RECIPE

Chocolate
Crazy Cake
(GF)

Ready in 50 minutes

Yield 1 Bundt cake or 2 rounds

Before you start

Preheat your oven to 350°F. Grease a
standard 12-cup bundt pan, dust it lightly
with cocoa powder and set it aside.

Alternatively, grease and line an 8-inch or
9-inch round cake pan and set it aside. If
using a single round cake pan, halve all of the
ingredients.

Ingredients

3 cups (420 g) all purpose gluten free
flour

1 1/2 teaspoons xanthan gum (omit if
your blend already contains it)

1/2 cup (40 g) unsweetened natural
cocoa powder (Dutch-processed also
works fine)

2 cups (400 g) granulated sugar
1 teaspoon kosher salt

2 teaspoons baking soda

1/2 teaspoon ground cinnamon

12 tablespoons (168 g) virgin coconut oil,
melted

2 tablespoons white wine vinegar
2 teaspoons pure vanilla extract

2 cups (16 fluid ounces) brewed coffee

Glaze

6 ounces dark chocolate, chopped
3 tablespoons unsalted butter, chopped

2 tablespoons heavy whipping cream
(Coconut cream works great)

2 tablespoons brewed coffee, dry red
wine or lukewarm water



Preparation

In a large bowl, mix together all the dry ingredients.

Create awell in the center of the dry ingredients and place the wet ingredients and whisk to
combine well. The batter will be soft.

Pour the batter into the prepared pan and smooth into an even layer.

Place the panin the center of the preheated oven and bake until a toothpick inserted halfway
between the center of the bundt pan and the edge or in the center of a round cake comes out
clean (about 45 minutes for a bundt; 30 minutes for an 8-inch round pan; 25 minutes for a
9-inch round pan). Remove from the oven and allow to cool in the pan for 10 minutes before
turning it out onto a wire rack to cool completely.

While the cake is cooling, make the glaze.

Place the chopped chocolate and butter in a small heat-safe bowl and melt in the microwave in
30-second bursts at 70% power or over a double boiler, stirring until melted and smooth.

Add the whipping cream and coffee, wine or water, and mix to combine well.

Allow the glaze to sit until no longer hot to the touch. Pour the glaze evenly over the top of the
cooled bundt cake.

Allow the glaze to set at room temperature or in the refrigerator before slicing and serving.

Details
Chocolate cake is a necessity to Goddess Living, | am SURE!!

| found this recipe on this website
https://glutenfreeonashoestring.com/crazy-cake-gluten-free-chocolate-cake/

Go there to find out all the substitutions you can use to make this Vegan. How you can use wine
instead of coffee! This cake is SO easy and yummy ... know one will even know it is gluten free!!

Enjoy!!

Anne Peterson
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