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Letter from the Editor

Dear Gluten Free Foodies,
Desserts in general are always a good idea. Pretty much everyone likes to eat something sweet now
and again. There is one dessert that seems stands above all the others. You wouldn’t serve a pie to
someone for their birthday, the most special day for nearly every individual. Brownies are great, but
you won’t draw a crowd if you cut brownies at your wedding. No one gets ice cream decorated for
graduation parties. There’s only one dessert that seems to make an appearance at all special
occasions and parties. We’re talking cake.
Every occasion seems to get more special when someone brings out a cake. Whether it’s a No-Bake
Cheesecake (pg. 24) or a decadent Belgian Chocolate Cake (pg. 7), cakes are one dessert that seem
designed to take a party up to the next level.
They are not only for parties and dessert, either. You can also eat cake for breakfast; check out the
delicious Coffee Cake (pg. 19). This wonderful recipe will sweeten up any morning. What other dish
is so versatile that you can eat any time of the day?
We only pick the best gluten-free cakes to include in these amazing, free eCookbook. No matter the
occasion, you will find a recipe to fit your needs. Make any one of these recipes to brighten up a
special someone’s birthday or anniversary or just a random Tuesday. Everyone you make these
cakes for will be so thrilled that you did something special for them; you will be the hero of every
get-together you go to.
Keep these 9 Gluten Free Cake Recipes for Any Occasion handy and make one when you need
something sweet. You won’t be sorry.

Happy cooking!
Sincerely,

Amy Finn , Editor of FaveGlutenFreeRecipes.com
FaveGlutenFreeRecipes.com
Find blog posts about FaveGlutenFreeRecipes at RecipeChatter.com.
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BELGIAN CHOCOLATE CAKE
BY: SUE FROM THE VIEW FROM GREAT ISLAND
Delight friends and family with this rustic looking
Belgian Chocolate Cake. A light dusting of
confectioner sugar contrasts with the dark and
moist interior of this easy chocolate cake recipe.
You only need five ingredients to make this
homemade chocolate cake. The rich taste and
smooth texture of this gluten free cake will make
it a hit at any party or gathering.

Ingredients







9 ounces bittersweet (or semi-sweet) chocolate, cut in chunks
1 cup plus 2 tablespoons unsalted butter, cut up
1 1/3 cup sugar
3 tablespoons almond flour (or regular flour)
5 large eggs, beaten with a whisk until well blended
powdered sugar for sifting on top
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Instructions
1. Preheat your oven to 325 degrees.
2. Put the butter and then the chocolate in a microwave safe bowl. Microwave for 1
minute, then stir. Microwave for another 30 seconds, and stir again. If it’s not
completely melted, put it back in for another 15 seconds, and stir until the chocolate
completely melts.
3. Add the sugar and flour to the chocolate, then the eggs, and blend well. The mixture
will thicken. Cover and set aside at room temperature for 30 minutes.
4. Pour into an oiled 9 or 10 inch spring-form pan. Bake for about 50-55 minutes, until
firm on top and cracks form across the surface. Cool on a rack, then remove the
outer ring.
5. Sift powdered sugar over the top.

Note: The toothpick test will not work with this cake. When the whole surface is cracked
and has lost its shiny ‘uncooked’ look, it’s done. You can’t really go wrong since this is
supposed to be a super moist cake.
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FLOURLESS CHOCOLATE CAKE
BY: YAMMIE FROM YAMMIE’S GLUTEN FREEDOM
Surprise someone special with this caramel
flavored Flourless Chocolate Cake recipe.
Whether it's a thank you or a bid for undying love,
this chocolate cake is sure to enchant any taste
buds it encounters. Caramel filling is the perfect
contrast to the chocolate flavor of the cake. A
chocolate ganache is drizzled over the top of the
cake to top off the indulgent flavor of this gluten
free chocolate cake. As a cute touch, these
personal-sized cakes are cut into the shape of
hearts.

Ingredients
For the caramel filling









1/2 cups sugar
2 tablespoons light corn syrup
3 tablespoons butter
1/3 cup heavy cream
1/4 teaspoon kosher salt
1/4 teaspoon vanilla
1 stick cold butter, chopped up
1/2 cup powdered sugar

For the chocolate ganache




8 oz. dark chocolate,
chopped
2 tablespoons butter
1/3 heavy cream
(actually I used almond
milk)

For the cake









8 ounces semisweet chocolate chips
2 sticks butter
1 cup sugar
6 eggs
1/2 cup Dutch process cocoa powder
1 teaspoon salt
1 teaspoon vanilla extract
1/3 cup strong coffee
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Instructions
For the caramel filling
1. In a medium sauce pan, combine the sugar and syrup. Cook on medium heat, stirring
occasionally with a rubber spatula.
2. Once it is caramel colored, add the butter and stir until the butter is melted. Add the cream
and stir until it's all combined.
3. Bring it back to the heat if you get clumps and stir it until they're dissolved. Add the salt and
vanilla.
4. Refrigerate overnight until it is pretty firm. Beat it with the cold butter until smooth and add
powdered sugar.
For the cake
1. Preheat the oven to 350 degrees F.
2. Line a 9x13 inch pan with parchment paper.
3. Melt the butter and then add the chocolate, whisking until the chocolate is melted and the
mixture is smooth.
4. Meanwhile, beat the eggs and sugar for about five minutes until they are very pale and about
doubled in volume. Slowly add the vanilla and coffee.
5. Then sift in the cocoa powder and salt and mix until smooth. Slowly add in the chocolate and
butter mixture until smooth.
6. Pour into the prepared pan and bake for about 35 minutes or until the top has a thin crust,
the edges are set, and a toothpick comes out with a few crumbs attached. Put it in the fridge
if you want it to cool faster before you begin assembling.
For the chocolate ganache
1. Melt together slowly in the microwave on low power and whisk until smooth.
To assemble
1. Cut six heart shapes out of the cake with a heart-shaped cookie cutter.
2. Frost the inside with the caramel filling, making two three layered towers.

3. Pour the ganache over the top.
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CHOCOLATE HAZELNUT MUD CAKE
BY: NATASHA FROM BUTTER BAKING
This Flourless Chocolate Hazelnut Mud Cake is the perfection
concoction for anyone in need of a delicious, quick recipe to
quench a craving. This gluten free cake recipe only calls for five
ingredients and is unbelievably easy to make. If you need a
dessert in a pinch, this hazelnut cake recipe will save your day.
It has a thick, moist texture and an excellent flavor. Serve this
cake with a cool glass of milk for a scoop of vanilla ice cream
for the perfect dessert ensemble.

Ingredients






250 grams dark chocolate
250 grams unsalted butter
200 grams caster sugar
9 eggs
250 grams hazelnut meal
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Instructions

1. Preheat the oven to 180 C and line a 23cm (9 inch) round spring-form pan with
baking paper.
2. In a double saucepan or in a metal bowl placed over a pot of simmering water, melt
the chocolate and the butter.
3. Remove from the heat and stir in the caster sugar.
4. Whisk in the eggs, one at a time, then stir in the hazelnut meal.
5. Pour into the prepared tin and bake for 1 hour and 10-20 minutes, until the cake is
set in the center. Serves 10-12.
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CHOCOLATE BROWN BUTTER CAKE
BY: ALANNA FROM THE BOJON GOURMET
The heavenly flavors of chocolate and hazelnut are
combined in this tasty Chocolate Brown Butter Cake.
You're sure to love this decadent cake with its dark,
nutty flavors and moist texture. This recipe will
shine at any time of the year, so it's a great recipe to
keep handy. It doesn't take a lot of time to prepare,
and browning the butter is easily the trickiest part of
making this homemade chocolate cake. This simple
chocolate cake from scratch will be a hit with
chocolate lovers everywhere.

Ingredients











6 ounces (1 1/2 sticks) unsalted butter, plus 1 tablespoon for the pan
1/4 cup plus 2 tablespoons cocoa powder, plus 1tablespoon for the pan
1/2 vanilla bean
1 1/4 cups hazelnuts, toasted, skins rubbed off, cooled
1/4 cup flour (sweet rice)
1/2 teaspoon salt
7 ounces (about 1 cup) egg whites, from about 7 eggs
1/2 cup powdered sugar
1/2 cup granulated sugar
2 ounces (about 1/2 cup) finely chopped dark milk chocolate
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Instructions
1. Position a rack in the center of the oven and preheat to 350 degrees F.
2. Using the 1 tablespoon of butter, grease an 8" round cake pan, line the bottom with a round
of parchment, then butter the parchment. Dust with the 1 tablespoon cocoa powder, turning
the pan to coat it evenly and tapping out the excess. Set aside.
3. Roast the hazelnuts in the oven for 10-12 minutes, until fragrant and toasted. Let cool
slightly, then rub between your palms or a tea towel to remove most of the skins. Let cool
completely.
4. Place the remaining butter in a medium saucepan. Split the vanilla bean lengthwise, scrape
out the seeds with the dull side of a knife, and add the pod and scrapings to the butter.
5. Cook over medium heat, swirling occasionally, until the butter browns and smells nutty, 8 10 minutes. The butter will foam up, and the milk solids on the bottom of the pan should be
a rich brown color. The rest of the butter will remain golden-amber. Watch it carefully, as it
can go from brown to burnt in little time. Remove from the heat and let cool slightly.
6. In a food processor, combine the cooled nuts, flour, cocoa powder and salt. Grind very finely.
7. In a large metal bowl, whisk together the whites and the two sugars. Place over a water bath
or directly over a low flame if you're feeling butch (but be careful!) and stir constantly with a
whisk until the mixture feels warm to the touch and the sugar is mostly dissolved. Remove
from the heat, and whisk in the almond mixture.
8. Place the bowl on a damp towel to secure, and gradually whisk in the warm butter, 1/4 cup
at a time, so that the mixture emulsifies. Fold in the chopped chocolate. The batter will be
fairly liquid. It can be baked now, or allowed to hang out in the fridge for up to several days.
9. Pour into the prepared pan. Bake the cake for 30 - 40 minutes, until the top springs back
when pressed lightly. Remove from the oven and let cool for 10 or 20 minutes. Loosen the
edges with a small spatula if necessary.
10. Place a large plate over the pan, grasp with bemitted hands, and flip the whole thing over to
invert. Remove the pan and peel off the parchment. Let the cake cool a bit more. Serve warm
or at room temperature.
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STRAWBERRY PISTACHIO CAKE
BY: HEATHER FROM SUNDAY MORNING BANANA PANCAKES
Cakes are usually only made for special occasions, so
you'll want to have a really exceptional recipe
anytime you are called upon to bake. This Quinoa
Strawberry Pistachio Cake is just the recipe you'll
want to look like a master baker. Crushed pistachios
are sprinkled over the top of the cake to create a
delicious dessert that will be quickly devoured. Even
if you're just baking for fun, you're sure to love this
homemade pistachio cake. The frosting for this
gluten free dessert has a vegan cream cheese base,
giving the cake a luxurious outer layer that you'll
love biting into.

Ingredients
For the cake













1/3 cup white or golden quinoa
1/2 cup water or coconut water
1/4 cup coconut milk
1/3 cup soy yogurt
1 teaspoon pure vanilla extract
1/4 cup coconut oil, melted and cooled
1/2 cup sugar or Agave
1 tsp. baking powder
1/2 tsp. baking soda
1/2 teaspoon salt
1 cup bobs red mill gluten free oats - finely ground
all vegetable shortening or vegan butter for greasing the cake pan(s)

For the frosting







2 tablespoon vegan butter
2oz vegan cream cheese
1 1/2 - 2 cups powdered sugar
1 - 2 tablespoon coconut milk
1 tablespoon strawberry puree (jam would work too)
1/3 - 2/3 cup chopped pistachios (shelled)
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Instructions
For the cake
1. Preheat oven to 350 degrees F.
2. Bring the quinoa and coconut water to a boil in a medium saucepan. Cover, reduce to a
simmer and cook for 10 minutes.
3. Turn off the heat and leave the covered saucepan on the burner for another 10 minutes.
Fluff with a fork and allow the quinoa to cool.
4. Lightly grease two 6-inch round or 8-inch round cake pan. Line the bottoms of the pans with
parchment paper.
5. Combine the coconut milk, soy yogurt, and vanilla in a blender or food processor. Add 2
cups cooked quinoa and the melted coconut oil and continue to blend until smooth
6. Whisk together the sugar or agave, oat flour, baking powder, baking soda and salt in a
medium bowl. Add the contents of the blender and mix well.
7. Divide the batter evenly between the 2 pans and bake on the center oven rack for 40 to 45
minutes or until a knife inserted in the center comes out clean. Remove the cake from the
oven and cool completely in the pan before frosting.
For the frosting
1. Mix vegan butter and vegan cream cheese in a stand mixer until thoroughly

combined - on stir speed, slowly add in powdered sugar, mix until incorporated - mix
in vanilla and strawberry puree.
2. Using on cake layer for the bottom spread a layer of frosting on the top—sprinkle with 1/2
of the chopped pistachios. Top that layer with the remaining cake round—frost top and
sides with remaining frosting and sprinkle with the rest of the pistachios.
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HUMMINGBIRD CAKE
BY: ALLY FROM OM NOM ALLY
Hummingbird cake is a popular Southern dessert that
features the tropical fruity flavors of banana and
pineapple. This Hummingbird Cake recipe is sure to
delight your friends and family. A Coconut butter frosting
is a delightful topping for this tasty cake. This is a very
filling dessert, so you'll only need to serve up small slices
of this gluten free cake. Pair the cake with a cup of tea or
serve it as an after-dinner treat.

Ingredients










1/3 cup coconut flour
1 teaspoon ground cinnamon
1/2 cup coconut sugar
1/3 cup desiccated coconut
500g chopped and gently mashed pineapple (or 1 450g can crushed pineapple if not in
season)
2 large overripe bananas, mashed
3 eggs, beaten
1/2 cup coconut (or grapeseed) oil
1 teaspoon finely grated orange rind
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Instructions
1. Preheat oven to 180C. Line a 16 x 26cm (6″ by 10″) slice pan or brownie pan with
baking paper, extending paper over sides as handles.
2. Pour prepared or canned pineapple into a sieve and allow to drain, discard liquid
and then set pineapple aside.
3. Sift coconut flour and cinnamon into a large bowl and then stir in sugar and
desiccated coconut.
4. Add reserved pineapple, mashed banana, eggs, coconut oil and zest and mix until
well combined.
5. Spread batter into prepared pan, Bake for 45 minutes or until skewer inserted at
center comes out clean. Cool for 15 minutes in pan and then gently lift onto wire
rack to cool completely before icing.

Note:
Coconut butter frosting may melt in very warm weather. Serve from the fridge or substitute
for a classic cream cheese frosting if necessary.
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COFFEE CAKE
BY: MARIA FROM THE WAYFARING TEACHER
Everyone loves a slice of coffee cake with brunch or breakfast. This
recipe for Coffee Cake would be a wonderful addition to your recipe
box. A subtly sweet flavor and smooth texture make this a great recipe
for any occasion. You could serve this to visiting family or reserve it as
an afternoon snack, either way this gluten free coffee cake will fill you
up. A cup of coffee would be the perfect companion to the subtle taste
of this delicious cake.

Ingredients
For the topping






1/2 cup brown rice flour
1/8 cup xylose coconut sugar
1 teaspoon cinnamon
1/8 teaspoon nutmeg
3-4 tablespoon coconut oil

For the cake









3/4 c coconut milk
1 teaspoon apple cider vinegar
1 1/4 c brown rice flour
1/3 c agave nectar
1/3 c melted coconut oil
1 teaspoon vanilla
2 teaspoon baking powder
1/2 teaspoon salt
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Instructions
For the topping
1. Mix the flour, sugar, cinnamon and nutmeg in a bowl.
2. Add the solid oil and start crushing it with fingers. Continue incorporating the oil
until a loose crumb forms. If it is too dry, add more oil.
For the cake
1. Preheat the oven to 175 degrees Celsius. Line an 8×8 baking pan with parchment
paper.
2. Mix the milk and vinegar and set aside to curdle.
3. In a bowl, sift together the flour, sugar, baking powder, and salt.
4. Add the milk mixture, vanilla, oil, and agave nectar. Mix until the batter forms. It will
be thick and bubbly.
5. Pour the batter into the baking pan and smooth it out.
6. Press the topping on top of the batter.
7. Bake for 40 minutes or do the toothpick test. Cool for 30 minutes before cutting or
serving.
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NO-BAKE GREEK YOGURT & BERRY CHEESECAKE
BY: ANGELA FROM BARE ROOT
Sometimes you just need some cake, but really
don't have time to do all the baking. Enter this
recipe for No-Bake Greek Yogurt & Berry
Cheesecake. This wonderfully sweet fruity treat
will definitely satisfy those cake cravings. The
Greek yogurt is a decadent substitution for the
usual cheesecake filling; it adds a delicious
creaminess to the fruit topping. The crust, made
from almonds and figs, gives the whole cake a
great crunch and texture. You will absolutely love
this easy cheesecake recipe.

Ingredients
For the crust





2 cups almonds
5 dried figs (or dates)
1 teaspoon sea salt
1/4 cup melted butter

For the cheesecake









For the berry topping





2 cups frozen berries of your
choice
Juice and zest of 1 lemon
1 Tablespoon honey
1 Tablespoon arrowroot
powder

2 cups full-fat Greek yogurt
1 15-ounce can coconut creme
2 teaspoons unflavored gelatin
Juice of 2 lemons
2/3 cup honey
1 teaspoon vanilla extract
1 vanilla bean
1/2 teaspoon salt
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Instructions
For the crust
1. Preheat oven to 425 degrees F.
2. Roast almonds on a dry sheet pan for 10-15 minutes.
3. In the bowl of a food processor, combine almonds, figs, salt and butter and pulse
until well combined.
4. Press in a 9-inch spring-form pan and refrigerate.
For the cheesecake
1. Place gelatin and lemon juice in a small heat-proof bowl and set the bowl in a
saucepan with simmering water.
2. Stir until gelatin is melted and set aside.
3. Combine remaining ingredients in the bowl of a food processor and process until
well combined, about 60 seconds.
4. With the machine running drizzle/gelatin mixture in and process another 30
seconds.
For the berry topping
1. Combine ingredients in a small saucepan over medium heat. Cook for 5-10 minutes,
or until mixture begins to thicken. Pour into a blender and blend until smooth. Move
mixture to the refrigerator.
To assemble the cake
1. Pour cheesecake mixture into the cooled crust. Cover and refrigerator overnight.
2. Warm the berry topping, gently spread on top, and server as-is or refrigerate for an
hour before serving for a set-up look.
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CHOCOLATE CARAMEL CHEESECAKE
BY: AMY JO FROM PURE AND SIMPLE
Indulge in those chocolate cravings with this simple,
all-natural Chocolate Caramel Cheesecake. Your sweet
tooth is going to sing as you enjoy this creamy treat.
Sweet chocolate and salty caramel combine to create a
wonderful flavor that's guaranteed to please. This cake
is perfect for anyone following an alternative diet since
it's made without any gluten, dairy or eggs. Make this
decadent dessert the next time you have friends and
family coming over and watch them fall in love with
this homemade cheesecake.

Ingredients
For the crust






3/4 cup raw almonds (or almond flour)
3/4 cup raw pecans
6 dates, stoned, soaked over night
1/2 cup raw cacao powder
3-4 tablespoon coconut oil

For the chocolate ganache




1/2 cup raw cacao
1/2 cup pure maple syrup,
room temperature
3 tablespoons raw coconut
oil, softened to a liquid

For the cheesecake








3 cup raw macadamia nuts (or cashews*)
1/2 cups raw coconut butter, softened to liquid
1/4 cup raw coconut oil, softened to liquid
1/2 cup raw honey (or pure maple syrup for vegans)
1 cup nut milk
1/2 cup fresh-squeezed lemon juice
1 vanilla bean or 1 tsp. vanilla extract

For the caramel





7 dates, stoned, soaked overnight
1/2 cup raw coconut butter, softened
1/2 cup milk
1 tsp. vanilla
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Instructions
For the crust
1. Soak dates overnight in a bowl of water.
2. In food processor, mix almonds, pecans, and dates until chopped to desired consistency. I
like mine pretty fine but you can leave yours a bit chunkier if you'd like.
3. Press into the bottom of an 8 or 9-inch spring-form pan.
4. Place in freezer while making cheesecake layer.
For the cheesecake
1. (If using cashews, soak overnight.) Place jar of coconut butter into a large bowl of hot water
until the butter softens. Place jar of coconut oil into large bowl of hot water until the oil
become liquid.
2. Place all ingredients in food processor and combine until mixture is smooth.
3. Remove crust from freezer and pour half of cheesecake mixture on top of crust. Spread well
with a spoon or spatula. Place in freezer again.
For the caramel
1. Place all ingredients into food processor and mix until smooth or desired consistency. I like
a few tiny chunks of dates in mine.
2. Remove spring-form pan from freezer and spread the caramel on top of the cheesecake
layer. Set remaining cheesecake mixture aside. Place spring-form pan back into freezer.
For the chocolate ganache
1. Mix all ingredients together in a bowl until well combined and smooth. I use a fork to mash
up any stubborn chunks of cacao powder.
2. Pour remaining cheesecake layer on top of caramel layer and spread evenly.
3. Pour chocolate ganache on top of cheesecake layer and spread evenly.

4. Set in freezer for three to four hours. Store in fridge for up to five days.
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MORE GLUTEN-FREE RECIPES
FOR MORE GLUTEN-FREE RECIPES VISIT OUR WEB SITE AT
FAVEGLUTENFREERECIPES.COM.

APPETIZERS
BREADS
CASSEROLE RECIPES
DINNER RECIPES
GLUTEN FREE BEVERAGES
GLUTEN FREE BREAKFAST RECIPES
GLUTEN FREE DESSERTS
GLUTEN FREE PASTA
HOLIDAY RECIPES
SALAD
SAUCES AND CONDIMENTS
SIDE DISH RECIPES
SNACKS
SOUPS, STEWS, CHILI
VEGETARIAN
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