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\ ’\ / elcome to Gluten Free Cakes 101! This is one of my favorite classes, because this is
the class where you learn how to make delicious gluten free cakes at home. And that
means that everyone in your family that needs a gluten free birthday cake, can have a
really, really good one. Making a gluten free cake from a box mix is convenient, but you’re not
going to get comments like, “This is the best cake I’ve ever eaten! I can’t tell that it’s gluten
free at all!!” with a box mix.

Goal:

There are two goals for this class. The first — bake a delicious gluten free cake. The second goal
is to experiment. Bake a second cake, but this time use a different mixing method, or a different
type of fat and see what differences you can discern in the finished cake.

What To Expect:

I don’t think that you can truly say that you’ve learned how to bake something if you’ve just
done it once. To truly learn, you need to repeat what you’ve done several times at least. Even
when you’re using the same recipe, you’ll learn something new from each repetition. It’s only
after you’ve had a few successes, a few failures, and tried a few variations that you can begin to
truly understand the recipe.

So, in this lesson, I’'m giving you an assignment that [ haven’t before. Bake these cakes, but
bake them several times. In the Yellow Gold Cake recipe, I’ve given you suggestions for recipe
variations and different creaming methods so that you can try all of them and see how the each
variation makes the cake different (or not). Learning is experiential and experimental. My goal
is remove as many possible pitfalls and stumbling stones from your step. But the learning
process is still yours to go through...so keep baking =)

Session 1: Learn About Cake Baking — Approximately 30 minutes

Start with these articles and videos:
Article: Ingredients and Substitutions for Gluten Free Cake
Article: How To Mix Cake Batter And Why It Actually Matters

Video: Cake Mixing Demonstration — Creaming Method
Video: Cake Mixing Demonstration — Dissolved Sugar Method

Article: 10 Cake Baking Tips
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Session 2: Baking a Cake! — 2 hours

Pick one of these recipes to bake:

Mary’s Yellow Gold Layer Cake

Mary’s Black Chocolate Layer Cake

Mary’s Red Velvet Cake with Cream Cheese Icing

As you're baking, complete the Note Sheet that's included before the recipes and take photos as
you go. Once the cake is done, take photos again and finish your note sheet.

Session 3: Cake Experiments — 2 hours

Go back over your notes from Session 2 to see if there is anything in particular that you noted
that you wanted to try on your next cake. Then pick something new to try. You can choose a
new cake recipe, a new cake-mixing method, or an ingredient substitution.

Be careful to only change one thing at a time. If you're particularly interested in ingredient
substitutions, then bake the same recipe as in Session 2 and change one ingredient. If you're

interested in the different cake-mixing methods, make the same case again, but mix it
differently.

As always, complete the Note Sheet as you bake and take photos as you go. Once the cake is
done, take photos again and finish your note sheet.

Repeat this experimentation process as many times as you like. Come back this class whenever
you need to bake a cake and try something new, or just grab the Note Sheet so that you can
document your work.

Congratulations! You’ve completed Gluten Free Cakes 101!
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Ingredients and Substitutions for Gluten Free Cake

I hope that you are ready to dive into the world of cake baking. I’ve had a lot of fun researching
and experimenting for this class, and I’ve also enjoyed eating the delicious cakes. This first
article in the lesson will cover the basic ingredients that are common to all cakes, as well as
potential issues for those of you with multiple intolerances/allergies.

Cake ingredients fall into three categories which I will call “Basic”, “Tweaks” and
“Fancifications”.

A cake in it’s simplest form is a combination of four Basic ingredients: flour, eggs, sugar, and
fat. The flour and eggs give the cake structure; the fat and sugar make it taste good (and also
weaken the structure). A balance of ingredients is required.

Tweaks are non-essential cake ingredients, though in this case non-essential means that it’s
possible to make cake without them, though not necessarily recommended. The tweaks include
additional liquids such as milk and cream, flavorings like vanilla or lemon extract, and
leavening agents like baking powder and baking soda.

Fancifications would be ingredients such as nuts, grated fruits, and chocolate chips. These
ingredients add variety to cakes, but if you’re allergic to Fancifications you can generally leave
them out of the recipes without any serious consequences.

The Basics:

The flours used in this lesson’s recipes include brown rice flour, tapioca starch, and sorghum
flour. I get very few requests for ingredient substitutions for tapioca and sorghum, so I'm
hoping that most of you will be able to use those flours. For those of you with rice allergies, try
substituting a mild white bean flour (check with Bob’s Red Mill).

Eggs are essential to most cakes. If you have to avoid eggs, I would go straight to egg
replacement powders like Orgran and EnerG.

Sugar makes cakes sweet, but the physical and chemical properties of sugar are also part of
what makes the cake recipe work. In these recipes I’ve used granulated white sugar and light
brown sugar. I haven’t found many good non-sugar sweeteners that will work in cake recipes.
If you can use Splenda, then the Splenda Sugar Blend does work reasonably well for baking. If
you can’t use sugar at all, then it may be time to gently admit to yourself that cake is not going
to be an option for you and start that grieving process. (I’m not being sarcastic! There really is
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a grief process that you go through when you lose a favorite food).

Fat. It’s really such an unpleasant word. I’d much rather say butter, but you can also use
shortening and oil in cakes, so fat is good word to cover the entire group of options. If you’re
measuring your ingredients by weight, you can substitute equal weights of the different fats in
recipes. Choose the fat that works for your dietary needs. If you cannot do dairy, then perhaps
shortening, oil, or Vegan Buttery Sticks will work for you. If you cannot do soy, then butter and
the Soy-Free Vegan Buttery Sticks may be suitable. If corn is an issue, then you may need to be
careful of cross-contact issues with oils, so butter may be your best choice.

Tweaks:

If you are dairy-free, then some of the tweak ingredients may be a problem for you. All of the
cake recipes that I’ve included with this lesson are dairy free, but you’re bound to come across
recipes that include milk or whipped cream. When you do, either use a dairy alternative that’s
suitable for your diet, or substitute an equal amount of water.

Baking powder and baking soda are the most common tweak ingredients in cakes.
Theoretically, you can get enough rise from whipping air into the cake during the mixing
process, but most cooks help the cake out with chemical leavening. I have to give Shirley
Corriher credit because everything I’ve learned about baking powder and baking soda, I
learned from her book, Bakewise.

The most important thing to know about baking powder and baking soda is the correct amount
to use in a cake recipe. I’ll mention this elsewhere, but for each cup of flour you should have
either 1 tsp of baking powder or 1/4 tsp. baking soda. Anymore than that and you run the risk
of a dense and heavy cake. (If you add too much leavening, the cake rises too quickly and all of
the air bubbles pop before the cake sets and the cake sinks).

If you’re trying a new gluten free cake recipe and see that it’s over-leavened, feel free to adjust
the amounts of baking powder and baking soda. Baking powder is the leavening of choice;
baking soda should be avoided or used as little as possible. Some cake recipe writers include a
good bit of baking soda when the recipe also includes acidic ingredients like buttermilk. A little
bit of baking soda is okay in this case, but be sure to decrease the baking powder so that the
total amount of leavening is correct.

Also, make sure that your baking powder is gluten free. Baking powder contains cornstarch and
cornstarch may contain gluten if it was produced in a facility that also processes wheat. I only
use baking powder that has a gluten free label.

Now that we’ve discussed the ingredients in cake, it’s time to go on to the next article and learn
how to mix up the ingredients into a cake batter.
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How To Mix Cake Batter And Why It Actually
Matters

So, we’ve talked about the basic ingredients of a cake, but the way you mix up the ingredients
is the key to baking a light, tender and delicious cake. There are at least five different methods
for mixing the cake, but I’'m going to focus on two. The first is the creaming method and it is
the method that you see the most often in recipe instructions. The second is the dissolved sugar
method, which is not commonly seen, but is less finicky than the creaming method.

Creaming Method

So here are the steps to the creaming method. Remember the basic ingredients in the cake are
flour, sugar, fat, eggs and liquids.

1. Cream the fat.

2. Cream the fat and sugar.

3. Cream the fat, sugar, and eggs.

4. Add the flour and liquids, starting with the flour.

Many recipes tell you to cream butter and sugar, but few tell you exactly what that means. Yet,
properly creaming the fat and creaming the fat and sugar are essential to the success of this
cake mixing method.

First off, “creaming” is simply another way of saying “whipping air into”. When you cream
butter, you whip air into it. The creaming method is typically used when the recipe calls for
solid fats, such as butter and shortening. After all, it’s impossible to whip air into oil.

To cream butter you need to start off with butter that it approximately 65 degrees F. Many
recipes will tell you that the butter should be room temperature. However, unless you try not to
use your furnace in the winter, your room temperature is probably too warm. Melted butter
cannot hold air bubbles, and butter melts somewhere between 67 and 68 degrees.

How do you know if your butter is 65 degrees? The easiest way is to insert a candy/frying
thermometer into the stick of butter and take it’s temperature. I tried this with a stick of butter
that I’d just taken from the refrigerator and the temperature was 45 degrees. An hour later the
temperature was 62 degrees. The temperature of your home and your fridge will both affect the
amount of time it takes the butter to warm up.

Mixing the butter will raise its temperature, so it is good to use a chilled mixing bowl and
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chilled beaters. While you are creaming the butter, periodically touch the bowl with your hand
to make sure it’s still cool to the touch. If it’s not, then put the bowl into the freezer for 5
minutes before continuing the creaming process.

To cream butter or shortening, place it in a mixing bowl and mix it with either a hand or stand
mixer set on medium speed. The color of the butter will lighten as the air is mixed in. Once the
color has lightened, then you can add the sugar and continue to mix at medium speed. The
creaming process may take anywhere from 5 — 10 minutes; shorter if you use a stand mixer,
longer if you use a hand mixer. I like to cream the butter and sugar together until is is very
difficult to feel the sugar when you taste the creamed mixture.

After creaming the butter and sugar, the eggs should be added in. The eggs should be at room
temperature; you can place un-cracked eggs in a bowl of warm water to quickly bring them to
room temperature. Add the eggs one at a time, and stop mixing immediately after they have
been incorporated into the batter. Too much mixing at this stage can decrease the volume of
your cake.

Now it’s time to add the flour and liquids. You are supposed to add the flour first, so that most
of the flour is added to the batter before the liquids. Why is this important? Well, when you’re
baking with wheat flour it’s important because it helps prevent gluten from forming and
creating a tough cake. The order of adding the flour and liquids may not be at all important
when working with gluten free flours. However, I hate to say that there’s absolutely no impact
since I haven’t tested it myself and I am no expert on the proteins that are in gluten free flours.

So, to sum this up. You can use the creaming method when the fat in the cake recipe is butter or
shortening. Be sure to cream the butter and the butter and sugar long enough. But, if you’re
using butter be sure to not let it get to warm.

Dissolved Sugar Method

Until I started doing research on cake baking, I didn’t realize that there was any cake mixing
method other than the creaming method. All of my knowledge of the dissolved sugar method is
from the book Bakewise by Corriher, so if you’d like some additional reading, that’s where you
should go.

So, why should you consider using this method? Corriher states that compared to the creaming
method this method is less likely to fail; there are simply less things that you can do wrong. I
think that is important when you’re gluten free. If you’re making a gluten free cake for a
special occasion, you can’t just run out to a bakery shop for a replacement if your cake is a
flop. I also hate to waste gluten free flours on anything that is less than supremely amazing, so
no heavy, dry, dense cakes for me please.
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Here are the basic steps to the dissolved sugar method.

1. Dissolve the sugar into water (or other liquid in the recipe)
2. Blend the dry ingredients and fat into the sugar mixture
3. Add the remaining liquid, flavoring, and eggs

Unlike the creaming method, the dissolved sugar method can be used with any type of fat,
including oil. This is a plus for those of you whose choice of fats may be limited due to specific
dietary requirements. This method is also very easy. You don’t have to worry about the
temperature of the ingredients or whether you’ve creamed the butter and sugar long enough.

If you’ve been baking cakes using the creaming method for years, then this method will take
some getting used to. The creaming method is second nature to me and when I tested this
method it felt strange to mix the ingredients in a new order. However, I’'m sure that I’ll adjust
once I memorize the order of the steps and make a few cakes.

The first step in this method is to heat the liquid of the recipe, usually water, to a simmer and
then add it to the sugar. The amount of water used should weigh about half of the weight of the
sugar. One cup of granulated sugar weighs approximately 7 oz, so use 3.5 fl. oz of water for
each cup of sugar. Any additional water called for in the recipe will be added at the end.

After dissolving the sugar, the flour and fats are added to the sugar mixture. Be sure to mix
your flours and leavening together before adding them in. Mix the flour and sugar mixture
together for 5 minutes at medium speed.

Finally, add any remaining liquids, the flavorings, and the eggs. You can hand mix these
ingredients in, or beat them in with a mixer set on low. You should not have to beat the batter

for more than 1 minute to do this.

That’s pretty simple, right? Dissolve the sugar, add the flour and fats, then add everything else.
You can do this!

© 2014 Gluten Free Cooking School, LLC



Hey! It's Time To Watch A Video
(Go Zo-

cocoew gl it entreec cokinasc hool .c.onr/cooking—

class—~videos/

click on Gluten Free Cakes 10|,
and watch the 1 video.

The Passeord i1s: A/rz‘/m/ay/oarz‘y

© 2014 Gluten Free Cooking School, LLC


http://www.glutenfreecookingschool.com/cooking-class-videos/
http://www.glutenfreecookingschool.com/cooking-class-videos/

10

Hey! It's Time To Watch A Video
(Go Zo-

LOLOLO .q/ wlent reQCOo,é/‘nqS chool .corr / COo,é/nq —

class—~videos/

click on Gluten Free Cakes 10|,

and wdatch the 27 video.
The Passcoord 15: A/rf/m/aypariy

© 2014 Gluten Free Cooking School, LLC


http://www.glutenfreecookingschool.com/cooking-class-videos/
http://www.glutenfreecookingschool.com/cooking-class-videos/

11

Troubleshooting: 10 Cake Baking Tips

I didn’t realize how much of a science cake-baking is until I read the cake section of BakeWise:
The Hows and Whys of Successful Baking with Over 200 Magnificent Recipes by Shirley

Corriher. Here are a few tips that I picked up from that book that I’ve found particularly helpful
or interesting. If you’re interested in really delving into the hows and whys of baking, then I
highly recommend her book. It’s written assuming that you use wheat flours, but much of the
content is still applicable.

I.

Most cake recipes have you add flavorings, such as vanilla extract, at the very end of the
mixing process. A better technique is to add the flavoring to the fat component of the
recipes. Fat carries flavors easily, so if the flavoring is in the fat it will be better
distributed through the batter.

When you’re baking it’s important to get the leavening agents, e.g. baking soda and
baking powder, mixed evenly throughout the batter. One technique that is often used to
do that is sifting. Corriher found that sifting actually did a rather bad job of evenly
mixing the dry ingredients. Instead, mix the flour and leavening ingredients with a fork
or hand mixer for 1 minute.

Cakes can be made with butter, shortening, or oil. Each of the fats has its pros and cons.
Oil does a better job than the other fats of coating each grain of flour. Corriher states that
this characteristic produces a moister cake because it greases the flour proteins,
preventing gluten from forming and tying up water.

We don’t really care about that, but I’ve found that using oil gets rid of the graininess
that is sometimes a problem with gluten free flours. When I made the yellow cake with
butter it had a grainy texture. When I replaced the butter with oil, the graininess
completely disappeared.

A cake is done when it reaches an internal temperature of 209 degrees F. I tested a new
cake recipes this weekend and wasn’t sure how long it needed to bake. Knowing that the
cake was done when it reached a certain temperature took all of the guesswork out of the
process.

. To keep a cake from sticking to the pan, line the bottom of the pan with parchment

paper. For years I dismissed parchment paper as needlessly frou-frou. Now that I’ve
used it, I’'m in love. Parchment paper should always be in your kitchen, just like plastic
wrap and aluminum foil.
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To line a cake pan, lay the parchment paper on the counter and place the cake pan on
top. Trace the outline of the cake pan and then cut it out, cutting to the inside of the
drawn line. Place the cut-out parchment paper in your cake pan and pour the batter on
top.

. Did you know there was a general rule for how much baking powder and baking soda to
include in a cake? If you include too much of either then the cake may rise too quickly
and fall, creating a dense heavy mess. Or you may have a soapy aftertaste from too
much baking soda.

For cake recipes, 1 tsp. of baking powder leavens 1 c. of flour. Baking soda is 4 times as
strong as baking soda, so 1/4 tsp. of baking soda will leaven 1 c. of flour. Corriher
mentions that you can look through “good” cookbooks and find plenty of cake recipes
that are over-leavened. I flipped through a few this weekend and she was right!

. Egg whites help create the structure of the cake, but they are also very drying. If your
cake recipe is too dry, you can replace some of the whole eggs with an equal weight of
egg yolks. Increasing the sugar also makes for a moister cake. The amount of sugar by
weight should equal or exceed the weight of the flour.

. If you are making a chocolate cake then you can increase the chocolatiness by pouring a
small amount of hot water over the cocoa. For a fudgy flavor, replace part of the
granulated sugar in the recipe with brown sugar.

. The size and type of the baking pan is important. A cake that falls badly in a loaf pan
may do just fine in a Bundt pan which allows more heat to reach the center of a cake.
Dark metal pans retain more heat than glass pans or light colored metal pans. Different
sizes of pans require different coking times and different amounts of leavening in the
cake. Be sure to use the same size and type of pan as specified in the recipe.

10. Cakes should generally be baked at 350 degrees. This temperature keeps the sides of the

pan from setting too soon, which would result in an uneven layer, but lets the top set
before all of the leavening escapes.
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Gluten Free Cakes 101
Baking Notes and Troubleshooting Checklist

Ingredient Checklist: Troubleshooting List (mark with a’Y or N)

Grab a pen and check off each ingredient off as you O Did you make any ingredient substitutions?
add it. Note the actual weight/amount used, so that

you can compare it back to the recipe later, if O Did you measure your ingredients by
needed. weight?
Flour #1 O Did you forget to include an ingredient?
Flour #2
Flour #3 O Did you add the wrong amount of an
Flour #4 ingredient?
Leavening
Sugar #1 O Did you check the temperature of your oven
Sugar #2 with a thermometer?
Salt
Xanthan gum D Did you check the temperature of the cake
Water/milk before you removed it from the oven?
g%ﬁ; at Other Notes:
Flavorings
Baking Notes:

Taking good notes while you bake will increase the pace of your learning; thermometers and clocks are your
friend! This data will also help you troubleshoot a bread recipe that it not working.

Date: Weather & Altitude:

Recipe:

Brand of ingredients used:

Substitutions (if any):

Description of batter consistency after mixing:

Description of cake after baking:

Pan Size: Oven Temp.:

Baking Time: Final Cake Temp.
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Mary’s Gluten Free Yellow Gold Layer Cake

This is a cooking lesson after all, so let’s try an experiment. First make this recipe with the
Dissolved Sugar method and use 8 oz. of oil, then try it with same method using 8 oz. of butter.
You don’t have to do this all immediately, but take good notes about the finished cake so that
you’ll be able to compare and contrast the results later. Then try making the cake with all butter
using the creaming method (directions included below. I’ve included baking instructions for

both below.

Mary’s Gluten Free Yellow Gold Layer Cake (with Qil) — Dissolved Sugar Method

4.6 oz (1 cup) brown rice flour
3.45 0z (3/4 cup) tapioca starch
3.45 0z (3/4 cup) sorghum flour
1 tsp. xanthan gum

2.5 tsp baking powder

10.5 oz (1.5 cups) sugar

Instructions:

1. Place an oven rack in the lower third of the
oven. Place a baking stone on it and preheat
the oven to 350 degrees F.

2. Start by mixing the flour, xanthan gum and

baking powder in a large mixing bowl. Whisk
by hand with a fork for 1 minute or at medium
speed on a hand mixer for 30 seconds. Set the

flour aside.

3. Put the sugar into a large mixing bowl. Heat
6 oz. of water (3/4 cup) to a simmer. Add the
hot water to the sugar and mix to dissolve the
sugar. Beat in the oil, vanilla, and salt at
medium speed.

4. Add a third of the flour mixture to the sugar
mixture. Mix at low speed just until
incorporated and then add in remaining flour a
third at a time. Total mixing time for this step

8.5 0z (1 1/16 cup) water

8.0 0z (1 cup) oil

1 tsp vanilla extract

1/4 tsp salt

5.2 oz egg yolks (8 yolks from large eggs)

should be approximately 5 minutes.

5. Add the last 4.5 oz of water, the egg yolks to
the batter and mix until just combined.

6. Pour the batter into one 9" x 13" cake pan or
two 9" cake pans. Be sure to grease and flour
the pans first; or grease the pans and then line
the bottoms of the pans with parchment paper.
Drop the pan onto the counter from a height of
4" to remove any large air bubbles.

7. Place the cake in the oven on the stone and
bake until the cake reaches an internal
temperature of 209 degrees Fahrenheit. If you
do not have a digital baking thermometer, the
cake should spring back when touched and a
toothpick inserted into the middle should come
out clean, but moist. The cake should not pull
away from the sides until after it is out of the
oven.
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Mary’s Gluten Free Yellow Gold Layer Cake (with Butter )— Dissolved Sugar Method

4.6 oz (1 cup) brown rice flour
3.45 0z (3/4 cup) tapioca starch
3.45 0z (3/4 cup) sorghum flour
1 tsp. xanthan gum

2.5 tsp baking powder

10.5 oz (1.5 cups) sugar

Instructions:

1. Place an oven rack in the lower third of the
oven. Place a baking stone on it and preheat
the oven to 350 degrees F.

2. Start by mixing the flour, xanthan gum and

baking powder in a large mixing bowl. Whisk
by hand with a fork for 1 minute or at medium
speed on a hand mixer for 30 seconds. Set the

flour aside.

3. Put the sugar into a large mixing bowl. Heat
6 oz. of water (3/4 cup) to a simmer. Add the
hot water to the sugar and mix to dissolve the
sugar. Beat in the butter, vanilla, and salt at
medium speed.

4. Add a third of the flour mixture to the sugar
mixture. Mix at low speed just until
incorporated and then add in remaining flour a
third at a time. Total mixing time for this step

8.5 0z (1 1/16 cup) water

8.0 oz butter, softened

1 tsp vanilla extract

1/4 tsp salt

5.2 oz egg yolks (8 yolks from large eggs)

should be approximately 5 minutes.

5. Add the last 4.5 oz of water, the egg yolks to
the batter and mix until just combined.

6. Pour the batter into one 9” x 13" cake pan or
two 9" cake pans. Be sure to grease and flour
the pans first; or grease the pans and then line
the bottoms of the pans with parchment paper.
Drop the pan onto the counter from a height of
4" to remove any large air bubbles.

7. Place the cake in the oven on the stone and
bake until the cake reaches an internal
temperature of 209 degrees Fahrenheit. If you
do not have a digital baking thermometer, the
cake should spring back when touched and a
toothpick inserted into the middle should come
out clean, but moist. The cake should not pull
away from the sides until after it is out of the
oven.
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Mary’s Gluten Free Yellow Gold Layer Cake (with Butter )— Creaming Method

4.6 oz (1 cup) brown rice flour
3.45 0z (3/4 cup) tapioca starch
3.45 0z (3/4 cup) sorghum flour
1 tsp. xanthan gum

2.5 tsp baking powder

10.5 oz (1.5 cups) sugar

Instructions:

1. Place an oven rack in the lower third of the
oven. Place a baking stone on it and preheat
the oven to 350 degrees F.

2. Start by mixing the flour, xanthan gum, salt
and baking powder in a large mixing bowl.
Whisk by hand with a fork for 1 minute or at
medium speed on a hand mixer for 30 seconds.
Set the flour aside.

3. Place the butter into the mixing bowl and
cream at medium speed until lightened in color
(3 minutes). Add the sugar and continue to
beat the mixture until the total elapsed mixing
time is 6 — 10 minutes. (Stand mixers take less
time than hand mixers). Feel the bowl while
you are mixing. It it’s not cool to the touch,
then chill it in the freezer for 5 minutes before
continuing creaming.

4. Beat in the oil and vanilla at medium speed.

5. Beat in the eggs one at a time at the lowest

8.5 0z (1 1/16 cup) water

8.0 oz butter, softened

1 tsp vanilla extract

1/4 tsp salt

5.2 oz egg yolks (8 yolks from large eggs)

speed, or by hand. Mix as little as possible at
this step — just get the eggs blended in.

6. Add half of the flour to the butter/sugar
mixture and blend it in at low speed. Add half
of the water, followed by the remaining flour,
and then the remaining water, blending each in
before adding the next.

7. Pour the batter into one 9” x 13" cake pan or
two 9" cake pans. Be sure to grease and flour
the pans first; or grease the pans and then line
the bottoms of the pans with parchment paper.
Drop the pan onto the counter from a height of
4" to remove any large air bubbles.

8. Place the cake in the oven on the stone and
bake until the cake reaches an internal
temperature of 209 degrees Fahrenheit. If you
do not have a digital baking thermometer, the
cake should spring back when touched and a
toothpick inserted into the middle should come
out clean, but moist. The cake should not pull
away from the sides until after it is out of the
oven.
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Mary’s Black Chocolate Layer Cake

This is a chocolate version of my Yellow Gold Layer Cake. The cocoa powder counts as a
flour, so you’ll see that the amounts of each of the other flours is reduced. A chocolate cake
also needs extra sugar. Since sugar makes a cake less structured, I’ve used whole eggs instead
of egg yolks. The egg whites in the whole eggs increase the structure of the cake.

This cake is delicious without icing. The pictures show the cake with a packaged German
chocolate icing. Since we make several cakes for this class, I froze this Black Chocolate Layer
Cake and then thawed it the next Saturday when we had company. It was even more delicious

then!

Black Chocolate Layer Cake

3.6 0z.(2/3 ¢ + 2 Tbsp.) brown rice flour
2.7 0z. (1/2 c. + 2 Tbsp) tapioca starch
2.7 0z. (1/2 c.) sorghum flour

2.5 tsp. baking powder

1 tsp. xanthan gum

3.0 oz. (1 c.) cocoa powder (not Dutch
process)

Instructions:

1. Place an oven rack in the lower third of the
oven. Place a baking stone on it and preheat
the oven to 350 degrees F.

2. Start by mixing the flour, xanthan gum and

baking powder in a large mixing bowl. Whisk
by hand with a fork for 1 minute or at medium
speed on a hand mixer for 30 seconds. Set the

flour aside.

3. Put the sugar and cocoa powder into a large
mixing bowl. Heat 6 oz. of water (3/4 cup) to a
simmer. Add the hot water to the sugar/cocoa
mixture and mix to dissolve the sugar. Beat in
the oil, vanilla, and salt at medium speed.

4. Add a third of the flour mixture to the sugar
mixture. Mix at low speed just until
incorporated and then add in remaining flour a
third at a time. Total mixing time for this step
should be approximately 5 minutes.

12.0 oz. (1 2/3 c.)granulated sugar
4.0 oz. (2/3 c.) brown sugar

10 oz. (1 1/4 c.) water, separated
9.0 0z. (1 1/8 c.) oil

1 tsp. vanilla

6 oz eggs (3 large)

1/4 tsp. salt

5. Add the last 4.0 oz of water and the eggs to
the batter and mix until just combined.

6. Pour the batter into one 9" x 13" cake pan or
two 9" cake pans. Be sure to grease and flour
the pans first; or grease the pans and then line
the bottoms of the pans with parchment paper.
Drop the pan onto the counter from a height of
4" to remove any large air bubbles.

7. Place the cake in the oven on the stone and
bake until the cake reaches an internal
temperature of 209 degrees Fahrenheit
(approximately 30 minutes). If you do not
have a digital baking thermometer, the cake
should spring back when touched and a
toothpick inserted into the middle should come
out clean, but moist. The cake should not pull
away from the sides until after it is out of the
oven.



Mary’s Red Velvet Cake with Cream Cheese Icing

Southern Red Velvet Cake
1 c. (4.5 oz) brown rice flour
3/4 ¢.(3.5 0z) sorghum flour
3/4 c. (3.5 oz) tapioca starch
1/2 + 1/8 tsp. baking soda

1 tsp. xanthan gum

1 1/2 ¢c. (10.5 0z) sugar

1/4 tsp. salt

1 3/4 c. canola oil

2 eggs, large (4.0 0z)

1 c. buttermilk (or 1 Tbsp cider vinegar and 1
c. milk substitute)

Cake Instructions:

1. Place an oven rack in the lower third of the
oven. Place a baking stone on it and preheat
the oven to 350 degrees F.

2. Start by mixing the flour, xanthan gum and

baking powder in a large mixing bowl. Whisk
by hand with a fork for 1 minute or at medium
speed on a hand mixer for 30 seconds. Set the

flour aside.

3. Use a mixer to beat the oil and sugar. With
the mixer still going, add one egg at a time and
beat until the eggs are incorporated.

4. Add the flour to the oil and sugar mixture in
four parts. Alternate the flour with the
buttermilk. You should begin and end with dry
ingredients and each part should be mixed in
completely before you add the next. Total
mixing time for this step should be
approximately 5 minutes.

5. Make a paste of the cocoa, red food
coloring, and vanilla and gently stir it into the

batter.

6. Pour the batter into one 9” x 13" cake pan or

1 tsp. vanilla
1 oz. red food coloring
1 Tbsp. cocoa

Frosting Ingredients:

1 Ib. confectioner’s sugar

8 0z. cream cheese (can sub vegan cream
cheese)

4 oz. butter (room temp)

1 ¢. chopped nuts (optional)

1 tsp. vanilla

two 9" cake pans. Be sure to grease and flour
the pans first; or grease the pans and then line
the bottoms of the pans with parchment paper.
Drop the pan onto the counter from a height of
4" to remove any large air bubbles.

7. Place the cake in the oven on the stone and
bake until the cake reaches an internal
temperature of 209 degrees Fahrenheit
(approximately 25 minutes). If you do not
have a digital baking thermometer, the cake
should spring back when touched and a
toothpick inserted into the middle should come
out clean, but moist. The cake should not pull
away from the sides until after it is out of the
oven.

8. Remove the cake from the pan(s) and let
them completely cool on a cooling rack before
icing.

Frosting Instructions:

Cream the confectioner’s sugar, cream cheese,
and butter. Mix in the vanilla and chopped

nuts. And then spread the icing over the
cooled cake.
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