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Chocolate Cake*
Measure into a food processor:

1 package firm silken low-fat tofu

1 cup maple syrup

¾ cup brewed strong coffee, cold

2 teaspoons vanilla extract

Pulse together until smooth, scrap sides and pulse a few more times.

In a separate bowl sift together 


1 cup unsweetened cocoa powder


¾ cup whole wheat pastry flour


½ cup oatmeal flour (or all purpose flour)


1 teaspoon baking powder


1 teaspoon baking soda


½ teaspoon cinnamon 

Add to the tofu mixture and pulse until just smooth.

Pour into two 8-inch round cake pans sprayed and lined with wax paper. Or one 13 X 9 inch baking dish or 24 lined muffin tins.  Bake at 350F degrees for 15-20 minutes or until tooth pick comes out clean.  Remove from heat and pans, cool before frosting.

Chocolate Frosting*
Place in a food processor


1- 10.5 ounce package extra firm silken tofu


2 teaspoons vanilla extract

Blend until tofu is smooth. Then add

1-6 ounce package semisweet vegan chocolate chips melted 

Pour slowly into processor and process until smooth.

Frost cooled cakes.  Top with raspberries for garnish.  Keep refrigerated.

1/12th slice of cake:  227 calories, 7 grams protein, 6.5 grams Total Fat, (3.5 grams Saturated Fat), 40 grams total carbohydrates (24 grams sugars), 0mg cholesterol, 4 grams fiber,  

* Carob can be used in place of chocolate throughout this recipe.
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