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Vanilla Pound Cake

(Adapted from Vegetarian Times 4/07)
In a food processor measure

½ box (6 ounces) silken tofu drained (soft or firm will work)


1/3 organic sugar

1/3 cup succanat 


¼ cup grape-seed or other vegetable oil


¼ cup vanilla soy or rice milk


1 Tablespoon vanilla

Blend until tofu is smooth and mixture is creamy.

In a medium bowl measure


¾ cup unbleached white flour


¾ cup whole wheat pastry flour


1 ½ teaspoon baking powder


1 teaspoon baking soda


½ teaspoon salt

Whisk together until well mixed and then fold in tofu mixture. Stir until flour mixture is moistened but do not over mix. Pour into a loaf pan and bake at 350 degrees for 25-30 minutes, toothpick will come out clean when done.

Remove pound cake from oven and let cool in pan for 5 minutes, then cool on a wire rack until just warm and top with Lime Glaze recipe below.

Lime Glaze

In a small bowl measure


1 Tablespoon lime juice (or any citrus juice)


1/3 cup organic powdered sugar

Whisk together until smooth and then drizzle over warm cake, Cool cake completely so glaze will set. 

When cake is cool you can serve it plain or with fresh or frozen strawberries, raspberries, or blueberries.
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