No Egg Chocolate
Chocolate-Coconut Cake
CAKE
2 cups whole wheat flour
1½ teaspoons baking soda
1⁄8 teaspoon sea salt
3/4 cup unsweetened shredded dried coconut
½ cup unsweetened cocoa powder
1 cup brown sugar or Splendor equivalent
1 cup sour cream
1 tablespoon apple cider vinegar
2 teaspoons vanilla extract or the sscrapings from two vanilla beans
FROSTING
3⁄4 cup dark chocolate chips
TOPPINGS (optional)
Sweet Cherry Compote (below)
Preheat the oven to 375 degrees F. Lightly coat a 9
9-inch
inch round cake pan with vegetable cooking spray.
Put the flour, baking soda and salt in a large bowl (vinegar
vinegar and baking soda cause the cake to rise and
replaces eggs); stir with
th a dry whisk to combine. (II like the molasses taste of the brown sugar but if you
are cutting calories use the splendor equivalent) Add the coconut and cocoa powder; stir with the
whisk to combine. Add the splendor or brown sugar and stir once more. Stir in the sour cream, vinegar
and vanilla, mixing just until incorporated.
Pour the batter into the prepared
d pan and smooth the top. Bake for 25 to 30 minutes, or until a
toothpick inserted in the center of the cake comes out clean. Remove the cake from the oven and
immediately sprinkle the chocolate chips evenly over the top of the piping hot cake. Put the cake
cak back
in the oven for 20 to 30 seconds to let the chips partially melt. Working quickly, spread the melting
chocolate chips evenly over the top of the cake, using an offset spatula or rubber spatula. Put the pan
on a wire rack and loosen the sides of the cake with a knife. Cool for 20 to 30 minutes before serving.
Sweet Cherry Compote
Makes about 4 cups
4 cups sweet cherries (pits
pits removed)
1/2 cup apple cider
1/2 cup cherry brandy
1/4 teaspoon cayenne pepper

Put all of the ingredients
redients in a small saucepan and stir to combine simmer for 50 to 60 minutes, stirring
occasionally, until the cherries have begun to breakdown and the liquid has thickened. Remove from
the heat and let cool before serving. Spoon over cooled chocolate coconut cake, the
he cayenne brings
out a spicy finish at the end.

