
with rich
 dark chocolate ganache

VEGAN

COCONUT

CAKE

500ml Eureka Unbleached Stone Ground Cake Flour

OR Health Connection Gluten-Free flour mix

250ml Natura Golden Castor Sugar

 15ml Creeds Gluten-Free Baking powder 

2ml salt

125ml Toasted Desiccated Coconut

125ml Crede Organic Virgin Coconut Oil

5ml Vanilla Extract

320ml Good Life Organic Coconut Milk

15ml Lemon Juice

1 mashed Banana

Ingredients

BATTER GANACHE

DECORATION

Toasted Coconut Flakes

50ml Organic Matcha paint

250ml Coconut, Date and Tahini Filling

200g Cocoa fair Chocolate (we used dark)

50ml Good Life Organic Coconut Milk

1. Preheat oven to 170°C. Grease 2 x 18cm cake tins with coconut oil and line with baking paper.

2. Sieve together the dry ingredients (flour, castor sugar, baking powder, salt) then mix in the toasted

desiccated coconut.

3. Combine the melted coconut oil, vanilla, coconut milk, lemon juice and the mashed banana and mix well.

4. Add the coconut milk mixture to the dry ingredients and mix to make the batter. Do not over mix the

batter.

5. Pour into the prepared cake tins and bake for around 25 minutes. The top should spring back when

pressed. Remove from the oven and allow to cool completely on a wire rack.

1. Use a long serrated knife and cut off the tops of your cakes (if needed) to make a flat surface.

2. Place the 1st cake layer on a serving plate and spread with the coconut, date and tahini filling. 

3. Top with the next layer of cake and leave in the fridge for 30 minutes.

4. Spread the cooled ganache over the cake and around the sides of the cake.

5. Mix together Macha powder and olive oil until it forms a paint-like texture.

6. Use a palette knife to add rustic Macha strikes across the cake.

7. Garnish with a cake topper and toasted coconut flakes.

TO MAKE THE GANACHE

1. Combine the coconut cream and chopped chocolate in a small saucepan and melt on a low heat.

2. Leave to cool a little and until it is starting to set.

Directions

TO MAKE THE CAKE

TO ASSEMBLE THE CAKE

* To make the filling, simply blitz together
a handful of pitted dates and a few spoons

of Tahini paste and desiccated coconut .
The consistency should be soft but not

runny.


