LEMON SHEET CAKE | VEGAN, OIL-FREE, GLUTEN-FREE RECIPE
This lemon sheet cake is incredibly soft, moist, and very delicious, even though it’s completely oil-free! The recipe is vegan, gluten-free, refined sugar-free, and very easy to make. Watch the video below to see the simple instruction steps.


I don’t know where to begin, because this vegan lemon cake recipe actually left me speechless! It’s oil-free, vegan, gluten-free, refined sugar-free, yet it turned out moist, soft, and very flavorful. I really didn’t expect it to be that good.
If you check out other lemon cake recipes, almost all of them contain lots of eggs, butter, regular flour, and tons of sugar. But not this lemon sheet cake. It’s quite healthy and the taste doesn’t disappoint.
11 SIMPLE INGREDIENTS
Maybe you already have most (or all) of the ingredients at home. If not, they should be easily accessible in all supermarkets. The 11 ingredients are:
· Rice flour
· Oat flour (ground oats)
· Liquid sweetener of choice
· Canned coconut milk
· Aquafaba
· Powdered Erythritol (or powdered sugar)
· Turmeric
· Baking powder
· Baking soda
· Salt
· Lemon juice + zest
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This lemon sheet cake is incredibly soft, moist, and very delicious, even though it’s completely oil-free! The recipe is vegan, gluten-free, refined sugar-free, and very easy to make. Watch the video below to see the simple instruction steps.


HEALTHY LEMON SHEET CAKE
I don’t know where to begin, because this vegan lemon cake recipe actually left me speechless! It’s oil-free, vegan, gluten-free, refined sugar-free, yet it turned out moist, soft, and very flavorful. I really didn’t expect it to be that good.
If you check out other lemon cake recipes, almost all of them contain lots of eggs, butter, regular flour, and tons of sugar. But not this lemon sheet cake. It’s quite healthy and the taste doesn’t disappoint.
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11 SIMPLE INGREDIENTS
Maybe you already have most (or all) of the ingredients at home. If not, they should be easily accessible in all supermarkets. The 11 ingredients are:
· Rice flour
· Oat flour (ground oats)
· Liquid sweetener of choice
· Canned coconut milk
· Aquafaba
· Powdered Erythritol (or powdered sugar)
· Turmeric
· Baking powder
· Baking soda
· Salt
· Lemon juice + zest


I used white rice flour, however, this easy lemon sheet cake might also turn out great with brown rice flour. Also, I always make my own oat flour by simply processing oats in a blender or in an electric spice/coffee grinder. It takes only 20 seconds and saves a lot of money! You can use regular oats or certified gluten-free oats.
Maple syrup, rice malt syrup, Yukon syrup or agave syrup are just some examples of liquid sweeteners which can be used in this recipe.
I prefer using canned coconut milk because it’s rich, and adds a nice flavor. However, if you are a coconut hater, I would suggest using any other plant-based milk and adding 2 tbsp of oil. Why? Because the recipe is completely oil-free and relatively low in fat. Boxed plant-based milk is basically just water, and I am afraid the cake might end up too dry if you use it without oil!
Powdered Erythritol makes the best icing, in my opinion (and I tried many). Furthermore, it’s refined sugar-free and has zero calories (which isn’t important to me, however, I prefer not to use refined sugar). You can use powdered sugar though if you don’t have access to Erythritol.
Turmeric adds a nice yellow color and since we are only using 1/8-1/4 tsp the taste isn’t noticeable in the finished vegan lemon cake.
I am sure the other ingredients (baking powder, baking soda, lemon, salt) don’t require an explanation.
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11 SIMPLE INGREDIENTS
Maybe you already have most (or all) of the ingredients at home. If not, they should be easily accessible in all supermarkets. The 11 ingredients are:
· Rice flour
· Oat flour (ground oats)
· Liquid sweetener of choice
· Canned coconut milk
· Aquafaba
· Powdered Erythritol (or powdered sugar)
· Turmeric
· Baking powder
· Baking soda
· Salt
· Lemon juice + zest


I used white rice flour, however, this easy lemon sheet cake might also turn out great with brown rice flour. Also, I always make my own oat flour by simply processing oats in a blender or in an electric spice/coffee grinder. It takes only 20 seconds and saves a lot of money! You can use regular oats or certified gluten-free oats.
Maple syrup, rice malt syrup, Yukon syrup or agave syrup are just some examples of liquid sweeteners which can be used in this recipe.
I prefer using canned coconut milk because it’s rich, and adds a nice flavor. However, if you are a coconut hater, I would suggest using any other plant-based milk and adding 2 tbsp of oil. Why? Because the recipe is completely oil-free and relatively low in fat. Boxed plant-based milk is basically just water, and I am afraid the cake might end up too dry if you use it without oil!
Powdered Erythritol makes the best icing, in my opinion (and I tried many). Furthermore, it’s refined sugar-free and has zero calories (which isn’t important to me, however, I prefer not to use refined sugar). You can use powdered sugar though if you don’t have access to Erythritol.
Turmeric adds a nice yellow color and since we are only using 1/8-1/4 tsp the taste isn’t noticeable in the finished vegan lemon cake.
I am sure the other ingredients (baking powder, baking soda, lemon, salt) don’t require an explanation. 🙂


HOW TO MAKE A LEMON SHEET CAKE?
It’s really very simple to make this vegan lemon cake. All you need is the ingredients which I mentioned above, a bowl, a whisk, a baking pan, and an oven.
· First, mix the dry ingredients in a bowl.
· Add the wet ingredients and mix with a whisk to combine.
· Pour the batter into a lined baking pan and bake the cake in the oven for about 25 minutes.
· Remove the pan from the oven and let the cake cool completely.
· Meanwhile, make the icing and pour it onto the cooled cake.
· Refrigerate for 20-30 minutes and cut the cake into squares.
HOW TO STORE?
You can store the lemon sheet cake in the refrigerator (for up to 5 days) or for up to 3 months in the freezer. When you freeze the squares, make sure to let them thaw for about 30 minutes before serving.
THIS LEMON SHEET CAKE IS:
· Vegan (dairy-free, egg-free)
· Gluten-free (use certified GF oats if you are a celiac)
· Refined sugar-free
· Oil-free
· Low-fat
· Healthier than most lemon cakes (vegan or not)
· Quick and easy to make with only 11 ingredients
· A healthy-ish dessert or even breakfast
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