Paleo Chocolate Cake
A moist and tender Paleo chocolate cake that’s rich in chocolate flavor, but not too sweet. Layer it with a deep chocolate frosting, and let’s celebrate!


A Paleo recipe with more accessible ingredients
This Paleo chocolate cake is made with coconut flour, which can be a very tricky ingredient to use in baking. It tends to create a very spongy texture since it’s full of fiber and absorbs a ton of moisture. 
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But it can be done! Remember our coconut flour pancakes? They’re made with a combination of coconut flour and tapioca starch/flour, just like this recipe. 
As with the pancakes recipe, we’ve avoided an overload of eggs in this cake by adding that starch and by finding other sources of moisture. 
No almond flour in this recipe
I really love baking with almond flour since it seems to mimic “regular flour” best (which for us means an all purpose gluten free flour), especially when you pair it with a Paleo-friendly starch like arrowroot or tapioca/starch. But there are a few issues that always pop up whenever we bake with almond flour.
All of my almond flour recipes call for a high-quality, finely ground, blanched almond flour, like Honeyville brand or the finely ground almond flour from nuts.com. I have never found an almond flour that’s available in a brick-and-mortar store that compares.
That means that baking with almond flour requires advance preparation. And sometimes you don’t have a well-stocked Paleo pantry, but you still really (really) want to bake a cake when you find it. Coconut flour is available nearly everywhere—and I’ve never really detected a difference from one brand to another. 
What about the starch?
True, this recipe does call for tapioca starch/flour, and a good-quality brand of that ingredient can also be hard to find. But you can replace that starch with arrowroot, if you have it.
Or honestly, you can even use a non-Paleo starch like cornstarch or potato starch if you really want to make this cake. Let’s face it: there’s plenty of honey in this recipe, and starch really is starch.
What about the baking powder?
Speaking of starch, this recipe does call for baking powder. Baking powder is a combination of baking soda, cream of tartar, and a starch. If your cake must be strictly Paleo-legal, reach for Paleo-friendly baking powder (they do sell them now!).
If not, just use the regular stuff. I won’t tell. You could also make your own Paleo-friendly baking powder with  1 part baking soda, 2 parts cream of tartar and 1/2 part arrowroot or tapioca starch/flour. 
Rich, chocolate frosting made with only 2 ingredients
Rather than try to make a buttercream frosting out of Paleo-friendly ingredients, I went with a simple Paleo chocolate ganache that I whipped into a spreadable frosting. Traditional ganache is made with chopped chocolate that’s melted by pouring lightly simmering heavy whipping cream on top. 
Here, we used coconut cream in place of heavy whipping cream. Just be sure you drain any liquid from the cream so the chopped chocolate doesn’t seize. Once the mixture is melted and smooth, let it cool to room temperature and then chill until just set. Then, whip the mixture until it’s fluffy and spreadable.
You could also use the rich ganache as a glaze by cooling it only slightly at room temperature. Then just pour it over the cakes. You could also whip half of the ganache and use it as a filling between the two cakes, then make the remaining half of the recipe and pour it over the top while it’s still warm. 

Ingredients and substitutions
Since this is a Paleo chocolate cake recipe, by definition it is gluten-free and dairy-free, plus free of refined sugar. This is also a nut-free recipe, which is somewhat unusual for Paleo recipes, which typically rely heavily on almond flour. 
If you’ve got some questions about other ingredients, here goes nothin’: 
Coconut flour: Coconut flour is a completely unique flour that has no equal. You cannot replace it with anything else, I’m afraid. It is the most important ingredient in this whole recipe.
Tapioca starch/flour: Tapioca starch and tapioca flour are the same thing, and the terms are used interchangeably. However, tapioca starch is not all created equal. The only brands I can recommend are those from nuts.com, Authentic Foods, and Vitacost.com. 
If you would like to replace the tapioca starch/flour, you should be able to use arrowroot flour. In fact, the recipe from which this is adapted used arrowroot, so I’m sure it would work just fine. 
Eggs: There are 4 total eggs in this recipe. I’m afraid that’s simply too many eggs to replace reliably. If you can’t have eggs, I’d avoid this recipe. So sorry!
Cocoa powder: I really like Dutch-processed cocoa powder in this recipe, but natural cocoa powder should work just fine. You cannot replace the cocoa powder. 
Coconut oil: The virgin coconut oil in this recipe should be able to replaced easily with Spectrum brand nonhydrogenated vegetable shortening. If you can have dairy, I bet unsalted butter would work just fine, too. 
Coffee: You need a total of 2/3 cup (5 1/3 fluid ounces) liquid in this recipe. I like to use mostly strong brewed coffee, with a splash of unsweetened almond milk. But you can use all of one or all of the other.
If you use brewed coffee, the answer is no! The cake does not taste like coffee. The coffee just helps to deepen the chocolate flavor of the cake, and decaffeinated coffee is fine. 
Honey: If you’d like to use another liquid sweetener, you’ll need something that is as thick and rich as honey. Maple syrup is not an appropriate substitute for honey, I’m afraid.
Liquid Lankato monkfruit alternative sweetener might work. If you try it, let us know how it goes!
If you can, make the recipe just as written at least once, so you know exactly how it’s meant to turn out. Then, you’ll always know you can make a celebration cake for any occasion that everyone can enjoy!
Prep time: 15 minutes Cook time: >22 minutes Yield: 2 8-inch round cakes
INGREDIENTS
For the cakes
1/2 cup + 3 tablespoons (88 g) coconut flour
1/2 cup + 2 tablespoons (90 g) tapioca starch/flour
1/4 teaspoon kosher salt
1 teaspoon baking powder (grain-free for very strict Paleo)
1 teaspoon baking soda
3/4 cup (60 g) unsweetened cocoa powder (Dutch-processed is best, but natural is fine)
1/4 cup + 1 tablespoon (70 g) virgin coconut oil, melted and cooled
1/2 cup + 2 tablespoons (210 g) honey
4 eggs (200 g, weighed out of shell) at room temperature, beaten
2/3 cup (5 1/3 fluid ounces) brewed strong coffee or unsweetened nondairy milk (or a combination)
For the frosting
12 ounces dark chocolate, chopped fine
8 ounces coconut cream
DIRECTIONS
· Preheat your oven to 350°F. Grease and line two 8-inch round metal baking pans, and set them aside. The pans should be light in color, so the cakes don’t bake too quickly.
· In a large bowl, place the coconut flour, tapioca starch/flour, salt, baking powder, baking soda, and cocoa powder, and whisk to combine well. Add the oil, honey, eggs, and coffee and/or milk, and whisk until very smooth. The batter will be thickly pourable, and shouldn’t have any lumps. Divide the mixture evenly among the two prepared baking pans, tilting each pan to create an even layer of batter in it. Bang the bottom of each pan flat on the counter a few times to break any air bubbles.
· Place the pans in the preheated oven, and bake for 15 minutes. Rotate the pans in the oven and continue to bake for about another 7 minutes, or until the cakes spring back when pressed gently in the center. Do not overbake. Remove the cakes from the oven and place them, still in the pans, on a wire rack to cool for about 15 minutes. Remove the cakes from their pans, place them directly on the wire rack and allow them to cool completely.
· While the cakes are cooling, make the frosting. In a wide, flat, medium-sized and heat-safe bowl, place the chopped dark chocolate. Bring the coconut cream to a very gently simmer either in a pan over a low flame on the stovetop, or in the microwave in a heat-safe bowl. Pour the lightly simmering cream over the chopped chocolate and allow it to sit, undisturbed, for about 5 minutes before whisking until completely smooth. You can use the mixture to glaze the cakes as is, or allow it to set, then whip and use as frosting. To use the mixture as frosting, allow it sit until no longer warm to the touch, and then place in the refrigerator for about 20 minutes or until beginning to set. Using a handheld mixer or a stand mixer fitted with the whisk attachment, whip the frosting until lighter in color and relatively fluffy (about 3 minutes). Frost the cakes as desired, and then slice and serve.
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