Carob Cake

Prep. Time:  10 minutes

Bake Time:  40 minutes
One 9” cake, 12 Servings

	
1 c.
unbleached white flour


½ c.
whole wheat pastry flour


1 t.
baking soda, non aluminum


¼ c.
roasted carob powder


2 t.
flaxmeal


½ t.
salt


	PREHEAT   oven to 350º.

SIFT   together.

	
2 T.
mild olive oil


1 c.
sweet soymilk


½ c.
Maple syrup 


½ c.
soft dates, pressed down


1 t.
vanilla


1 T.
lemon juice


¼ t.
almond flavoring



	COMBINE   wet ingredients in blender.

BLEND   until dates are smooth.

ADD   to dry ingredients just until combined.

POUR   into Pam-sprayed 9” cake pan.

BAKE   at 340º for 40 minutes or until toothpick in center of cake comes out clean.




TOPPING or SPREAD 

1 c.
water (try hot)
CUT  up pineapple ring.


1
dried pineapple ring
COMBINE  first seven ingre-


¼ c.
Soy Good Original
dients in blender.



milk powder
WHIZ   until smooth.


1 T.
sweetener


1 Tbs.
vanilla



⅛ tsp.
salt


1 c.
vegan carob chips


1 pkg
Mori Nu Firm Tofu
ADD & BLEND   tofu. 




Check for sweetness.



¼ c.
Instant Clear Jel
ADD Clear Jel while blending--




this part will probably work best 




in a food processor.
