Go Dairy Free

Chocolate Layer Cake (Vegan, Soy-Free)

This recipe was reprinted with permission from &ldquo;What&rsquo;s to Eat? The Milk-Free, Egg-Free, Nut-Free Food
Allergy Cookbook&rdquo; by Linda Marienhoff Coss, available at www.FoodAllergyBooks.com.&rdquo;

"This is my children's first pick for birthday cakes!" - Linda Coss

Preparation time: 10 to 13 minutes
Cooking time: 35 minutes

3 cups flour

2 cups sugar

1/2 cup dairy-free 100% cocoa powder
2 teaspoons baking soda

1 teaspoon salt

2 cups water

2/3 cup vegetable oil

2 tablespoons distilled white vinegar

2 teaspoons vanilla extract

Preheat oven to 350 degrees F. Using 100% vegetable shortening, grease and then flour two 9-inch round cake pans.

In a large mixing bowl, combine flour, sugar, cocoa, baking soda and salt. Add water, oil, vinegar and vanilla. Beat with a
spoon or wire whisk just until batter is smooth and ingredients are well-blended.

Pour batter into prepared cake pans. Bake in preheated 350 degree oven for 35 minutes, or until wooden pick inserted
into the center of the cake comes out clean. Let cool in pans 10 minutes before turning out onto wire racks to cool
completely. Frost.

Makes one 9-inch round double-layer cake
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