
 

G-Free Quinoa Chocolate Cake 

Ingredients: 

 1 cup white or golden or any color dry, uncooked quinoa 

 2 cups water 

 1/3 cup whole milk 

 4 large eggs 

 1 tsp pure vanilla extract or vanilla bean paste 

 3/4 cup real butter, melted and cooled 

 1 1/2 cups sucanat, rapadura, or (ugh) white sugar 

 1 cup unsweetened cocoa powder 

 1 1/2 tsp non-aluminum baking powder 

 1/2 tsp baking soda 

 1/2 tsp salt 

Directions: 

1. Combine the water and quinoa in medium saucepan and bring to a boil. Turn off the heat, put a lid on it and forget 
it for about 30 minutes until all water is absorbed. You can do this way ahead of time - I actually like to keep 
cooked quinoa in my 'frig to add to recipes for the protein hit. 

2. Preheat oven to 350 degrees F. Lightly grease two 8" round cake pans or a sheet -type pan (with some depth). (I 
use spray-on coconut oil.) Then, line the bottoms of the pans with parchment paper. Also, this recipe makes great 
cupcakes - use cupcake liners. 

3. Combine milk, eggs, and vanilla in a blender or a stand mixer. Blend or beat on low for one minute. 
4. Measure out 2 cups of cooked, cooled quinoa and add to the above mixture. (Don't just dump ALL the cooked 

quinoa in because it will be more than 2 cups.) 
5. Add the cooled, melted butter and blend until smooth. 
6. If you are using a blender and not a mixer and bowl then first whisk together the sucanat or whatever sweetener 

you used, cocoa powder, baking powder, and baking soda in a separate bowl. Then, add the contents to your 
blender and mix well. If using a stand mixer, just dump these dry ingredients in and mix on medium speed until 
well blended. 

7. Divide the batter for the layer pans, or just put in your sheet-type pan and bake on center rack of preheated oven 
for 40-45 minutes, until a knife inserted comes out clean. If making cupcakes, fill tins 3/4 of the way full and bake 
for 25 minutes (use a toothpick to test for doneness). 

8. Remove cakes from oven and cool completely IN THE PANS before serving. You could make a layer cake and frost 
it if desired. Or, just serve it unfrosted - I never frost mine because they just don't need it! 

9. Warning: one could eat the whole cake by themselves IF they are craving a chocolate fix!!! This may not "sound" 
good to you - but trust me, IT IS DELICIOUS! 


