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Vegan Chocolate Layer Cake Makes 1- 8” (20cm) layer cake or 24
cupcakes
Prep time: 40 minutes Baking time: 35 minutes
frosting time: 20 minutes, not including cooling time

This is a beautiful, moist cake and I will make it even if I have eggs.
It is requested by people with all preferences and aversions, but is most
popular with people who have allergies.

A problem with using coconut oil for frosting is, it gets lumpy, grainy from heating and cooling
and it doesn’t take much to change as you may have noticed if you have had a jar.
If it seems grainy, it would be worth it to take the time to heat it until it is liquid, just 10 seconds
or so in the microwave, then chill it completely, then let it come back to room temperature so it is
usable.

● 3 cups (375g) all purpose flour
● ⅔ cup (85g) cocoa, sifted
● 2 tsp baking soda
● 1 tsp salt
● 2 cups (400g) granulated sugar
● 1 cup (240mL) oil, I used avocado
● 1 Tbsp pure vanilla extract
● ¼ cup (63mL) white vinegar
● 2 cups (500mL) boiling water, hot coffee could be substituted

Grease and line 2 -8” round or square cake pans. Preheat oven to 350°F (180°C)

Sift together the flour, cocoa baking soda and salt. Stir to combine.
Beat the oil, vanilla and vinegar.
Gradually beat in the sugar until it all comes together.

Add the dry ingredients all together then pour the hot water or coffee over all and mix together
completely.
Immediately pour into prepared pans.

The hot liquid helps to dissolve the cocoa powder better therefore intensifying the chocolate. It
also seems to activate the baking powder sooner.
If you are making cupcakes and you can only bake one pan of 12 at a time, just use cold liquid.

Bake for about 35 minutes. Check for doneness using a toothpick or a cake
tester.
Top should show cracks
For 24 cupcakes, fill cups ¾ full, bake for about 20-22 minutes.



recipeaffinity.com
2

Vegan Chocolate Buttercream Frosting

● 1 cup (240g) refined coconut oil, solid at room temperature
● 4 cups (480g) powdered icing sugar
● ¾ cup (80g) cocoa powder
● 3 Tbsp (25g) all purpose flour
● 1 cup (250) canned coconut milk
● ½ cup (105g) granulated sugar
● 2 tsp pure vanilla extract
● ¼ tsp salt

Combine the flour, sugar, salt and cocoa in a small saucepan.

Add the coconut milk and cook over medium heat stirring until thick like a pudding. This will take
about 5-7 minutes.
Stir constantly because you don’t want any lumps.

Remove from heat.  Add the vanilla.  If you find it is lumpy you can strain it.

Place plastic wrap directly on top of the mixture as you would a pudding.
Refrigerate and cool completely.

Beat the coconut oil until smooth.
Gradually mix in the icing sugar until smooth.

Add a scoop of the icing sugar mixture to the pudding mixture and mix it in well, then blend
everything together just until combined. Try not to overmix.

If it seems runny or split, refrigerate it for about half an hour, but bring it out and beat it every 5
minutes. You could also add a tablespoon or two of more icing sugar.

Assembly
Place one layer on a serving plate and spread about a third of the frosting over.
If you find it may be too soft, refrigerate the first frosted layer for about 15 minutes.

Place the second layer on and frost the top and sides with a thin layer of frosting.  It often helps
to put a crumb coat on.  Spread a thin layer of frosting over the whole cake and refrigerator for
about 15 minutes. Do not put it in the freezer because it may form condensation and the frosting
will slide around as you try to spread.

Spread on another layer of frosting. This will allow you to put a smooth final
layer of frosting overall.
Keep this cake cool. It is best to use this on your cake right away, then you
can freeze or refrigerate.


