INGREDIENTS:

CHOCOLATE ORANGE
WACKY CAKE WITH
COCONUT CREAM FROSTING

FOR THE CAKE:
1 ½ cups (222g) gluten-free flour blend
¾ cup (150g) granulated sugar
¼ cup (20g) unsweetened cocoa powder
1 teaspoon baking soda
½ teaspoon fine sea salt
⅓cup (80ml) canola or vegetable oil
1 tablespoon white vinegar
1 teaspoon LorAnn Organic Madagascar Vanilla Extract
½ teaspoon LorAnn Orange Bakery Emulsion, Natural
½ cup orange juice
½ cup water
FOR THE FROSTING:
1 ½ cups (340g) non-dairy butter
4 ½ cups (338g) powdered sugar
3-4 tablespoons non-dairy milk
1 teaspoon LorAnn Coconut Bakery Emulsion
4-6 drops LorAnn Orange Liquid Gel
EQUIPMENT:
Piping tips and piping bags

DIRECTIONS:
FOR THE CAKE:
1. Preheat the oven to 350°F.
2. In a medium bowl, whisk the flour, sugar, cocoa powder, baking soda, and salt together. Transfer into an
ungreased 8” square baking pan.
3. Use the back of a large spoon to create three wells in the dry mixture. Pour the oil in one well, the vinegar in
the second well, and the vanilla extract and orange emulsion in the third well.
4. Pour the orange juice and water on top of the entire mixture and use a fork to mix well to combine. Bake
for 30 minutes. Allow the cake to cool in the pan completely before frosting.

FOR THE FROSTING:
1. Using a hand mixer or a stand mixer fitted with the paddle attachment, beat the butter until smooth and
creamy, about 2-3 minutes.
2. Add the powdered sugar and beat to combine. Add the non-dairy milk, one tablespoon at a time, until the
frosting reaches the desired consistency. Add the coconut emulsion and beat briefly to incorporate.
3. Divide frosting into three bowls. Tint one bowl a dark shade (3-4 drops), the second bowl a pastel shade
(2 drops), and leave the last bowl white.
4. Transfer each frosting into separate piping bags fitted with a tip.
5. With one color, begin piping on cooled cake, leaving gaps to fill in with the other two colors.
6. With the remaining piping bags, and alternating colors, pipe large flowers in the gaps.
7. Fill any remaining empty spaces with smaller flowers.

Share your creations with us on social media!
#lorannoils @lorannoils

