
CHamoru-style Cake with Coconut Flour

Makes  
   12 servings
Prep time 
   50 minutes
Benefits:
   Low fat
 High in fiber
 High in iron

Ingredients:
 ¾ cup coconut flour
 ¾ cup all-purpose flour

   1 ¾ tsp. baking powder
 ½ cup margarine (Smart Balance/64% oil)
 ¾ cup granulated sugar 

   2 eggs
   2 tsp. vanilla extract
 ½ cup 2% milk
 ¼-½ cup water (add more if needed)
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Directions:
1. Preheat oven to 350 degrees F.
2. Grease and flour a 9x9-inch pan or muffin pan.
3. In a medium bowl, cream together sugar and 

margarine. Beat in eggs, one at a time, then stir in 
the vanilla.

4. In another bowl mix all dry ingredients together, then 
slowly add to wet ingredients.

5. Mix well with an electric mixture, then pour into 
the prepared pan.

6. Bake in the preheated oven for 30 minutes (or 20 to 
25 minutes for cupcakes). Cake is done when it 
springs back to touch or when a toothpick comes out 
clean.


