
Vegan Chocolate Cake

INGREDIENTS:

4276 g AP flour (or GF flour)

68 g salt

4500 g sugar

495 g cocoa powder

113 g baking soda

90 ml vanilla paste

1688 ml canola oil

5288 ml cold water

338 ml white vinegar

Sift dry ingredients together.

Mix vanilla and oil into above mixture until oil is completely combined.

Slowly stream in water and vinegar, making sure to stop and scrape the bowl down very often.

Pour 3700g per sheet pan.

Bake at 170°C (340°F) for 25 – 30 min, or until a knife inserted comes out clean.

Marit Larsen’s recipe


