% Sugar-Free Chocolate Cake

Rich, moist, and naturally sweetened with dates
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i Ingredients:

1 cake pan (8-inch / 20 cm) — preferably springform
Parchment paper

1 cup dates, pitted (about 180 g)

1 cup hot strong coffee or water (240 ml)

Y2 cup unsalted butter (113 g)

4 oz unsweetened dark chocolate (113 g)

1 teaspoon vanilla extract (5 ml)

3 eggs, separated

Y4 teaspoon cream of tartar or a pinch of salt (1 g)
Y% cup unsweetened cocoa powder (25 g)

Y2 cup almond flour (60 g)

4 teaspoon salt (1 g)

if‘) Instructions:

1. Preheat oven to 375°F (190°C).
2. Line the bottom of the cake pan with parchment and butter generously.
3. Place dates in a bowl and pour in the hot liquid. Let soak for 30 minutes.

4. Melt butter and chocolate in a double boiler or microwave (stir every 30 seconds).
Let cool.

5. Beat egg whites with cream of tartar or salt until stiff peaks form. Set aside.

6. Blend soaked dates with 2 tablespoons (30 ml) of soaking liquid and vanilla into a
smooth paste.



7. Stir in egg yolks, then the melted chocolate.
8. Sift in cocoa powder. Add almond flour and salt. Stir gently until just combined.
9. Fold in Y5 of the egg whites, then the remaining egg whites until fully incorporated.

10. Transfer to the prepared pan and bake for 15-18 minutes, or until a toothpick comes
out clean.

11. Cool completely before removing from pan.

A: . . . . . . .
i\; Serve with whipped cream and berries, just berries, or enjoy as-is!

Nutrition (Per Slice — 1/8 of cake, approx.):

o Calories: 215

*  Protein: 5g

e Fat: 14¢g
*  Carbs: 19¢g
*  Fiber: 4¢g

*  Net Carbs: 15¢g

e Sugar: 11g (from dates only — no added sugar)
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