
Cocoa-Carrot Cake with Cocoa Crumble
 Vegetarian

DESSERT

Ingredients
3 ounces almond flour

2 teaspoons double-acting baking powder

1 teaspoon baking soda

1.5 cups canola oil

2 cups carrots  shredded 

0.8 teaspoon cinnamon

0.3 cup crème fraîche  sour 

3 large eggs

READY IN

210 min.

SERVINGS

40

CALORIES

154 kcal
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1 cup flour  all-purpose 

3 cups flour  all-purpose 

1 tablespoon ginger  finely grated 

0.3 teaspoon salt

1 teaspoon salt

0.5 cup sugar

2 cups sugar

1 stick butter  unsalted softened 

0.3 cup cocoa powder  unsweetened 

0.5  vanilla pod

Equipment
bowl

baking sheet

baking paper

oven

whisk

blender

loaf pan

hand mixer

toothpicks

aluminum foil

Directions
Preheat the oven to 350 and line a baking sheet with parchment paper. In the bowl of a

standing electric mixer fitted with the paddle, combine the flour, sugar, almond flour, cocoa

powder and salt.

Add the butter and beat at medium-low speed until the dry ingredients are evenly

moistened. Press the mixture into 1/2-inch clumps and refrigerate until firm, about 15 minutes.



Spread the clumps on the baking sheet and bake for about 15 minutes, until fragrant and firm.

Let cool. Wipe out the mixer bowl.

Butter and flour two 9-by-5-inch loaf pans. In a medium bowl, whisk the flour, cocoa powder,

baking powder, baking soda, salt and cinnamon. In the mixer bowl, combine the sugar with the

eggs, oil, crme frache, ginger and vanilla seeds and beat at medium speed until smooth.

Gradually beat in the dry ingredients at low speed, scraping down the side of the bowl

occasionally. Beat in the carrots.

Scrape the batter into the pans and top with the crumble.

Bake in the center of the oven for 1 hour and 30 minutes, until a toothpick inserted in the

center of the cakes comes out clean; cover the cakes loosely with foil during the last 30

minutes of baking.

Transfer the pans to a rack and cool for 1 hour.

Lightly wrap the top of each cake in a sheet of foil to prevent the crumble from dislodging.

Top with a rack and invert the cakes; remove the pans. Turn the cakes right side up and let

cool completely before serving.

Nutrition Facts

 PROTEIN 6.2%
  FAT 34.17%

  CARBS 59.63%

Properties
Glycemic Index:11.23, Glycemic Load:15.89, Inflammation Score:-7, Nutrition Score:3.9978260501571%

Flavonoids
Catechin: 0.35mg, Catechin: 0.35mg, Catechin: 0.35mg, Catechin: 0.35mg Epicatechin: 1.06mg, Epicatechin:

1.06mg, Epicatechin: 1.06mg, Epicatechin: 1.06mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin:

0.01mg Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg Quercetin: 0.07mg,

Quercetin: 0.07mg, Quercetin: 0.07mg, Quercetin: 0.07mg

Nutrients (% of daily need)
Calories: 154.24kcal (7.71%), Fat: 6.01g (9.25%), Saturated Fat: 2.03g (12.66%), Carbohydrates: 23.61g (7.87%), Net

Carbohydrates: 22.65g (8.24%), Sugar: 12.98g (14.42%), Cholesterol: 21.15mg (7.05%), Sodium: 132.39mg (5.76%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 2.45g (4.91%), Vitamin A: 1172.08IU (23.44%), Selenium: 5.65µg

(8.07%), Vitamin B1: 0.1mg (6.99%), Folate: 26.25µg (6.56%), Manganese: 0.12mg (6.2%), Vitamin B2: 0.09mg

(5.33%), Iron: 0.85mg (4.75%), Vitamin B3: 0.82mg (4.1%), Fiber: 0.96g (3.86%), Phosphorus: 33.71mg (3.37%),

Vitamin E: 0.46mg (3.05%), Calcium: 26.18mg (2.62%), Copper: 0.05mg (2.31%), Vitamin K: 2.34µg (2.23%),

Magnesium: 7.05mg (1.76%), Potassium: 51.47mg (1.47%), Vitamin B5: 0.14mg (1.41%), Zinc: 0.2mg (1.33%), Vitamin



B6: 0.02mg (1.13%)


