
Gluten-Free Cinnamon Sugar Teacake
 Vegetarian   Vegan   Gluten Free   Dairy Free

SIDE DISH

Ingredients
0.3 cup apple sauce

0.3 cup tapioca/arrowroot flour

2.3 teaspoons double-acting baking powder

0.3 teaspoon baking soda

0.5 cup coconut oil  plus more for greasing and brushing 

1.3 cups evaporated cane juice  plus more for sprinkling 

1 cup garbanzo-fava bean flour

2 tablespoons ground cinnamon

READY IN

120 min.

SERVINGS

12

CALORIES

170 kcal

https://whatsheate.com


1 teaspoon kosher salt

0.5 cup potato flour

2 tablespoons vanilla extract

1.3 cup water  hot 

0.5 teaspoon xanthan gum

Equipment
bowl

frying pan

oven

knife

whisk

plastic wrap

loaf pan

toothpicks

cutting board

Directions
Watch how to make this recipe.

Preheat the oven to 325 degrees F. Lightly grease a 7 by 4 by 3-inch loaf pan with oil.

In a medium bowl, whisk together the flour, 1 cup of the evaporated cane juice, the potato

starch, arrowroot, baking powder, baking soda, xanthan gum, salt, and 1 tablespoon of the

cinnamon.

Add the oil, applesauce, vanilla, and 1 cup of hot water to the dry ingredients. Stir until the

batter is smooth.

Transfer 1/4 cup of the batter to a small bowl, and add the remaining 1/4 cup of the

evaporated cane juice, 1 tablespoon of cinnamon, and the remaining hot water. Stir until the

mixture is creamy.

Pour contents of the medium bowl into the prepared loaf pan. Carefully drizzle the batter

from the small bowl down the center of the loaf. To create the swirl, take a teaspoon and,



starting from 1 end of the loaf pan, move down the length of the pan as you swirl the spoon up

and down through the batter.

Sprinkle the top with evaporated cane juice.

Put the pan in the oven on the center rack and bake for 25 minutes.

Remove from the oven and brush the top with a generous amount of oil. Return it to the oven

and bake for another 15 minutes, or until a toothpick inserted in the center comes out clean

and the crust is crunchy.

Let the teacake cool in the pan for 20 minutes, then gently run a knife around the edge of the

cake. Cover the top of the pan with a cutting board, and invert the cake onto the board.

Carefully lift the pan away and re-invert the Teacake onto another cutting board. Either cut

and serve warm, or wait until it is completely cool before storing. Cover the uncut teacake

with plastic wrap and store at room temperature for up to 3 days.

Nutrition Facts

 PROTEIN 6.11%
  FAT 12.49%

  CARBS 81.4%

Properties
Glycemic Index:22.08, Glycemic Load:5.01, Inflammation Score:-1, Nutrition Score:4.2391303965579%

Flavonoids
Catechin: 0.05mg, Catechin: 0.05mg, Catechin: 0.05mg, Catechin: 0.05mg Epicatechin: 0.37mg, Epicatechin:

0.37mg, Epicatechin: 0.37mg, Epicatechin: 0.37mg Quercetin: 0.14mg, Quercetin: 0.14mg, Quercetin: 0.14mg,

Quercetin: 0.14mg

Nutrients (% of daily need)
Calories: 169.72kcal (8.49%), Fat: 2.52g (3.88%), Saturated Fat: 1.58g (9.87%), Carbohydrates: 36.94g (12.31%), Net

Carbohydrates: 34.5g (12.54%), Sugar: 23.09g (25.66%), Cholesterol: 0mg (0%), Sodium: 311.52mg (13.54%),

Alcohol: 0.75g (100%), Alcohol %: 1.1% (100%), Protein: 2.77g (5.55%), Manganese: 0.43mg (21.68%), Folate: 45.84µg

(11.46%), Fiber: 2.44g (9.78%), Calcium: 68.72mg (6.87%), Phosphorus: 61.22mg (6.12%), Copper: 0.12mg (5.87%),

Magnesium: 22.73mg (5.68%), Vitamin B6: 0.11mg (5.25%), Potassium: 173.06mg (4.94%), Iron: 0.8mg (4.45%),

Vitamin B1: 0.07mg (4.41%), Zinc: 0.35mg (2.34%), Vitamin B3: 0.44mg (2.21%), Selenium: 0.97µg (1.38%), Vitamin K:

1.37µg (1.31%), Vitamin B2: 0.02mg (1.1%), Vitamin B5: 0.1mg (1.04%)


