
Vegan Blueberry Cornmeal Coffee Cake

MORNING MEAL
 

BRUNCH
 

BREAKFAST
 

DESSERT

Ingredients
0.5 cup all purpose flour

0.3 teaspoon almond extract

0.5 cup almonds  sliced 

0.5 tablespoon apple cider vinegar

0.8 teaspoon double-acting baking powder

0.3 teaspoon baking soda

1 cup blueberries  fresh (I used ) 

1 tablespoon brown sugar

0.5 cup corn meal  whole 

READY IN

45 min.

SERVINGS

9

CALORIES

179 kcal

https://whatsheate.com


0.3  cup applesauce  unsweetened dry ( measuring) 

0.3 teaspoon ground cinnamon

0.5 cup vanilla-flavored soy yogurt

0.5 cup sugar

1 teaspoon vanilla extract

2 tablespoons vegetable oil spread  melted 

Equipment
food processor

bowl

frying pan

baking paper

oven

whisk

wire rack

baking pan

toothpicks

stove

microwave

Directions
Preheat oven to 350F for 15 minutes. Grease a 8 inch square baking dish. Line it with

parchment paper and spray with non stick cooking spray. In a small bowl combine the

almonds, brown sugar and cinnamon; set aside. The oil spread can be melted on stove top or

microwave oven or even in the oven while it’s preheating.

Combine together the flour, whole cornmeal, sugar, baking powder, salt and baking soda in a

large bowl. I found medium grind whole cornmeal. It is not as fine as the regular cornmeal you

find in the grocery stores. So I had to powder it in the food processor a couple of times, to get

a fine texture.The original recipe uses 1/2 cup buttermilk. Since I wanted to make it vegan and

also had some blueberry flavored soy yogurt I decided to use that. So I measured

approximately 1/3rd cup of yogurt blended it with water to get 1/2 cup measurement. To that



add the melted butter, extracts, vinegar and applesauce.

Whisk until well blended.Stir the wet ingredients into dry ingredients until just moistened. Fold

in 2/3 cup blueberries. If using frozen blueberries, do not thaw before adding to batter,

because the color will bleed.

Pour the batter into the prepared pan. Top with remaining blueberries.

Sprinkle the almond mixture on top. Tap the pan lightly a couple times so that the topped

blueberries and almonds sticks to the batter.

Bake for 25-30 minutes or until a toothpick inserted near the center comes out clean. Cool

the pan on a wire rack.

Remove the cake from the pan after 10 minutes and transfer the cake directly to the wire

rack. The cake is quite light, so you will have to be very careful while tilting the pan.

Nutrition Facts

 PROTEIN 6.92%
  FAT 29.37%

  CARBS 63.71%

Properties
Glycemic Index:44.51, Glycemic Load:16.36, Inflammation Score:-3, Nutrition Score:4.7656522129217%

Flavonoids
Cyanidin: 1.52mg, Cyanidin: 1.52mg, Cyanidin: 1.52mg, Cyanidin: 1.52mg Petunidin: 5.18mg, Petunidin: 5.18mg,

Petunidin: 5.18mg, Petunidin: 5.18mg Delphinidin: 5.83mg, Delphinidin: 5.83mg, Delphinidin: 5.83mg, Delphinidin:

5.83mg Malvidin: 11.11mg, Malvidin: 11.11mg, Malvidin: 11.11mg, Malvidin: 11.11mg Peonidin: 3.34mg, Peonidin: 3.34mg,

Peonidin: 3.34mg, Peonidin: 3.34mg Catechin: 0.94mg, Catechin: 0.94mg, Catechin: 0.94mg, Catechin: 0.94mg

Epigallocatechin: 0.24mg, Epigallocatechin: 0.24mg, Epigallocatechin: 0.24mg, Epigallocatechin: 0.24mg

Epicatechin: 0.13mg, Epicatechin: 0.13mg, Epicatechin: 0.13mg, Epicatechin: 0.13mg Eriodictyol: 0.01mg,

Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Naringenin: 0.02mg, Naringenin: 0.02mg, Naringenin:

0.02mg, Naringenin: 0.02mg Luteolin: 0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg, Luteolin: 0.03mg Isorhamnetin:

0.13mg, Isorhamnetin: 0.13mg, Isorhamnetin: 0.13mg, Isorhamnetin: 0.13mg Kaempferol: 0.29mg, Kaempferol:

0.29mg, Kaempferol: 0.29mg, Kaempferol: 0.29mg Myricetin: 0.21mg, Myricetin: 0.21mg, Myricetin: 0.21mg,

Myricetin: 0.21mg Quercetin: 1.28mg, Quercetin: 1.28mg, Quercetin: 1.28mg, Quercetin: 1.28mg Gallocatechin:

0.02mg, Gallocatechin: 0.02mg, Gallocatechin: 0.02mg, Gallocatechin: 0.02mg

Nutrients (% of daily need)
Calories: 178.8kcal (8.94%), Fat: 5.96g (9.16%), Saturated Fat: 0.85g (5.31%), Carbohydrates: 29.07g (9.69%), Net

Carbohydrates: 26.94g (9.8%), Sugar: 15.14g (16.83%), Cholesterol: 0mg (0%), Sodium: 98mg (4.26%), Alcohol:

0.19g (100%), Alcohol %: 0.36% (100%), Protein: 3.16g (6.32%), Manganese: 0.29mg (14.52%), Vitamin E: 1.54mg



(10.25%), Fiber: 2.13g (8.53%), Vitamin B2: 0.11mg (6.55%), Magnesium: 26.21mg (6.55%), Vitamin B1: 0.1mg (6.53%),

Phosphorus: 62.14mg (6.21%), Calcium: 55.37mg (5.54%), Iron: 0.88mg (4.89%), Copper: 0.1mg (4.77%), Folate: 19µg

(4.75%), Selenium: 3.2µg (4.57%), Vitamin B3: 0.89mg (4.44%), Vitamin C: 3.27mg (3.96%), Vitamin B6: 0.07mg

(3.59%), Zinc: 0.51mg (3.41%), Vitamin K: 3.23µg (3.08%), Potassium: 91.06mg (2.6%), Vitamin A: 120.39IU (2.41%),

Vitamin B5: 0.13mg (1.32%), Vitamin D: 0.16µg (1.09%)


