
Vegan Monday: Black Tahini Cake With Brandy - And It's Very 
Chewy! 
 
 
Ingredients: 
 
Difficulty: Easy 
(makes 1 cake in 24cm cake pan) 
 
5.5 dl (or 2 cups + 3 tbsp + 1 tsp) all-purpose flour 
5 tbsp cornstarch 
1/4 tsp ground allspice 
2 tsp baking powder 
1 tbsp ground cinnamon 
1 tsp ground cardamom 
1/4 tsp ground cloves 
2.5 dl (or 1 cup) black tahini 
2.5 dl + 4 tbsp (or 1 1/4 cups) granulated white sugar 
4 tbsp brandy 
zest and juice of an orange 
 
For decorating the top after baking: 
powdered sugar 
 
 
Instructions: 
 
1. Preheat the oven to 180C. Grease a 24cm cake pan and line the bottom with baking 
paper.  
 
2. In a medium bowl, mix all dry ingredients (the first 7 ingredients in the list above) and set 
aside. 
 
3. In the bowl of an electric mixer, put black tahini and sugar and beat until well combined. 
 
4. Add brandy, zest and juice of an orange and continue beating. Scrape sides of the bowl 
with a spatula if needed. 
 
5. Add dry ingredients and beat until all ingredients are incorporated. Again, scrape sides of 
the bowl if needed.  
 
6. Transfer the dough to the cake pan. The dough will be very crumbly, don't worry, 
nothing like a regular cake batter. Spread the crumbly dough to cover whole pan and 
smoothen the surface: you can, for instance, use your hand, back of a spoon…  
 
7. Put the cake in the oven, in medium rack and bake for about 45 min, or until a toothpick 
inserted in the middle comes out clean. After that, take it out of the oven and let it cool in 
the pan down to room temperature. The cake, when it's fresh, can still be very crumbly so 
when it's down to room temperature and you want to take it out of the pan, be careful. 
Dust the surface with a thin layer of powdered sugar. Enjoy! 


