
Gluten Free Thursday: Moist And Light Chocolate Cake With Rice 
Flour

Ingredients:

Diffculty: Easy
(makes 1 cake in 24cm cake pan)

4 dl + 1 tbsp (or 1 2/3 + 1 tbsp or 250 gr.) rice four
3 heaped tbsp cacao
2.5 tsp baking powder
1 tsp vanilla sugar
3 eggs
2.5 dl (or 1 cup) granulated white sugar
2.5 dl (or 1 cup) yogurt
2.5 dl (or 1 cup) vegetable oil (actually, I used light olive oil)

To moisten the cake after baking:
1.25 dl (or 1/2 cup) cold milk

Instructions:

1. Preheat the oven to 180C. Grease a 24cm springform (or another type) cake pan and cover the
base with a baking paper.

2. Put dry ingredients (frst 4 in the list above) in a bowl and mix well.

3. In a mixing bowl, put eggs and sugar and beat for about 4 minutes from low to medium high, 
until the mixture gets light and creamy.

4. Add yogurt and vegetable oil and beat for a couple more minutes until mixed well.

5. Add dry ingredients mixture and beat until all ingredients mix well with each other. Scrape the 
sides of the bowl if needed.

6. Transfer the batter into the prepared cake pan. Tap the cake pan on the counter for a couple of
times to get any air bubbles out. Put in the medium part of the oven and bake for about 45 
minutes, or until a toothpick inserted in the middle comes out clean. 

7. Take the baked cake out of the oven. Using a spoon, pour the cold milk on the cake. Let the 
cake cool completely to room temperature in the pan. Then cover the cake pan with a stretch 
flm and put in the fridge and let it stay in the fridge overnight. Take the pan out the next when 
you need to serve and take the cake out of the pan. Transfer to a cake plate and serve. Enjoy with 
fresh tea or coffee!


