SENSITIVE PANTRY

Chocolate Crumb Cake

2 2 cups GF flour

2 cup dutch processed cocoa

1 Y4 cup sugar

2 tablespoons baking powder

2 teaspoon salt

1/3 cup canola or grapeseed oil

4 ripe banana, mashed

1 faux egg

1 6-ounce container (coconut milk) yogurt
2 cup prepared coffee (or water)

2 tablespoons vanilla

A few handfuls of chocolate chips (optional)

Double recipe Crumb Topping

Preheat the oven to 350 degrees.

Line a small cookie sheet (mine is 9 %" by 13 ") or similar sized baking pan with parchment.
Make the double recipe of Crumb Topping.

Make the faux egg by mixing 1 1/2 teaspoons EnerG Egg Replacer with 2 tablespoons warm
water. Whisk together and set aside. (If you don't have EnerG Egg Replacer a flax egg should do
the trick.)

In a large mixing bowl whisk together the dry ingredients: flour, cocoa, sugar, baking soda and
salt. I used Authentic Foods Gluten-Free Multi Blend Flour. If you don't have that brand on hand
substitute your favorite GF flour blend or Jeanne’s Gluten Free Flour Mix from my good friend
Jeanne over at FourChickens.

In a separate bowl whisk together the wet ingredients (oil, egg replacer, well mashed banana¥*,
yogurt, coffee (or equivalent amount water if you want to omit the coffee), and vanilla) until they
are fully mixed together.

Pour the wet ingredients into the dry and mix together with a sturdy spoon. This will take a little

elbow grease but only mix until all ingredients are fully incorporated. The consistency will be
more like a cookie dough--not a batter—and is quite stiff.

Smooth the dough out onto the lined cookie sheet and spread to the edges.

Sprinkle with a few handfuls of chocolate chips (double chocolate!). Sprinkle the top evenly with
the crumb topping and gently press it down with your hands.

Place in the preheated oven for 35-40 minutes or until a toothpick inserted in the center comes
out clean. Cool thoroughly before cutting into squares. This freezes well.

*If your banana is not ripe enough you can microwave it in 30-second intervals until just soft
enough to mash effectively with a big fork.
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