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LEMON MILLET CAKE
by Cathy Laurence

 

¼ cup (heaped) dry millet or 1 cup

precooked

12 dates, soaked in a cup of water

1½ cups wholemeal or spelt flour

1 level tbsp baking powder

¼ cup plant milk

6 tbsp aquafaba (see note) 

Rinse the millet, then put it in a small saucepan with 1 cup of boiling water, and simmer for 20-25 minutes,

stirring occasionally, until the water is absorbed. Fluff and set aside to cool until ready to use.

Put the dates in 1 cup of warm water to soak for around 10 minutes.

Heat the oven to 180°c and line a 20cm round cake tin with baking paper.

Combine the flour and baking powder in a medium-sized bowl.

Blend together the dates with their soaking water (a hand-held blender works well)

 Add the plant milk, aquafaba and vanilla essence to the blended dates.

Add the wet ingredients into the bowl with the flour and baking powder and gently combine, then fold in the

cooked millet, lemon zest and optional poppy seeds.

Dollop the batter into the lined cake tin.

Combine the chopped walnuts, maple syrup and cinnamon in a small bowl and sprinkle over the cake.

Bake for 30 minutes at 180°c.
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Ingredients

Directions

PREP TIME: 15 MINS 

COOK TIME: 50 MINS 

TOTAL TIME: 65 MINS

SERVES: 12

doctorsfornutrit ion.org

This cake is perfect

with a cup of tea or

home made cocoa

(simply heated oat

milk with cacao

powder). My partner

enjoys it best with a

scoop of banana nice

cream and some

chopped fruit such as

pear or plum,

depending what’s in

season.

Tempting and wholesome, this date-sweetened cake combines a moist zingy

sponge with a crumbly topping, and no added oil or sugar in sight!

1 tbsp vanilla essence

zest of 1 lemon

¼ cup walnuts, chopped

1 tbsp maple syrup

¼ tsp cinnamon

Optional: 2 tbsp poppy seeds

      For the topping:
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