
2  cups  mashed  swee t  po ta to

2  s t i ck s  p lan t  bu t te r

2  t easpoon  c innamon

1 .5  t easpoon  nu tmeg

1 /4  t easpoon  sa l t

1  1 /3  cup  map le  sy rup

2  f l eggs*

2  t ab l e spoon  app le  c ide r

v inega r

2  t easpoon  bak ing  soda

3  cups  g lu ten - f r ee  f l ou r

2  t easpoon  van i l l a

1 /2  cup  o rgan i c  app lesauce*

v e g a n  a n d  g l u t e n -
f r e e  S w e e t  p o t a t o
p o u n d  C a k e  w i t h
m a p l e  o r a n g e  g l a z e

I N G R E D I E N T S :



D I R E C T I O N S :

P rehea t  oven  t o  350 ,  grease  Bund t  pan .

C ream  bu t te r  and  map le  sy rup  t oge the r  f o r  3 -5

minu tes .

S i f t  t oge the r  nu tmeg ,  sa l t ,  c innamon ,  bak ing

soda ,  and  f l ou r .

Add  mashed  swee t  po ta toes  and  van i l l a  t o

bu t t e r  and  map le  sy rup  mix tu re .  Bea t  un t i l  we l l -

b lended .  Add  v inega r  and  b lend  i n .

Add  f l eggs  and  bea t  un t i l  we l l - i nco rpo ra ted .

Add  f l ou r  mix tu re  and  bea t  un t i l  comb ined .  Do

no t  ove r  mix .

Pou r  i n to  cake  pan .  Drop  pan  on  coun te r  2 -3

t imes  t o  ge t  r i d  o f  any  a i r  pocke t s .

Bake  f o r  40 -45  minu tes  o r  un t i l  a  t oo thp i ck

inse r t ed  comes  ou t  c lean .

Remove  f r om  oven  and  l e t  coo l  i n  pan  f o r  10

minu tes .  P lace  a  p la te  ove r  t he  t he  pan  and

inve r t  t he  pan  t o  r e l ease  t he  cake .  Le t  coo l  f o r

ano the r  45  minu tes  t o  1  hou r  and  t hen  app l y

Map le  Orange  Glaze  ( see  r ec ipe  be low ) .
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A  f l egg  i s  a  comb ina t i on  o f  ground  f l a x seed

and  wate r .  To  prepa re ,  mix  2  t ab l e spoon  o f

g round  f l a x seed  wi th  6  t ab l e spoon  o f  wate r .

P l ace  i n  r e f r i ge ra to r  wh i l e  you  r e  ga the r i ng

you r  o the r  i ng red ien t s .  Whisk  i t  a  coup le  o f

t imes  and  t he  cons i s t ency  shou ld  be  t h i ck  l i k e

an  egg  yo l k .

Use  o rgan i c  app lesauce  wi thou t  excess  added

suga r .

NOTES :



1  cup  con fec t i one r s '  suga r

1 /4  t sp  ground  c innamon

1 /8  t sp  ground  nu tmeg

1 /4  t easpoon  van i l l a

1  t b l spn  map le  sy rup

1  t b l spn  o range  j u i ce

1  t b l spn  wate r ,  more  t o  des i r ed

cons i s t ency

M a p l e  O r a n g e  C a k e
G l a z e

I N G R E D I E N T S :

D I R E C T I O N S :

S i f t  f i r s t  3  i ng red ien t s  i n to  a

bow l .

Add  nex t  4  i ng red ien t s  and

wh i sk  t oge the r .  Glaze  shou ld

be  t h i ck  bu t  somewha t

pou rab le  (no t  r unny ) .

Add  more  wate r  i n  t easpoon

inc remen t s  t o  r each  des i r ed

cons i s t ency .

Pou r  ove r  coo led  bund t  cake

and  en joy !  Works  we l l  on

cook ie s  t oo !
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