
INVERTED OREO CAKE
cake:
7 tbs. !ax seeds
1/2 cup water
1/2 tsp. vanilla
1 tbs. agave nectar
pinch sea salt
1/2 cup unsweetened cocoa powder
1/3 cup sugar (1/2 cup sugar for those who like it sweet)
1/4 cup + 2 tbs. rice !our
1 tbs. arrowroot starch (!our)
1/2 tsp. baking powder
2 tbs. neutral oil (grapeseed ideal)

frosting:
1/2 cup mascarpone or vegan cream cheese
2 tsp. rice milk
1 tsp. vanilla
pinch salt
4 tsp. powdered sugar (this is not too sweet, but just right for me.  if you’d like it more 
sweet add another ~2 tbs. powdered sugar to taste.)

soak time: 6 hours (or overnight)
preparation time: 15 minutes
cook time: ~30 minutes
yields one large/two small inverted oreo cake (serves 6-8 depending on serving size)

1.  Prepare cake: soak !ax seeds in water in a covered container for 6 hours room temperature or 
overnight in the refrigerator.  

2. Pre-heat oven to 325 degrees F (160 degrees C).  Blend both water and !ax seeds with vanilla, 
agave nectar, and sea salt until white and few traces of seed shells remain.

3. In separate large bowl combine dry ingredients.  Add !ax seed mixture and oil.  Combine until 
homogenous.

4. Prepare one large brownie pan or two small cake pans with a thin layer of oil/cooking spray 
and a dusting of rice !our.  (You want the batter to spread out to be about an inch thick, no 
more.)

5. Spoon batter into prepared cake molds and bake for about 30 minutes, until center is solid and 
top is crusted.  Remove from heat, let cool entirely before frosting.

6. Prepared frosting: mix all ingredients until homogenous.  Transfer entirety of frosting into a 
piping bag with a large circular tip.

7. Finish cake: pipe parallel and equal rows of oreo-"lling size circles onto the top of your cake as 
shown in the photos.  Cut into a square or rectangle for something classy, and serve, ideally, in 
a square or rectangle shape with a few strawberries and perhaps a glass of bubbly?


