
Chocolate Beet Cake & Pink Icing 
(Inspired by The Diva Dish) 

Prep time: 30 min. Cook time: 40 min.  
Chocolate Cake  
2 medium beets 
2 c. almond flour  
1 c. coconut flour 

3/4 c. coconut sugar 
2 tbs. cocoa 

2 tsp. baking soda 
2 c. almond milk 
1/2 c. coconut oil 

1 tbs. vinegar 
1 tsp. vanilla  

2 eggs 
Pink Icing 
1/4 c. honey 

1/2 c. beet water 
1 tsp. vanilla 

1/4 tsp. orange extract 
1 c. heavy coconut cream 

Cake instructions. 
1. Pre-heat your oven to 350 F.  
2. Peel, cut and chop beets into quarters. Place in a steamer or saucepan with water and cook until 

tender.  
3. Process beets in food processor with coconut oil to melt it down.  
4. Combine wet ingredients in a large mixing bowl and stir while, let it sit while you prepare your 

dry ingredients.  
5. Mix dry ingredients together well in a separate bowl making sure no lumps of baking soda 

remain.  
6. Combine wet and dry ingredients, mix well using a beater. Pour into greased cakes pans and 

bake for 40 minutes.  
7. Once baked remove from oven and allow to cool for 10-15 minutes before removing from pan to 

cool completely.  
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Icing instructions.  
1. While your cake is baking combine honey, beet water (from when you cooked the beets), vanilla 

and orange extract in a small saucepan.  
2. Simmer until the mixture has reduced to half (or less if you want a thicker icing). 
3. Combine beet mixture with coconut cream until smooth.  
4. Place combined icing in the freezer to solidify until the cake has cooled.   

. 
Enjoy, and happy eating! 

   Shandi


