Carob and Ralsin Calke

Sugar, egg, wheat, gluten and dairy free cake
and it doesn't taste like carboard!

This is probably the best healthy carob cake
on earth and actually resembles a chocolate
brownie! Use organic products wherever you
can. I tried it on a few of my friends and one of my friends,
Melanie, who can not eat gluten and said it was yummy!

Ingredients Method

260g Carob syrup Place the carob syrup and the

100g Organic margarine organic margarine in a bowl and

2 Teaspoons Baking powder whisk until smooth and fluffy.

150g Rice flour Sift in the flour, baking powder

2 Teaspoons cinnamon and add the spices

2 Teaspoons nutmeg Add the ground almonds.

50g ground almonds Mix well.

50g Raisins Add the raisins and mix well
again.

Pre heat the oven to 175°c and
bake for approx 20 minutes or
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t‘ This recipe is from the book
“A Recipe For Health.”
By Anette Martinsen

-Organic food & juices
. -Food for Diets & Allergies
-Baby Food & Milk
' -Natural Cosmetics
' -Semi-precious stones : A Recipe For Health
| -Esoteric items Anetie Martisen
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| -Water activation system

-Great selection of organic Teas & Herbals
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