Blueberry Lemon Poppy Seed Cast Iron Skillet Cake (Gluten Free)
from Urban Sacred Garden

I made this lovely gluten free cake for a Spring cleanse
celebration brunch I hosted in April. In addition to gluten
free flours, I used healthy fats like Coconut Oil and Ghee
(the Ayurvedic term for clarified butter), but you can
substitute with Butter. I also used natural sweetener instead
of refined sugar. By the end of brunch there were only a few
crumbs left in the pan. That is a testament to itself.
Yield: Serves 10

INGREDIENTS
FOR CAKE

1/2 Cup Maple Syrup

3 Cups Almond Meal (Blanched)

Juice and Zest 2 Small or 1 Large Organic

1 Cup Gluten Free All Purpose Flour (I use

Lemon, cut into halves**

Pamela’s or Bob’s Red Mill)

3 Eggs

3 Tbsp Poppy Seeds

1 1/2 Cups Blueberries, divided

1/2 Tsp Salt
1 Tsp Baking Powder

FOR GLAZE

1/2 Tsp Baking Soda

Juice and Zest 1 Organic Lemon

1/4 Cup Coconut Oil, melted*

1/4 Cup Honey

1/4 Cup Ghee, melted*
*You can replace these ingredients with an equal quantity of melted Butter.
**Organic is important for the Lemons when using the zest.
DIRECTIONS
1. Preheat oven to 350 degrees. Grease a 9-inch cast iron skillet with Butter or Coconut Oil and set
aside.
2. In a large bowl combine Almond Meal, Gluten Free Flour, Poppy Seeds, Salt, Baking Powder and
Baking Soda.
3. In a separate medium bowl whisk together Coconut Oil, Ghee and Maple Syrup. Ensure mixture
is not too warm from the melted fats, and then add Lemon Juice and Zest and Eggs and continue to
whisk until combined.
4. Make a well in the center of the dry ingredients, and add wet ingredients and 1 Cup Blueberries to
dry ingredients. Stir with a wooden spoon until just combined.
5. Pour batter into prepared pan. Bake in pre-heated oven for about 25-35 minutes, until a knife or
toothpick punctured through the center comes out clean.
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6. 15 minutes into cooking, open the oven and sprinkle the remaining 1/2 Cup Blueberries on top.
7. Once finished cooking, remove cake from the oven and allow to cool for a few minutes.
8. While cake is beginning to cool heat Lemon Juice and Honey for glaze in a microwave safe bowl
for about 30 seconds to 1 minute or until just warm.
9. With a butter knife poke holes in the top of your cake. Pour the Lemon Honey glaze over the top
allowing it to seep into the holes. Allow the cake to cool for about 10 more minutes and then serve
warm. Enjoy!
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