
Gluten-Free, Dairy-Free Yellow Birthday Cake
(Adapted from America’s Test Kitchen’s Gluten-Free Yellow Layer Cake and Gluten Free Girl’s Yellow Cake Recipes)

for more information, visit www.stringandtwig.com

Ingredients:

100 grams coconut oil, melted (just under 1/2 cup)
311 grams Gluten-Free Flour Blend (about 2 1/4 cups) (recipe below)
1 tablespoon gluten-free baking powder
1 teaspoon salt
1/4 teaspoon baking soda
4 large eggs, room temperature, separated
a pinch of cream of tartar
198 grams granulated sugar (about 1 cup)
1 1/2 tablespoons vanilla extract
163 grams cashew sour cream (about 2/3 cup) (recipe below)
Baking Goop (recipe below)

Directions:

1. Place your baking rack in the middle position in your oven and preheat the oven to 325 degrees. 
With a pastry brush, paint your Baking Goop all over the inside of the pan(s) you will use. Brush a 
thin layer of goop thoroughly and evenly over the entire baking surface of the pan(s).

2. In a small or medium-sized bowl, whisk flour blend, baking powder, salt, and baking soda until 
combined.

3. Fit your stand mixer with the whisk attachment. Whip the egg whites and cream of tartar on 
medium-low speed until the mixture is foamy. It will take about a minute. Then, increase the speed 
to medium-high and whip the whites into billowy clouds for another minute. With the mixer running, 
gradually add half of the sugar and keep whipping the mixture until the whites make stiff, glossy 
peaks. It will take another two or three minutes. Transfer the mixture to a large bowl.

4. Return your now empty mixer bowl to the stand mixer. Add the egg yolks and vanilla, and whip them 
for about 30 seconds on medium speed (until they are well-blended). With the mixer running, 
gradually add the rest of the sugar, and then increase the mixer speed to high. Keep whipping the 
mixture for another two minutes or so, until it becomes very thick and pale yellow. Reduce the mixer 
speed to medium, add the coconut oil, and then the cashew sour cream. Whip for another 30 
seconds or so. Reduce the speed to low and gradually add the flour blend mixture. Mix until 
thoroughly combined (about a minute), scraping the bowl with a rubber spatula as needed.

5. Using a rubber spatula, stir one-third of the whipped egg whites into the batter you just made. Then, 
gently fold in the rest of the whites and keep folding the batter until you can't see any more white 
streaks in the batter.

6. Pour the batter into your prepared pan(s), leaving at least 1 1/2 inches of space at the top of the 
pan. Rap the pan(s) sharply on the counter (to dislodge any bubbles that may have gotten trapped), 
and bake them. Rotate the pan 180 degrees half-way through baking time, and test for doneness by 
inserting a toothpick. Once the toothpick comes out clean, the cake is done.  In my oven, the 6-cup 
bundt cake takes about 40 minutes.

7. Let the cake cool for 10 minutes in the pan, and then turn it onto a plate or platter. Let cool 
completely before slicing.



Gluten-Free Flour Blend: I like Gluten Free Girl's blend, and that's what I used. You'll need 400 grams 
millet flour, 300 grams sweet rice flour, and 300 grams potato starch. Combine all three ingredients in a 
large bowl and then whisk until well-blended.

Baking Goop: I had a terrible problem with my cakes sticking, and many good store-bought baking 
sprays include flour, which isn't an option when baking gluten-free. But this mixture works like a charm. 
Take equal volumes (I used 1/4 cup) of your gluten-free flour blend, a neutral-flavored oil, and 
shortening. Blend them (in a blender or with a whisk) until smooth. Store the mixture in a jar with a lid 
and refrigerate it when not in use to avoid separation. Before you bake, take the jar out of the 
refrigerator so that it can warm up a bit. Dip a pastry brush into the mixture and paint the goop evenly 
and thoroughly over the pan to prepare it before baking.

Cashew Sour Cream: I mostly followed the recipe from Oh She Glows, but I used less water. Here is 
my slight adaptation of the recipe, which yields just under 2 cups of Cashew Sour Cream:

Ingredients:
1 1/2 cups (225 grams) raw cashews, soaked
2/3 cup water
2 tablespoons fresh lemon juice
2 teaspoons apple cider vinegar
Scant 1/2 teaspoon fine sea salt

Directions:
• Put the cashews in a bowl and cover them with boiling water. Soak for 1 hour, and then drain. 
• Place the drained cashews in a high-speed blender (I used a Vitamix).
• Add the fresh lemon juice, vinegar, water, and salt. Blend the mixture on high speed until it is 

incredibly smooth. 
• Store the "cream" in an air-tight container in the refrigerator. It will probably thicken a bit once it has 

chilled. You can store it in the refrigerator for about a week or freeze it for longer storage. I portion it 
in silicone ice cube trays before freezing.


