
C A R D A M O M  C O F F E E  C A K E  ( G L U T E N  F R E E )
A DA P T E D  F RO M  T H E  M O O S E WO O D  C O O K B O O K  B Y  M O L L I E  K AT Z E N

/ serves 16-18 /

p re  h eat   o v en   to   3 7 5 ˚ F.  s p ra y  a  b undt     pan   w i t h  canola       s p ra y .

S T E P  O N E  In a LARGE mixing bowl, beat butter with 2 
cups brown sugar until light and fluffy. Add eggs, one at 
a time, beating well after each. Stir in the vanilla. 

S T E P  T W O  Sift together the flour, baking powder, soda, 
salt, and cardamom in a separate bowl.

S T E P  T H R E E  Add the flour mixture, 1/3 of it at a time, to 
the butter mixture, alternating with the buttermilk. Stir 
just enough to blend after each addition. Don't beat or 
otherwise over mix.

S T E P  F O u R  Combine 1/4 cup brown sugar, cinnamon, and 
walnuts in a separate small bowl.

Ingredients

1  lb   ( 4  sticks      )  b u tter    ,  softened         ( room    temperat       u re  ) 

2  c u ps   li  g ht   brown     s u g ar

4  e g g s  ( room    temperat       u re  )

2  tsp    vanilla       e x tract   

3  c u ps   brown     rice     flo   u r  ( sifted      ) *

1  c u p  cocon     u t  flo   u r  ( sifted      ) *

2  tsp    x antham       g u m *

2  tsp    bakin    g  powder    

2  ½  tsp    bakin    g  soda 

½  tsp    salt 

1  tbs    cardamom     

2  c u ps   b u ttermilk         ( or   so  u r  cream      or   yo g u rt )

¼  c u p  li  g ht   brown     s u g ar

1  tbs    cinnamon      

½  c u p  waln   u ts  ,  finely      chopped        ( O ptional       )

S T E P  F i v e  Spoon approximately 1/3 of the batter into the 
prepared pan. Sprinkle with half the nut mixture, then 
add another third of the batter. Cover with remaining 
nut mixture, then top with remaining batter. Lightly 
spread into place.

S T E P  s i x  Bake approximately 1-1/4 hours or until a knife 
inserted all the way in comes out clean. Allow to cool in 
the pan for 20 minutes, then invert onto a plate. Cool at 
least 30 minutes more before cutting into it. 

* This could also be made non gluten f ree by using 4 cups 
of all-purpose flour instead of the brown rice flour, coconut 
flour, and xantham gum. 


