Spice Cake (Gluten Free)


What you need:
Raisins


180g (1¼ cup)

Chai tea

1 cup

Almonds ground
170g (1 cup)

Cinnamon

1 tsp

Mixed Spice

½ tsp

Baking Soda

½ tsp

Salt


pinch

Eggs


4

Coconut oil

1Tbl

Honey


2 Tbl

Lemon Zest

1 Tbl

Orange Zest

1 Tbl

Preparation time: 
Cooking time: 20-25 minutes 


Add tea to raisins and infuse for 1 hour

Set oven to 325

Combine ground almonds and spices

Whisk in eggs one at a time

Add everything else

Scoop batter into greased loaf tin 

Bake 20-25 minutes at 325

Cake tester should be clean

Cool on wire rack

