Chocolate Cake with fudge frosting
 
Cake:                                                        Fudge Frosting:
3 cups raw walnuts                                              3/4 cup dark agave syrup or maple syrup
1/8 teaspoon salt                                                 3/4 cup cocoa powder or raw cacao powder
16 pitted medjool dates                                        1/3 cup virgin coconut oil, melted
2/3 cup cocoa powder or raw cacao powder            1/8 teaspoon plus a pinch salt    
1 teaspoon vanilla extract
2 teaspoons filtered water
 
For Cake:  Place the walnuts and salt in a food processor fitted with the S blade and process until finely ground.  Add the dates and process until the mixture begins to stick together.  Add the cocoa powder and vanilla extract and process until the powder is incorporated.  Add the water and process briefly.
 
Line a 6-inch cake pan with a parchment-paper.  Pour the chocolate mixture into the pan and distribute it evenly.  Press down with your hand to compact.
 
To serve, run a knife around the edge of the pan to loosen the cake. Place a serving plate upside down on top of the cake pan.  Invert, then lift the pan off.  Remove the parchment round.
 
Then frost with the fudge frosting and enjoy.
 
For Fudge Frosting:  Place all of the ingredients in a blender and process until smooth.  Stop occasionally to scrape down the sides of the blender jar with a rubber spatula.
 
Stored in a sealed container in the refrigerator, frosting will need to be warmed before serving in order to obtain the proper consistency.
 
You will only need about 1/3 cup frosting for the cake, so there will be plenty left over from this recipe.
 
Spread onto cake while warm, as it cools it will thicken because the coconut oil will cool.
 
Enjoy!  Hint, I always double or triple this recipe.
 

