
  Bake  345 degrees approx 30 . 

 Prepare 8 inch by 2 inch high  round pans with  liner(parchment or wax paper.  Do not grease sides.  

Moisten and fold towel strips. Stretch strip around pan and pin. Set aside.

Dry ingredients-

9 tablespoons pure cocoa powder  (9)

2 cups of oat flour (Arrowhead flour = 108)   

2 cup - Splenda

3  tsps baking powder     

½ tsp baking soda     

2 tsp Guar Gum

1 tsp salt

2 teaspoon of Cinnamon    

6  large eggs       

½ cup Bestfoods Mayonaise  (0)    

½ cup oil(0)       

4   tablespoons Sugar Free Maple Syrup (0)  

1   1/3 cup  non-fat  of milk (10-12) (use the 1/3 cup of dry milk powder, and add water to make 
required amount of liquid.) * You may replace 2/3 cup of water with  2/3 cup DaVince SF Choco 
Syrup

1 ½ tsp vanilla

J’s Moist Chocolate Cinnamon 
Cherry Cake

With Chocolate Whipped Cream Frosting



Mixing it Up!

Sift  flour, then measure.

Measure sugar, (if using Splenda, place measured amount in food processor and plus until it resem-
bles fine powder.

Combine all dry ingredients in mixing bowl, except sugar.  Stir together with fork.

Combine all liquids- eggs, oil, mayo ,sugar ,vanilla, syrup, *water, in separate bowl, beat one minute 
on medium  speed.

Pour liquids into dry ingredients and mix just until thoroughly combined, About one minute.  Pour 
equal amounts into each pan.  Bake for  about 25 -30 minutes.  Check with tooth pick.  Remove pans 
from oven,  and cool 10 minutes.  Remove cake from pans and place on rack. Cover cakes with cloth.

Cherry Filling

While cake are cooling, drain off half the liquid from a can of sour cherries( about 1/3 cup).  Add 
about ½ cup Splenda and ½ tsp of Guar Gum.  Stir to combine.  Set in refrigerator to set.  Taste mix-
ture, and adjust sugar if necessary.  You can add a bit more of the guar gum if necessary to thicken.  

This yields about 1 ½ cups, which figures out about 36 carbs total, adding about 3 carbs to each 12th of 
the entire cake.

When cakes are cooled, mix frosting.

Frosting Ingredients-

2 cups of heavy whipping cream (0)

4 tablespoons cocoa (4)

½ cup Splenda 

½ tsp vanilla

Combine ½ cup of cream with cocoa, sugar and vanilla in bowl.  Stir mixture until smooth.  Add the 
rest of the cream, and whip until firm.

Spread frosting on first layer, forming a bit of a raised edge.  Fill center with cherry mixture.  Top with 
second layer of cake, and finish frosting the cake.

Store in frig.

1/12 of this cake is equal to about 10.3 -12 carbs, depending on the cherries, and oat flour you use.

Definitely low enough to thoroughly ENJOY!!!!!


