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Lishy’s Kitchen Recipe Files 

 
 

Lishy's Summer Chocolate Cake 

What you'll need: 

3 Cups Flour (I used 1 C whole wheat pastry flour and 2 cups All Purpose. It adds a little 
heartiness to the cake and fiber without betraying itself through the taste) 

1 Cup Sugar 

1 tsp Salt 

2 tsp Baking Soda 

1 Cup Baking Cocoa Powder (unsweetened!) 

1 Tbs Vanilla Extract 

3/4 Cup Shredded Zucchini 

1/3 Cup Unsweetened Apple Sauce 

2 Tbs Canola Oil 

2 Tbs White Vinegar 

1 Cup Nondairy Milk (I used Almond Milk) 

1 Cup Cold Water 

1 Cup Chocolate Chips 

Special Equipment: 

Bundt Cake Pan 

Optional:  

~3/4 Cup Cold Water and ~1/4 Cup Confectioners' Sugar for Glaze 
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What you'll do: 

Preheat the oven to 350 degrees F.  

Sift all the dry ingredients together in a mixing bowl. This is as simple as just dumping 
everything (Flour, cocoa powder, Salt, Baking Soda, Sugar) into a bowl and mixing it 
really well to make sure it's all evenly blended together. Then, make a well in the middle 
of the bowl (push the dry ingredients up along the side of the bowl to make a little pit in 
the middle of the bowl) and add all of the wet ingredients into the well and fold together. 
The cup of nondairy milk can be substituted for a second cup of water and the canola oil 
can be substituted with more applesauce if you want to further cut the calories.  

Once everything is mostly blended, fold in the chocolate chips. Be careful not to over-
mix this recipe it will definitely get tough with too much folding and stirring. Get it to the 
point of being just mixed together and you should be good to go. Pour into greased 
bundt pan and bake for approximately for 45 minutes, or until it passes the toothpick 
test. When you remove it from the oven, let it sit and rest in the pan for several minutes 
(I usually wait until the pan is cool enough to handle without pot holders), then place a 
baking rack across the top and holding the baking rack and pan together, flip the whole 
thing over and let the cake slide out of the pan. It should slide right out if it's done 
enough and cool enough. Slide the pan off the cake and let it cool completely on the 
rack.  

If you would to glaze the cake, whisk together 1 part confectioners' sugar to 2 parts 
water until you have a mixture that is about the consistency of honey. It should drip and 
pour, but it should be thick and cling to the fork/bowl as well. This is also an opportunity 
to add a little flavor to the cake--try almond or orange extract in the glaze and you might 
find that it gives a nice little complement to the cake. Pour evenly over the completely 
cooled cake and let it run down the sides for a nice effect.  

 
 
 


