Dairy Free Vanilla Cake 
3 ½ cups Gluten Free Flour Mix (without rice flour)

    I used a mix of garbanzo, sorghum, potato starch and tapioca starch.

2 teaspoons baking powder

1 teaspoon baking soda

1 teaspoon xanthan Gum

¼ teaspoon salt

2 cups sugar

½ cup non-GMO shortening (I use Spectrum)

2 large eggs

2 teaspoon vanilla

1 1/3 cups coconut milk (I use light)

1 teaspoon cider vinegar

1.  Mix together first 5 ingredients.

2.  Beat sugar and shortening until resembles coarse meal.  Add eggs and vanilla and blend.  Add in alternating amounts of dry mixture and coconut milk, starting and ending with dry ingredients.

3.  Bake at 350( until top is golden and knife inserted comes out clean.

Dairy Free Frosting

2 cups non-GMO Shortening

2 cups Marshmallow Cream

3 cups confectioners’ sugar

1 Tablespoon vanilla
½ tsp salt

1.  Mix together marshmallow cream and shortening in a mixer for 3 minutes.  Add confectioner’s sugar and beat until light and fluffy.  Blend in Vanilla and salt until thoroughly combined.

