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Cream Pumpkin Cake

ambalita
it

Ingredients

. 1 cup Coconut flakes or Coconut
flour

. 2 eggs room temperature

. 1 tsp lemon juice

. 1 cup kg pumpkin

. Y4 cup coconut oil or butter

. 1 tsp of vanilla

Direction
1. Peel pumpkin and chop it into cubes
2. Steam it till tender
3. Preheat the oven to 180
4. Putall liquid ingredients with the

pumpkin‘in the mixer and mix well

o

Transfer liquid mix in a mixing bowl

o

Add coconut flour and baking powder

7. Mix with spatula
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TOTAL TIME: 50 minutes

SERVES 4

Sweetner as desired

Y5 tsp baking powder

5 tsp Cinnamon

¥ cup of whipping cream

Transfer to a baking dish covered with
har%hrrrl]ent paper and make it even in
e dis

Spread a punch of cinnamon powder on
the top (optional)

Bake it for 25 minutes and turn off the
oven and broil the top for 3 minutes

leave it to cool

. Whip the cream and spread over the top

Garnish with coconut flakes
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Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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