Goddess Carob Cake

1 C. flour

1/3 C. carob powder, sifted

1 tsp. baking soda

1 C. Sucanat (raw Sugar)

1/2 tsp. salt

1/2 tsp. cinnamon

1 C water

1/2 C oil

1 1/2 tsp. vanilla extract

1 T. lemon juice

1/4 tsp. orange extract

1 T. orange zest

Sift the dry ingredients together.  

Mix the wet ingredients separately.

Blend the wet into the dry and spread into a greased 8” x 8” baking dish.

Bake at 350 degrees for 30-40 minutes.

Let cool well before serving or slicing.

Delicious served with whipped cream.
