
Vanilla sprinkle cake -
dairy free

INGREDIENTS

2 cups SR flour
¾ cup caster sugar
125g nuttelex
½ cup oat milk
2 tsp vanilla essence
2 eggs, whisked (or you can use 2 Tblsp chia seeds mixed with water)
1 Tblsp sprinkles

METHOD

1.Pre heat oven to 170 degrees. Line a cake tray with baking paper.
2.Cream butter and sugar until light and fluffy.
3.Add in vanilla, egg (or chia), oat milk and flour and gently fold through until

all ingredients are just combined then stir in sprinkles.
4.Pour batter into the prepared cake tray sand bake for 30 minutes - until a

skewer comes out clean.
5.Stand in tray for 10 minutes before transferring to a cooling rack.
6. Icing: In a mixer or a bowl with hand held beaters, whisk butter on high for

one minute. Gradually add in the icing sugar, vanilla and milk.
7.Beat until the icing is smooth, pale and fluffy. Spread onto the cooled cake

and top with sprinkles. Cut the cake into squares to serve

ICING

75g nuttelex, softened
1.5 cups icing sugar
1 tsp vanilla essence
2 Tblsp oat milk
1 Tblsp sprinkles
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