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Gluten FREE  

Chocolate  
Dessert Recipes 

 

Chocolate Deserts and More! 

Chocolate is naturally gluten-free, which is great news for all. But delicious and 

chocolatey cakes, cookies and bars often rely on ingredients containing wheat protein, 

such as all-purpose flour, in order to rise. 

Fret not: GLUTEN FREE chocolate treats are possible with a few mindful adjustments. 

Subbing in alternatives like quinoa, modified flower, tapioca or rice flour, and xanthan 

gum (and sometimes, just going flourless) is all it takes to make a heavenly chocolate 

sweet. Of course, the proof is in the pudding chocolate, so check out these 23 recipes 

below, all of which are gluten-free, chocolatey and absolutely drool-worthy. 

 

  



Dark Chocolate and Peanut Butter 
Midnight Cake 

Ingredients 

 ¾ c. butter, softened 

 1 c. brown sugar 

 1 c. white sugar 

 3 eggs 

 2 t. vanilla 

 1 1/3 c. white rice flour 

 2/3 c. tapioca starch 

 1 t. xanthan gum 

 (Or 2 c. all purpose flour for the non-GF instead of the above 3 ingredients) 

 ¾ c. + 2 T. cocoa powder, dark 

 1 ½ t. baking soda 

 ¼ t. salt 

 ¾ c. milk 

 ¾ c. coffee, already prepared 

 Peanut Butter Frosting 

 4 T. butter 

 ½ c. peanut butter 

 6 c. powdered sugar 

 4 T. milk 

 Dark Chocolate Ganache 

 1 c. heavy whipping cream 

 1-16 oz. bag dark chocolate chips 
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Instructions 

1. Preheat oven to 350 degrees. 



2. Combine butter and sugars in stand mixer (or in a bowl with an electric mixer) and 

cream on medium high until light and fluffy. About 3-4 minutes. Add in eggs, one at a 

time, and cream more until well combined. About another 2 minutes. Add in vanilla. 

3. Combine white rice flour, tapioca starch, xanthan gum, cocoa powder, baking soda 

and salt in a separate bowl and toss to combine. 

4. Alternatively add in dry mixture and milk/coffee, starting and ending with the dry 

mixture. 

5. Grease 2 9-inch round baking pans with butter or non-stick cooking spray and divide 

batter evenly among them. 

6. Bake for 22-25 minutes, or until toothpick comes out clean. 

7. Peanut Butter Frosting While baking cakes, combine 4 T. butter and ½ c. peanut 

butter and cream until well mixed. Alternatively add powdered sugar and milk until 

all ingredients have been used. 

8. Remove cooked cakes from pans to allow for quicker cooling once they have been out 

of the oven for at least 10 minutes. 

9. To assemble cake, place a dollop of frosting on the plate your are placing it on. Put the 

first layer down. Spread about 1/3 of the frosting mixture over the first layer. Add in 

3-4 toothpicks to allow for greater stability. Place second cake layer on top of the first 

frosted layer. Completely frost the top and sides of the cake with the remaining 

frosting. 

10. Dark Chocolate Ganache 

11. Bring 1 c. of heavy whipping cream to a rolling boil and remove from heat. Add in 

entired bag of dark chocolate chips, stir once and then let sit undisturbed for 5-7 

minutes. Stir ganache until smooth. Let chill for another 5 minutes and then start 

spreading over frosted cake. This part gets pretty messy. If you can, place waxed paper 

or aluminum foil under the edges of the cake to catch run-off ganache. Enjoy! 
  



Wheat-Free Chocolate Cupcakes 
with Coffee Icing- a Dairy-Free, 
Gluten-Free Vegan Recipe 
 
 

Gluten-free chocolate cupcake heaven. Yep. And if you don't care for the taste of coffee, 
use rice milk or coconut milk in the batter in place of the coffee and make a vanilla, 
coconut, or chocolate flavored icing.  
 
 
Preheat the oven to 350ºF. Line a 12-cup cupcake pan with parchment or paper liners. 
 
Ingredients:  
 
3/4 rounded cup sorghum flour  
 
3/4 rounded cup potato starch, cornstarch or tapioca starch  
 
1/2 cup unsweetened cocoa powder  
 
1 cup organic cane sugar  
 
1/2 teaspoon sea salt  
 
1 teaspoon baking powder  
 
1 teaspoon baking soda  
 
1 teaspoon xanthan gum  
 
1 cup warm coffee (not too hot or it will make the starch gluey)  
 
1 tablespoon Ener-G Egg Replacer beaten with 1/4 cup warm water  
 
3 tablespoons organic canola or coconut oil  
 
2 teaspoons bourbon vanilla extract  
 
1/2 teaspoon light tasting rice vinegar 
 
 
Instructions:  
 



Whisk together the flours and dry ingredients.  
 
Add in the coffee, egg replacer, oil, vanilla and vinegar. Beat the batter for a full two to 
three minutes until all the ingredients are incorporated and the batter is smooth.  
 
Using an ice cream scoop, plop the batter into the cups and smooth the tops.  
 
Bake in the center of a preheated oven till done- about 20 minutes or so.  
 
Cool the cupcakes on a wire rack (don't let them sit in the baking pan too long or they'll 
get soggy).  
 
Frost when completely cooled. See recipe for coffee flavored icing below. 
 
Notes on gluten-free vegan batter: 
 
Gluten-free vegan batters are a tad different than wheat and white flour batters. They 
are stiffer at first, then stretch and get sticky as the xanthan gum and egg replacer do 
their thing. 
 
If the batter "climbs" the beaters, slow down the speed and slightly lift the beaters to 
encourage the batter to move back down into the bowl. Move your beater around the 
bowl in figure eights, at a slight angle. Practice your technique- soon you'll be winging 
around gluten-free vegan baking like a pro. 
 

Vegan Coffee Icing Recipe 
 
Ingredients:  
 
2 cups confectioner's (powdered) sugar  
 
2-3 tablespoons Spectrum Organic Shortening or vegan margarine  
 
2-4 ounces cold coffee, as needed  
 
1 teaspoon bourbon vanilla 
 
Instructions:  
Starting with the least amount of liquid, beat the sugar to incorporate the shortening, 
coffee and vanilla. if you need more liquid, add a small amount at a time. beat for two 
minutes or so until smooth.  
 
If you need to stiffen the frosting, add a little more confectioner's sugar.  
Chill the frosting before using it. I chill it, covered, for roughly an hour.  
Frost the cupcakes. Cover in an air-tight container until serving. best eaten the first day. 
If making ahead of time, chill frosted cakes briefly in the freezer before wrapping 
individually and freezing. 



 
Cook time: 1 hour, total  
Yield: Serves 12 
 

  



Chocolate Doughnuts with  
Butterscotch Glaze and Salted 
Almonds 

 

Baked Gluten-Free Chocolate Doughnuts 

 2/3 cup (95 grams) all-purpose gluten free flour  

 1/3 cup (35 grams) cocoa powder 

 1/3 cup granulated sugar 

 1 teaspoon baking powder for corn-free) 

 1/2 teaspoon baking soda 

 1/4 teaspoon salt 

 1/4 teaspoon ground nutmeg 

 1/4 teaspoon xanthan gum (I use Authentic Foods   

  1/4 cup EACH of canola oil and unsweetened applesauce 

 1 egg 

 1/4 cup milk substitute or milk 

 2 teaspoons vanilla extract   

Preheat oven to 350 degrees. 

Grease a 6 count, non-stick doughnut pan with pan spray.  You do need a 

pan for this recipe since baked doughnuts need to “climb” the sides of a pan 

to rise properly in the oven. 

In the bowl of a standing mixer fitted with the paddle attachment combine the 

first eight (dry) ingredients on slow speed to evenly distribute. 

Add the canola oil, applesauce, egg, milk and vanilla.  Mix on medium-low 

for about 1 minute or until thoroughly combined. Do not over-mix as you 



don’t want to incorporate too much air into the batter.  Batter will be the 

consistency of thick cake batter. 

Scrape batter into a Ziploc bag (or piping bag if you have one), cut one 

corner and pipe into prepared doughnut pan. 

Bake in center of preheated oven for 10 minutes or until doughnuts spring 

back a bit when lightly touched. 

Cool for a minute or two in the pan on a wire rack.  Then carefully turn 

doughnuts out of the pan to finish cooling. 

Butterscotch Glaze 

 

 3/4 cup packed dark brown sugar 

 1/4 teaspoon salt 

 1/4 cup vegan margarine (you may also use butter or coconut oil) 

 1/4 cup coconut milk, unsweetened (I prefer to use the thick “cream” part) 

 2 teaspoons vanilla extract   

 3 tablespoons powdered sugar, sifted (use a corn-free variety if you avoid corn) 

In a medium saucepan melt brown sugar, salt, margarine and coconut milk 

slowly over medium-low heat, stirring constantly with a whisk.  When the 

mixture is melted, increase the heat and allow it to come to a boil (6-8 

minutes), continuing to whisk constantly. Remove from heat and whisk in 

vanilla and powdered sugar.  Let cool in the refrigerator until the mixture has 

thickened, stirring occasionally. 

Finishing the Doughnuts: 

When the glaze is a desired thickness (I like mine nice and thick!) dip the 

cooled doughnuts and top with chopped, salted almonds.  Allow glaze to set-

up a bit before serving. 



Other topping ideas if you have a nut allergy: 

 toasted coconut 

 crumbled bacon 

 crisp rice cereal 

 sea salt 

 sprinkles 
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Chocolate Pots 

This extra-rich, creamy pudding incorporates both bittersweet 

chocolate and cocoa powder for a double dose of chocolate. 
 

DIRECTIONS 

1. In a medium saucepan, combine the sugar, cornstarch, and salt. Add 1/3 cup of the milk, 

stirring to form a smooth paste. Whisk in the egg yolks and the remaining milk. 

2. Cook the mixture over medium-low heat, stirring constantly with a wooden spoon or 

spatula until thickened, 12 to 15 minutes (do not allow to boil). Remove from heat. 

3. Add the vanilla and chocolate, stirring until the chocolate is melted and the mixture is 

smooth. Pour into eight 4-ounce ramekins, glasses, or teacups. Refrigerate, covered, 

until chilled, at least 2 hours and up to 2 days. Sprinkle with the cocoa powder before 

serving. 

  



Easy Rice Pudding 
Rice pudding doesn’t always require constant stirring—try this quick and easy version, 

which uses warmed vanilla ice cream and instant rice. 

 

INGREDIENTS 

1. 2cups instant rice (such as Minute Rice) 

2. 1/2cup vanilla ice cream 

3. 1/2teaspoon ground cinnamon, plus more for garnishing (optional) 

DIRECTIONS 

1. Prepare the rice according to the package directions. Uncover, add the ice cream and 

cinnamon, and stir. 

2. Divide the pudding among individual bowls and top with additional cinnamon, if 

desired. Serve warm or at room temperature. 

  



Flourless Chocolate Cake 
Rich and dense, this cake will satisfy even the most serious chocoholic. 

INGREDIENTS 

1. 1cup (2 sticks) unsalted butter, cut into pieces, plus more for the pan 

2. 1/4cup unsweetened cocoa powder, plus more for the pan 

3. 1 1/4cups heavy cream 

4. 8ounces bittersweet chocolate, chopped 

5. 5large eggs 

6. 1cup granulated sugar 

7. 1/2cup crème fraîche or sour cream 

8. 1/4cup confectioners’ sugar, plus more for dusting 

DIRECTIONS 

1. Heat oven to 350° F. Butter a 9-inch springform pan and dust with cocoa powder. 

2. In a medium saucepan, heat the butter with ¼ cup of the heavy cream over medium-low 

heat until the butter is melted. Add the chocolate and stir until melted and smooth; 

remove from heat. 

3. In a medium bowl, whisk together the eggs, granulated sugar, and cocoa powder. Whisk 

in the chocolate mixture. 

4. Transfer the batter to the prepared pan and bake until puffed and set, 35 to 40 minutes. 

Let cool in the pan for 1 hour. Run a knife around the edge of the cake before 

unmolding. 

5. Using an electric mixer, beat the remaining 1 cup of heavy cream with the crème fraîche 

and confectioners’ sugar until soft peaks form. Dust the cake with cocoa (or 

confectioners’ sugar) and serve with the whipped cream mixture. 

 

  



Chocolate-Dipped Espresso 
Meringues 

Crisp and chewy, these delicate little cookies combine the 

classic flavors of coffee and chocolate. 
 

INGREDIENTS 

1. 2large egg whites, at room temperature 

2. 1teaspoon pure vanilla extract 

3. 1teaspoon instant espresso powder 

4. 1/4teaspoon kosher salt 

5. 1pinch cream of tartar 

6. 1/2cup sugar 

7. 4ounces bittersweet chocolate, melted and cooled to room temperature 

DIRECTIONS 

1. Heat oven to 200° F. 

2. Using an electric mixer, beat the egg whites with the vanilla, espresso powder, salt, and 

cream of tartar on medium-high speed until soft peaks form. Very gradually (1 

tablespoon at a time) beat in the sugar; increase mixer speed to high and beat until the 

mixture holds glossy peaks. 

3. Drop heaping tablespoonfuls of the mixture onto parchment-lined baking sheets, 

spacing them 1 inch apart. 

4. Bake until dry, crisp, and firm, about 2 hours. (The meringues are done when they 

release easily from the parchment.) 

5. Turn off the oven, prop open the door about ½ inch (use the handle of a wooden spoon), 

and let the meringues sit inside for 1 hour. Slide the parchment (with the meringues on 

top) onto racks and let cool completely. 

6. Peel the meringues off the parchment, then dip the bottom of each into the chocolate, 

allowing any excess to drip off. Place on parchment-lined baking sheets and refrigerate 



just until the chocolate is set, 25 to 30 minutes. Store the cookies in an airtight container 

at room temperature for up to 3 days. 

 
  



Chocolate Ricotta Mousse 

Blend mild ricotta cheese with melted chocolate to cut down 

on the sweetness while adding body and creamy texture. 

 

INGREDIENTS 

1. 115-ounce container ricotta (about 2 cups) 

2. 2tablespoons confectioners’ sugar 

3. 4ounces semisweet chocolate, melted, plus more, shaved, for topping 

DIRECTIONS 

1. In a food processor, blend the ricotta, sugar, and melted chocolate until smooth. 

2. Divide among bowls and top with the shaved chocolate. (The mousse can be refrigerated 

until ready to serve, up to 2 days. Bring to room temperature before serving.) 

 

  



Chocolate Espresso Mousse 

Chocolate mousse is the perfect dessert for entertaining 

because it can be made in advance. Refrigerate up to two days 

ahead and bring to room temperature before serving. 
 

 INGREDIENTS 

1. 8ounces semisweet chocolate, chopped, plus more, shaved, for garnishing 

2. 3large egg yolks 

3. 2teaspoons instant espresso powder 

4. 6tablespoons granulated sugar 

5. 2cups heavy cream 

DIRECTIONS 

1. Melt the chocolate in a medium bowl set over (but not in) a saucepan of simmering 

water, stirring often, until smooth. Remove from heat and let cool slightly. 

2. In a small saucepan, whisk together the egg yolks, espresso powder, 4 tablespoons of the 

sugar, and ¾ cup of the cream. Cook over medium heat, stirring constantly with a 

rubber spatula, until the mixture lightly coats the back of the spatula, 2 to 3 minutes (do 

not boil). Strain into the melted chocolate and whisk until smooth. Refrigerate until 

completely cooled, about 30 minutes. 

3. Using an electric mixer, beat the remaining 1 ¼ cups cream and 2 tablespoons sugar 

until stiff peaks form. 

4. In 3 additions, fold the whipped cream into the chocolate mixture. Divide among 8 

serving glasses and refrigerate for at least 30 minutes (if longer, bring to room 

temperature before serving). Sprinkle with the shaved chocolate before serving. 

 
  



Chocolate-Cinnamon Pudding 

With Raspberries 
Whisk the dry ingredients with milk and cream on the stove 

until the pudding becomes thick, smooth, and delicious. 
 

INGREDIENTS 

1. 1/2cup unsweetened cocoa powder 

2. 1/2teaspoon cinnamon 

3. 1/4cup cornstarch 

4. 2/3cup plus 1 tablespoon packed brown sugar 

5. 2 1/2cups whole milk 

6. 1 1/4cups heavy cream 

7. 2teaspoons vanilla extract 

8. 1 1/2cups fresh raspberries, or frozen raspberries, thawed 

DIRECTIONS 

1. In a heavy saucepan, combine the cocoa, cinnamon, cornstarch, and 2/3 cup of brown sugar. 

Whisk in the milk and 1/2 cup of the cream. Over medium-low heat, bring to a boil and cook, 

stirring constantly, until the pudding is thick and smooth. Remove from heat and stir in the 

vanilla. 

2. Pour into individual ramekins or a large bowl and press plastic wrap directly onto the surface to 

prevent a skin from forming. 

3. Whip the remaining heavy cream with the remaining sugar until soft peaks from. Serve the 

pudding warm or chilled with the raspberries and whipped cream. 

 
  



Vanilla-Chocolate Pudding Pops 
These creamy, playful popsicles will take you right back to 

childhood. 

 

INGREDIENTS 

1. 2cups Vanilla Pudding 

2. 2ounces bittersweet chocolate, melted 

DIRECTIONS 

1. Divide the pudding into 2 small bowls while it's still warm. Add the chocolate to one 

bowl and stir until well combined. Refrigerate both bowls of pudding, covered with 

plastic wrap, until chilled, about 30 minutes. 

2. Spoon 1/4 cup of the chocolate pudding into each of 4 ice-pop molds or four 4-ounce 

paper cups, and freeze for 10 minutes. Remove from freezer and top each with 1/4 cup of 

the vanilla pudding. Insert wooden sticks and freeze for 3 hours. 

  



 Banana Cake with Creamy 
Chocolate Frosting 
This is a cake that is definitely good enough to stand alone.  It is moist and tender with a rich 

banana flavor that begs you to sit down and savor it with a cup of tea.  It definitely does 

not need creamy swirls of decadent chocolate frosting, but every now and then I need to be 

indulged.  The temperature here in the Sierra Foothills has plunged and I’m easing into cozy 

sweaters and familiar jeans.  It feels like the perfect time to have a comforting slice of cake…..with 

or without the frosting.  You decide. 

Banana Cake with Creamy Chocolate Frosting 

 1 3/4 cup all-purpose gluten-free flour mix (click here to see my mix) 

 1/4 cup gluten-free almond meal/ flour 

 

 1 teaspoon baking soda 

 1 teaspoon baking powder 

 1/2 teaspoon xanthan gum 

 3/4 teaspoon salt 

 2 teaspoons vanilla extract 

 2 large ripe bananas, mashed until smooth 

 

 1/2 cup light olive oil (coconut or canola oil will work too) 

 1 cup light brown sugar 

 2 eggs 

—>  Preheat oven to 350 degrees and grease a bundt or tube pan with cooking spray.  Set aside. 

—>  Mix the dry ingredients (flours, baking soda, baking powder, xanthan gum, and salt) 

thoroughly with a wire whisk. 

http://freeeatsfood.com/2011/02/21/my-basic-gluten-free-corn-free-flour-mixes


—>  Add the remaining ingredients (vanilla, oil, brown sugar, eggs and banana) and mix 

thoroughly by hand for 1-2 minutes or until well combined. 

—>  Pour the batter into prepared pan and smooth with a spatula. 

—>  Place in center of preheated oven and bake for approximately 25-30 minutes.  Cake will be 

golden brown and a toothpick inserted in the center will be mostly clean with a few moist crumbs 

clinging to it. 

—>  Cool in the pan for 10 minutes and then invert cake onto a cooling rack. 

—>  Slice and serve……..unless you can’t resist that chocolate frosting.  If that’s the case, see below 

Creamy Chocolate Frosting 

 1 ½ cups coconut milk 

 1 bag semi-sweet chocolate chips 

 2 tablespoons coconut oil (or butter if you eat dairy) 

—>  In a saucepan, combine all ingredients. 

—>  Cook over low, stirring frequently, until the chocolate is melted.  Continue stirring until the 

chocolate, coconut milk and shortening come together into a smooth, shiny mixture. 

—>  Remove from heat and transfer to a glass bowl. 

—>  Cool frosting in the fridge, stirring thoroughly every 15 minutes.  Chill until thick enough to 

spread.  Approximately 1 1/2 hours. 

 


