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Chocolate Texas Sheet Cake
This amazingly delicious, made from scratch with simple ingredients, gluten-free Chocolate Texas
Sheet Cake is sure to win hearts! A layer of flavorful chocolate cake is topped with tasty glaze icing -
perfect for dessert, snack time, coffee, and friends. Recipe and photo by Katie from Wheat by the
Wayside.

Yield: 20 slices

Ingredients

FOR THE CAKE

1 Cup Pamela's All-Purpose Flour Artisan Blend
3/4 Cup Sugar
1/4 Cup Brown Sugar
1/2 teaspoon Baking soda
1/4 teaspoon Salt
1/4 teaspoon Cinnamon
1/4 Cup Buttermilk
1/2 teaspoon Vanilla
2 Eggs
1/2 Cup Butter
2 Tablespoons Cocoa Powder
1/4 Cup Water

FOR THE ICING

1/4 Cup Butter
2 Tablespoons Cocoa Powder
1/4 Cup Milk
1/2 teaspoon Vanilla
3 Cups Powdered Sugar, sifted

Directions

TO MAKE THE CAKE:
Heat oven to 375°F. Grease a 9x13 or 10x15 inch rimmed sheet pan.
Whisk the flour, sugar, brown sugar, baking soda, salt, and cinnamon together in a large mixing
bowl.
In a separate bowl, whisk the buttermilk, vanilla, and eggs together.
In a small saucepan over medium heat, whisk the butter, cocoa powder, and water together just
until the butter is melted and cocoa powder is dissolved. Remove from heat.
With the mixer on low, slowly drizzle the cocoa mixture into the dry ingredients and continue to
blend until well combined.

https://wheatbythewayside.com/
https://wheatbythewayside.com/
https://magento-513015-1628136.cloudwaysapps.com/products/gluten-free-all-purpose-flour-artisan-blend
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Slowly pour in the wet ingredients and continue to mix until well combined. Scrape down the
bowl as needed.
Spread the cake batter evenly in a greased sheet pan.
Bake for 15-17 minutes or until toothpick inserted in center comes out clean. Remove from oven
and set on a cooling rack. Immediately make the icing.

TO MAKE THE ICING:
Melt the butter in a small saucepan over medium-low heat. Whisk in the cocoa powder, milk,
and vanilla. Slowly incorporate the powdered sugar, whisking until combined.
By this time, the cake should have cooled for about 5-10 minutes but still be warm. Pour the
icing over the cake and work quickly to spread it evenly. Cool completely before serving.

Recipe Note:
For a larger cake, the recipe can be doubled using a 13 X 18-inch or 12 x 17-inch pan.


