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Serves: 8-10

So delicious, the whole family will come back for seconds!

recipe from @protein_chef

1. Preheat your oven to 160’C and line an 8 inch cake tin with greaseproof  
paper.

2. If  you are using fresh pumpkin or squash and not the tinned variety then 
you’ll need to chop it into chunks and cook it in a heatproof  bowl with a 
touch of  water in the microwave on high for 8 minutes (or until its very 
soft).

3. Remove the bowl from the microwave; drain any liquid off  if  there is any, 
and microwave for a further 3 minutes. You should then be able to mash it 
into a puree. 

4. In a separate bowl, combine the cinnamon, ground almonds, cocoa, baking 
powder and protein powder. 

5. In a 3rd bowl, whisk together the eggs, sweetener and vanilla extract. 

6. Bash the chocolate into small chucks and add it to the warm pumpkin 
puree and mix. Once the chocolate has mostly melted, add the egg mixture 
and beat until it’s fully incorporated before adding the dry ingredients. Mix 
this thoroughly. 

7. Spoon your cake mixture into the lined cake tin and bake for 30 – 35mins 
or until a knife comes out clean. 

8. Allow your cake to cool slightly before attempting to remove it from the tin.

Cooking method

Ingredients:
• 400g raw peeled pumpkin or butternut 

squash (or a full tin of  pureed pumpkin)

• 100g dark chocolate  
(at least 70% cocoa) 

• 1 tsp cinnamon 

• 150g ground almonds 

• •50g chocolate protein powder

• •25g no added sugar cocoa powder 

• 1½ tsp baking powder 

• •8 tbsp Splenda, agave or honey.

• •1 tsp vanilla extract 

• •3 medium eggs (separated)
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Chocolate Cake
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