
Gluten-less Maximus
Jane’s top tips for cooking without grains…

1. Use arrowroot to thicken gravy and sauces - dissolve a heaped teaspoon in a little cold 
water, add to sauce and heat gently, stirring.
2. Watch out for condiments! Brown sauce, Worcestershire sauce and soy sauce are NOT 
gluten free. There are usually gluten free versions available in free from sections or health food 
shops.
3. Cider and wine are usually gluten free but most beers and ales are not.
4. Bake with ground nuts instead of flour (they’re much more nutritious) or use coconut flour  
for cakes and buckwheat flour for pancakes.
5. Replace bread, pizza, pasta with vegetables (they’re also much more nutritious and have 
less calories). Take a box of grated vegetables with tinned fish for lunch; have bolognese 
sauce on steamed broccoli and carrots instead of pasta; use carrots, swede, turnips or sweet 
potatoes to make the mash on cottage pie.
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Ingredients
200g good dark chocolate (I used Lindt 

90% and 70%)
100g ground almonds
200g chestnut purée

100g butter
4 eggs

½ tsp gluten free baking powder
2 tbsp maple syrup (optional)

Method
Ser ves  ? ? ? ? ? ?
Pre-heat the oven to 165ºC. Butter an 8 or 9 inch cake tin with a removable 
base. Break the chocolate into pieces and place in a glass bowl with the  
butter. Sit the bowl over a pan of simmering water until the contents are liquid 
(do not allow to bubble – keep removing from heat and stirring). Allow to cool.

Separate the eggs - yolks into one large bowl, whites into another. Add the 
maple syrup (if using) to the egg yolks and whisk until fluffy. Add the  
chestnut purée and ground almonds and mix well.

Pour the chocolate/butter liquid into the chestnut/almond mixture and mix well 
but gently. Whisk the egg whites until they form stiff peaks. Fold very gently 
into the chocolate mixture.

Pour into the cake tin and bake for 30-40 minutes until risen and the surface 
has started to crack. Check that the middle springs back when touched.  
Allow to cool, remove from tin and serve (with lots of tea, of course) 

A rich, moist chocolate cake, with added depth of flavour thanks to the 
chestnut purée and maple syrup – perfect for afternoon tea.

Chocolate Chestnut Cake
by Jane Collison

RECIPE one
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