
Dark Chocolate and Zucchini Cake 

Ingredients 
• 80ml (1/3 cup) coconut or vegetable oil
• 125ml milk of choice (almond, soy, or
dairy)
• 110g (1 cup) porridge oats
• 25g (1/4 cup) flaxmeal
• 30g (1/3 cup) spelt flour (or any other
flour)
• 50g (1/2 cup) cocoa powder
• 1 tsp ground cinnamon
• 1 tsp baking powder
• ½ tsp salt
• 175g (1 cup) sugar (rapadura or coconut
sugar preferred)
• 2 tsp vanilla essence
• 1 tsp apple cider vinegar
• 300g (1.5 cups) grated courgette
(zucchini)
• 100g dark chocolate chunks
• 2 eggs

Instructions
Preheat your oven to 180°C (350°F) and
grease a 10-inch cake tin.
Blitz all the ingredients (except courgette
and chocolate chunks) until smooth.
Fold in the grated courgette and chocolate
chunks.
Pour the batter into the cake tin and bake
for 45 minutes, or until a skewer comes
out clean.
Let cool in the tin before serving

Why it's great for fertility:
Flaxmeal: High in Omega-3s and lignans, which may help support hormone regulation and
balance.
Oats: A great source of fiber, which helps maintain stable blood sugar levels and supports
hormonal balance.
Dark Chocolate: Rich in antioxidants and helps reduce stress – a key factor for fertility health.
Zucchini: Loaded with vitamins and fiber, this vegetable adds moisture while keeping the cake
light and healthy.
. 

Packed with nutrient-dense ingredients like
flaxmeal, oats, and courgette, this indulgent
cake is not only delicious but also supports

your reproductive health. It's the perfect
sweet treat for anyone looking to nourish

their body while boosting fertility!


