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Christine’s Vegan Cinnamon 
Swirl Bundt Cake  

 
     Baking vegan cakes can be challenging. Most old-
fashioned bundt cake recipes call for 1 cup of butter, 1 
cup of buttermilk, and at least 4 eggs. So how do we 
enjoy a moist, light, and fluffy flavorful cake without all the 
eggs, butter, and dairy? The following recipe will teach 
you the secrets behind baking an unbelievable vegan 
cake. There are 6 important ways this cake achieves its 
amazing flavor, and moist, light, & fluffy texture. (1) The 
correct balance of wet to dry ingredients makes this cake 
incredibly moist. (2) Apricot-applesauce including extra 
baking soda & baking powder gives this cake lift making it 
light and fluffy. (3) Apricot-applesauce, canola oil, and 
egg re-placer act as binders holding this cake together. 
(4) Orange mango juice gives this cake a wonderful flavor 
complimenting the brown sugar and cinnamon. (5) 
Evaporated cane juice gives this cake the correct balance 
of sweetness, and is never refined using animal bones! 
(6) Finally, combining soymilk with soy sour cream gives 
this cake an impressive buttermilk flavor. 
 
Cake: 
!  cup expeller pressed canola oil  
1 cup evaporated cane juice  
!  cup unsweetened apricot-applesauce  
"  cup soymilk mixed with "  cup soy sour cream  
1/3 cup orange mango juice 
1 teaspoon vanilla extract  
1 teaspoon baking soda 
1 teaspoon aluminum-free baking powder  
1/8 teaspoon salt 
1 #  cups baking flour 
3 teaspoons egg re-placer  
 
Filling: 
"  cup brown sugar 
2 teaspoons cinnamon 
   
Caramel Glaze: 
3 Tablespoons margarine 
4 Tablespoons brown sugar 
2 Tablespoons soymilk 
!  teaspoon vanilla 
 
Optional Topping: 
Sprinkle  2 Tablespoons of chopped walnuts or pecans 
on the bottom of your bundt pan before pouring cake 
batter into the pan. 
 

 
 

Directions: 
Preheat oven to 350*F. Generously grease and lightly 
flour a 6-cup Bundt Pan. ***Double the recipe for a  
12-cup Bundt pan. 
 

Cake: Wet Ingredients: Combine sugar and oil in a large 
bowl. Mix for approx. 2 minutes until smooth. Then add 
apricot-applesauce and mix until smooth, next add 
soymilk/soy sour cream mixture, beat until integrated into 
the mixture. Then blend in vanilla extract, and finally 
blend in orange mango juice.  
Dry Ingredients: Sift together flour, baking soda, baking 
powder, salt,  & egg re-placer powder.   
Next: Gradually Add Dry ingredients to Wet ingredients 
and mix together until combined, but remember do not 
over mix or your cake with be tough and dry. Set aside. 
 

Filling: Mix the brown sugar with the cinnamon. 
 

Putting the Cake together: Pour half of the cake batter 
into the prepared bundt pan. Spoon the filling mixture 
evenly over the layer of batter then carefully pour 
remaining batter over the filling. 
 

Bake cake for 35 - 40 minutes until a cake tester comes 
out clean. Cool cake for 30 minutes before removing it 
from the pan. Make sure to gently go around the edges of 
the cake and middle of the cake with a plastic knife to 
ensure it does not stick to the sides when removed from 
the pan. Cool completely, then glaze. 
 

Glaze: Mix together vegan margarine, brown sugar, 
soymilk, and vanilla extract. Melt mixture in microwave for 
1 minute then mix. Melt again 1 minute until bubbling.  
Let sit for 10 minutes until thick. Mix again before glazing 
the cake. 
After cake has cooled, slowly drizzle glaze over the top of 
the cake.  
 

The following vegan products were used in this recipe: 
Whole Foods Baking Flour 
Whole Foods Evaporated Cane Juice/ Brown Sugar 
Whole Foods Expeller Pressed Canola Oil 
Santa Cruz Orange Mango Juice 
Unsweetened Apricot-Applesauce 
Soy Dream Plain Soymilk/ Tofutti Sour Cream 
Earth Balance Margarine/ EnerG Egg Re-placer Powder 


