
vegan oreo cake recipe
Vegan Oreo cake recipe is a delightful way to indulge in a rich, chocolatey dessert
without compromising your dietary choices. This cake not only caters to vegans but also to
anyone who enjoys a moist, decadent treat. With its layers of Oreo-infused cake and
creamy vegan frosting, it’s sure to impress at any gathering. In this article, we’ll dive deep
into the steps, tips, and variations to help you create the perfect vegan Oreo cake.

Why Choose a Vegan Oreo Cake?

Vegan desserts are often seen as less tasty than their non-vegan counterparts, but that is a
misconception! A vegan Oreo cake can be just as delicious and satisfying. Here are a few
reasons to love this cake:

Healthier Ingredients: Vegan cakes often use whole, plant-based ingredients,
which can lead to a healthier dessert option.

Allergy-Friendly: This cake is free from dairy and eggs, making it suitable for those
with allergies.

Environmentally Friendly: Choosing plant-based ingredients can have a lower
environmental impact compared to animal products.

Easy to Make: With simple ingredients and straightforward steps, this cake is easy
enough for beginner bakers!

Ingredients for Vegan Oreo Cake

To make a delicious vegan Oreo cake, you’ll need the following ingredients:

For the Cake:

1 ½ cups all-purpose flour

1 cup granulated sugar

½ cup unsweetened cocoa powder

1 tsp baking soda



½ tsp salt

1 cup almond milk (or any plant-based milk)

⅓ cup vegetable oil

1 tbsp apple cider vinegar

1 tsp vanilla extract

1 cup crushed Oreos (about 10-12 cookies)

For the Vegan Frosting:

1 cup vegan butter, softened

4 cups powdered sugar

2 tbsp almond milk

1 tsp vanilla extract

Crushed Oreos for decoration

Step-By-Step Instructions to Make Vegan Oreo
Cake

Now that we have the ingredients ready, let’s move on to the preparation steps to create
this mouth-watering vegan Oreo cake.

Step 1: Prepare the Cake Batter

Preheat your oven to 350°F (175°C).1.

In a large mixing bowl, combine the all-purpose flour, granulated sugar, cocoa2.
powder, baking soda, and salt. Mix well to ensure there are no lumps.

In a separate bowl, whisk together the almond milk, vegetable oil, apple cider3.
vinegar, and vanilla extract.

Pour the wet ingredients into the dry ingredients and mix until just combined. Be4.



careful not to overmix.

Gently fold in the crushed Oreos until evenly distributed throughout the batter.5.

Step 2: Bake the Cake

Divide the batter evenly between two greased 9-inch round cake pans.1.

Bake in the preheated oven for 30-35 minutes, or until a toothpick inserted into the2.
center comes out clean.

Once baked, remove the pans from the oven and allow the cakes to cool in the pans3.
for about 10 minutes before transferring them to a wire rack to cool completely.

Step 3: Make the Vegan Frosting

In a large bowl, beat the softened vegan butter using a hand mixer or stand mixer1.
until creamy.

Gradually add the powdered sugar, mixing on low speed until combined.2.

Add the almond milk and vanilla extract, then beat on high speed until the frosting is3.
light and fluffy.

For a fun texture, fold in more crushed Oreos into the frosting, if desired.4.

Step 4: Assemble the Cake

Once the cakes are completely cooled, place one layer on a serving plate or cake1.
stand.

Spread a generous layer of vegan frosting over the top of the first cake layer.2.

Carefully place the second cake layer on top and frost the top and sides of the cake.3.

For an extra touch, decorate the top with additional crushed Oreos or whole Oreos.4.



Tips for the Perfect Vegan Oreo Cake

To ensure your vegan Oreo cake turns out perfectly, consider the following tips:

Measure Ingredients Accurately: Accurate measurements will help ensure the
right texture and flavor.

Don’t Overmix: Overmixing the batter can lead to a dense cake. Mix until just
combined.

Use Room Temperature Ingredients: Having ingredients like vegan butter and
milk at room temperature can help create a smoother batter and frosting.

Cool Completely: Make sure the cakes are completely cool before frosting to avoid
melting the frosting.

Variations of Vegan Oreo Cake

This vegan Oreo cake can be customized in several ways to suit your taste:

Chocolate Ganache: Pour a rich chocolate ganache over the top for an extra
indulgent touch.

Layered with Fruit: Add layers of fresh fruits like strawberries or raspberries
between the cake layers for a refreshing contrast.

Different Flavors: Experiment with different flavors of Oreos (like mint or peanut
butter) to change up the taste of the cake.

Gluten-Free Option: Substitute all-purpose flour with a gluten-free flour blend to
make a gluten-free version.

Conclusion

This vegan Oreo cake recipe is a fantastic addition to any dessert table, offering rich
flavors and a moist texture without any animal products. Whether you're celebrating a
special occasion or simply treating yourself, this cake is sure to please all palates. With
simple ingredients, straightforward instructions, and the ability to customize, you have
everything you need to create a show-stopping dessert. So gather your ingredients, follow
the steps, and enjoy a slice of this delicious vegan treat!



Frequently Asked Questions

What are the main ingredients for a vegan Oreo cake?
The main ingredients for a vegan Oreo cake typically include flour, cocoa powder, baking
powder, sugar, almond milk (or any plant-based milk), vegetable oil, vanilla extract, and
crushed Oreo cookies.

Can I substitute regular Oreos with gluten-free Oreos in
a vegan Oreo cake?
Yes, you can substitute regular Oreos with gluten-free Oreos to make the cake gluten-free.
Just ensure that all other ingredients are also gluten-free.

How do I make the frosting for a vegan Oreo cake?
For the frosting, you can blend vegan butter with powdered sugar, a splash of almond
milk, and crushed Oreos until smooth and creamy.

How long does it take to bake a vegan Oreo cake?
A vegan Oreo cake typically takes about 25 to 30 minutes to bake at 350°F (175°C),
depending on your oven and the size of the cake.

Can I add other flavors to a vegan Oreo cake?
Yes, you can add other flavors such as peppermint extract, espresso, or even fruit purees
to enhance the taste of your vegan Oreo cake.

Is it possible to make a no-bake vegan Oreo cake?
Absolutely! You can create a no-bake vegan Oreo cake using blended cashews, coconut
cream, and crushed Oreos as the base and filling, setting it in the fridge instead of baking.

How do I decorate a vegan Oreo cake?
You can decorate a vegan Oreo cake with crushed Oreos, fresh berries, or a drizzle of
vegan chocolate ganache for an appealing and delicious finish.

How do I store leftover vegan Oreo cake?
Store leftover vegan Oreo cake in an airtight container in the fridge for up to a week. You
can also freeze slices for longer preservation.
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