
• 1 cup mashed cooked sweet    
potato (about 1 large potato) 

• 1/2 cup peanut butter 

• 1 Tbsp. honey 

• 1/4 cup cocoa powder 

• Handful of chocolate chips 
(optional) 

Ingredients 

Flourless Sweet Potato  

Chocolate Cake 

Directions 

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Yield: 9 cake squares  Serving size: 1 cake square Total cost: $2.65   Serving cost: $0.29 

1. Preheat oven to 350 F. 

2. In a small pot over medium heat, melt peanut butter and honey together for 1 minute. Transfer to a 
bowl, and mix in mashed sweet potato and cocoa powder with hands. Fold in chocolate chips. 

3. Press cake dough evenly into an 8x8 pan. Bake 25 minutes. Allow cake to cool completely before 
cutting.  
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Fast Facts 

Second Harvest is an equal opportunity provider. 

• Cake will feel undercooked when removed from oven, but it 

will firm up once cooled. 

• Substitute peanut butter for any nut or seed butter. 

• Top with nuts, seeds, coconut flakes, or a melted chocolate 

drizzle. 
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