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1	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	Marina	2	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	LaToya	3	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	Elizabeth	Angeleri	4	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	FeistyFrau	5	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	Zahavas	6	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	cook-er	7	of	24	Egg-Free	Dairy-
Free	Nut-Free	Cake	John	8	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	Tan	Janice	9	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	mallica	10	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	Cece	Ruiz	11	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	Chee-Eun	12	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	Dani	13	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	Laura	14	of
24	Egg-Free	Dairy-Free	Nut-Free	Cake	Artphoto	15	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	chiisaikori	16	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	rubymeghee	17	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	PrayLoveEat	18	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	CincyGirl	19	of	24	Egg-Free	Dairy-Free	Nut-Free	Cake	gottacookthis	20	of	24	Egg-
Free	Dairy-Free	Nut-Free	Cake	Melissa	Wilson	Martin	Piled	high	on	cheeseburgers,	served	with	eggs,	enjoyed	with	loaded	baked	potatoes—bacon	just	screams	flavor.	It's	one	of	those	foods	that	tastes	great	with	pretty	much	anything.	However,	bacon	does	not	come	without	its	cons.	For	starters,	mass-produced	bacon	is	often	injected	with	chemical
additives,	including	potassium	nitrate	and	sodium	nitrate,	which	are	used	as	both	preservatives	and	fillers.	Also,	according	to	research,	bacon	has	been	linked	to	an	increased	risk	of	disease,	weight	gain,	and	even	male	infertility.	That's	why	it's	important	to	keep	an	eye	out	for	high-quality	bacon	when	you're	grocery	shopping.	When	in	doubt,	opt	for
uncured	bacon,	which	is	bacon	that	has	not	been	commercially	prepared	using	salt	and	sodium	nitrites.	Uncured	bacon	is	cured	using	celery	(which	has	its	own	natural	nitrites),	sea	salt,	and	other	flavorings	from	herbs	and	extracts.	Although	uncured	bacon	may	still	contain	some	nitrates	or	nitrites,	at	least	they	are	from	naturally	occurring	sources.
Lastly,	it's	best	to	go	for	bacon	that's	labeled	"organic,"	which	means	that	the	animal	was	raised	humanely,	fed	100%	organic	feed,	and	was	not	given	antibiotics	or	hormones.	Buying	bacon	from	local	butchers	or	farmer's	markets	instead	of	large	corporations	that	mass	produce	the	stuff	can	also	result	in	purchasing	higher	quality	products.	To	help
you	decide	which	bacon	to	pick	up	the	next	time	you're	at	the	grocery	store,	here	are	six	bacon	brands	that	use	low-quality	ingredients.	And	next,	don't	miss	the	8	Worst	Fast	Food	Burgers	to	Stay	Away	From	Right	Now.	Great	Value	bacon,	which	is	often	sold	at	stores	such	as	Walmart,	is	cheaper	for	a	reason—it's	not	high-quality.	One	of	the	first
ingredients	listed	is	"water,"	which	can	be	a	clear	indicator	that	you're	getting	a	"pumped"	or	low-quality	product.	This	brand's	bacon	is	also	packed	with	additives	like	sodium	erythorbate,	sodium	nitrite,	and	sodium	phosphate,	which	may	all	have	negative	effects	on	your	health.	Studies	have	discovered	that	higher	levels	of	sodium	phosphate	in	the
body	have	been	linked	to	vascular	damage	and	accelerated	aging.	Sign	up	for	our	newsletter!	Courtesy	of	Oscar	MayerOscar	Mayer	has	been	promoting	its	natural	cold	cuts	line,	which	is	made	with	zero	nitrites	or	nitrates,	but	its	bacon	is	another	story.	Don't	let	the	word	"naturally"	throw	you	off.	Oscar	Mayer's	Naturally	Hardwood	Smoked	Bacon	is
full	of	unnatural	ingredients,	including	sodium	nitrite,	an	additive	you	definitely	want	to	watch	out	for.	Sodium	nitrite,	which	is	often	used	to	flavor	and	color	meat,	has	been	linked	to	higher	risks	of	developing	pancreatic	and	colorectal	cancers.	This	product's	packaging	also	gives	zero	information	about	the	animals	it's	sourced	from,	such	as	what	they
were	fed	and	how	they	were	treated.	Courtesy	of	HormelHormel's	Black	Label	Bacon	may	be	delicious,	but	its	low-quality	ingredients	leave	much	to	be	desired.	It's	made	with	additives	sodium	erythorbate	and	sodium	nitrite,	and	it	also	contains	dextrose.	Another	name	for	corn	sugar,	dextrose	is	an	additive	that's	commonly	used	as	a	sweetener	or
preservative	and	is	known	for	its	high	glycemic	index.	When	eaten	in	excess,	it	has	the	potential	to	cause	weight	gain,	liver	diseases,	and	diabetes.	Those	suffering	from	liver	disease	and	diabetes,	or	those	who	have	an	allergy	to	corn,	should	be	especially	wary	of	this	ingredient	and	enjoy	it	only	in	moderation.	RELATED:	10	Cheese	Brands	That	Use
the	Lowest	Quality	Ingredients	Courtesy	of	kunzlerKunzler's	Black	Forest	Sliced	Bacon	has	ingredients	in	it	that	seem	not	only	unnecessary	but	also	unhealthy:	additives	such	as	gelatin,	corn	starch,	and	caramel	coloring.	Corn	starch,	which	is	often	used	as	a	thickening	agent,	is	known	for	being	high	in	calories	and	carbs	and	low	in	vitamins	and
nutrients.6254a4d1642c605c54bf1cab17d50f1e	Other	unhealthy	ingredients,	such	as	sodium	phosphate,	sodium	erythorbate,	and	sodium	nitrite,	are	also	listed.	Courtesy	of	SmithfieldChemical	additives,	such	as	sodium	erythorbate	and	sodium	nitrite,	make	another	appearance	in	this	Smithfield	bacon	option.	Water,	sugar,	and	salt	also	take	the	first,
second,	and	third	ingredient	spots,	which	means	that	you	may	want	to	steer	clear.	Instead,	choose	uncured	bacon	that's	free	of	any	additives	and	has	fewer	ingredients	listed	on	the	label.	RELATED:	Ugly	Side	Effects	of	Eating	Too	Much	Bacon	Courtesy	of	McCormickDon't	be	fooled,	McCormick	Bac'n	Bits,	the	tasty	topping	that	usually	appears	on
baked	potatoes,	actually	contains	zero	bacon	in	it.	In	reality,	it's	made	of	texturized	soy	flour,	canola	oil,	and	artificial	flavoring.	It	also	contains	disodium	guanylate,	which	is	a	common	food	additive	that's	used	to	enhance	flavor.	Although	this	additive	is	safe	in	moderation,	people	who	suffer	from	gout	or	uric	acid	kidney	stones	should	especially	avoid
it	because	it	can	cause	elevated	levels	of	uric	acid	in	the	body.	If	you're	craving	bacon	bits,	it's	healthier	to	just	make	your	own	at	home	using	organic	bacon	that's	low	in	sodium	and	contains	no	preservatives	or	additives.	Thank	you	for	making	Chowhound	a	vibrant	and	passionate	community	of	food	trailblazers	for	25	years.	We	wish	you	all	the	best
on	your	future	culinary	endeavors.	1	of	30	Easy	Pineapple	Upside	Down	Cake	LAOceans	2	of	30	Easy	Pineapple	Upside	Down	Cake	Cookin'	Fool	3	of	30	Easy	Pineapple	Upside	Down	Cake	Grill	master	1984	4	of	30	Easy	Pineapple	Upside	Down	Cake	Clayton	Taylor	5	of	30	Easy	Pineapple	Upside	Down	Cake	Parola	6	of	30	Easy	Pineapple	Upside	Down
Cake	ginibell	7	of	30	Easy	Pineapple	Upside	Down	Cake	jerry19512	8	of	30	Easy	Pineapple	Upside	Down	Cake	Jeffrey	Walker	9	of	30	Easy	Pineapple	Upside	Down	Cake	Naima	Camille	Truxon	10	of	30	Easy	Pineapple	Upside	Down	Cake	bvwinemaker	11	of	30	Easy	Pineapple	Upside	Down	Cake	Nana420	12	of	30	Easy	Pineapple	Upside	Down	Cake
Tyra	13	of	30	Easy	Pineapple	Upside	Down	Cake	Nancy	Bryant	14	of	30	Easy	Pineapple	Upside	Down	Cake	brcooper1971	15	of	30	Easy	Pineapple	Upside	Down	Cake	A.	Fage	16	of	30	Easy	Pineapple	Upside	Down	Cake	Erik	Ely	17	of	30	Easy	Pineapple	Upside	Down	Cake	lclements	18	of	30	Easy	Pineapple	Upside	Down	Cake	RJ	19	of	30	Easy
Pineapple	Upside	Down	Cake	Jim	Wilson	20	of	30	Easy	Pineapple	Upside	Down	Cake	Melissa	Heidi	Two	weeks	from	today,	my	second	cookbook,	Smitten	Kitchen	Every	Day:	Triumphant	&	Unfussy	New	Favorites	will	be	leaving	warehouses*	to	reach	bookstores	or	perhaps	your	front	door	(if	you’ve	preordered	the	book)	and	I	cannot	believe	it’s	so	close
now.	Last	month,	I	shared	the	trailer	for	the	book	and	told	you	all	about	the	book	tour	that	begins	the	day	the	book	comes	out	and	I	promised	additional	cities	would	be	added.	Today	is	the	day!	The	book	tour	page	—	see	it	in	full	right	here,	or	click	on	the	image	below	—	now	includes	Minneapolis,	Atlanta,	Montreal,	Kansas	City,	Denver,	Boulder,
Tulsa,	Maplewood	NJ	and	an	additional	book	signing	in	New	York	City,	in	addition	to	the	events	already	planned	in	Boston,	Toronto,	Chicago,	Philadelphia,	Washington	DC,	Dallas,	Austin,	Houston,	Vancouver,	Seattle,	Portland,	San	Francisco,	Santa	Cruz,	and	Los	Angeles.	The	book	launch	will	be	right	here	in	New	York	City	two	weeks	from	tonight	at
Barnes	&	Noble	Union	Square.	Amanda	Hesser	of	Food52,	New	York	Times,	and	James	Beard	Award-winning	fame	and	I	will	chat,	and	a	book	signing	will	follow.	Prepare	to	spot	all	sorts	of	Smitten	Kitchen	Family	Members,	eager	to	share	stories	about	what	a	terrible	cook	I	was	as	a	kid.	Will	you	come	say	hi?	I	hope	you	do.	I	hope	we	get	to	hang	out.
Is	the	book	tour	not	coming	to	your	town?	I	have	you	covered.	No,	I	have	not	figured	out	how	to	clone	myself	(we	all	know	I’d	just	make	the	clone	do	the	dishes	anyway)	but	even	better,	you	can	pre-order	a	signed	cookbook	inscribed	any	way	you	wish	through	The	Strand,	a	beloved	bookstore	in	my	neighborhood.	I	am	inscribing	these	books	next
week,	so	if	you’d	like	yours	to	go	out	with	the	other	preorders,	with	the	goal	of	arriving	when	the	book	is	released,	please	please	please	order	before	10/16?	I	will	still	be	delighted	to	sign	all	other	orders	that	come	in,	but	it	will	be	when	I	can	stop	by	between	book	tour	stops.	Pre-Order	A	Custom	Inscribed	Cookbook	Finally,	just	a	tiny	update:	The	92Y
event	with	David	Lebovitz	had	been	listed	as	sold	out	but	they	moved	it	to	a	bigger	room	and	now	it	is	not.	(Yay.)	*	If	you	follow	@smittenkitchen	Instagram	Stories,	you	might	know	I	flew	down	to	Maryland	to	personally	visit	them	in	their	temporary	home	a	week	and	a	half	ago.	Now,	about	that	Chocolate	Olive	Oil	Cake.	A	year	or	so	ago,	I	got	really
obsessed	with	the	idea	of	making	a	chocolate	olive	oil	cake	for	fall.	Why	is	it	a	fall	and	not	a	spring	or	summer	cake?	I	cannot	answer	this.	I	can	only	tell	you	that	I	made	one	I’d	read	a	lot	about	but	ended	up	underwhelmed.	I’ve	been	asked	before	what	I	do	when	I	bake	something	that	comes	out	all	wrong	and	I	think	it’s	important	that	I	eradicate	any
thread	of	an	esteemed	opinion	you	might	have	left	for	me	with	this:	I	have	a	tantrum.	I	stomp	out	of	the	kitchen	in	a	huff,	or	at	least	the	mental	equivalent	of	it,	and	I’m	crabby	and	cranky	and	resent	the	recipe	that	should	have	been	better	and	the	loss	of	time	I	could	have	been	doing	anything	else.	(Like	cleaning	out	my	closet!)	(Let’s	pretend	I
wouldn’t	make	100	other	cakes	before	getting	around	to	it.)	When	I	get	past	that,	I	rarely	take	another	stab	at	it	again	the	next	day;	we	need	some	space.	It’s	usually	“later,”	i.e.	whenever	the	craving	strikes	again	or	I	think	I	have	a	fresh	way	to	go	about	it.	This	time	it	took	a	year	and	it	was	a	little	of	both.	The	craving	arrived	because	it	was	fall,	which
again,	I	cannot	explain	but	it	might	have	something	to	do	with	the	subtle,	earthier	quality	olive	oil	imparts	in	chocolate,	especially	when	flecked	with	sea	salt.	It	feels	fall-ish,	even	if	the	weather	outside	is	defiantly	summer-ish.	Separately,	someone	told	me	about	his	family’s	go-to	chocolate	cake	that’s	made	for	every	birthday	that’s	plush	and	perfect
and	never	fails.	The	recipe	had	the	title	Wacky	Cake	on	it.	I	had	never	heard	of	a	wacky	cake.	It	turns	out	I’m	among	the	few.	Wacky	Cake	—	a.k.a.	“Cockeyed	Cake,”	if	you’re	a	Peg	Bracken	fan,	which	really,	who	is	not,	or	Depression	Cake	—	is	a	single-layer	chocolate	cake	that’s	has	7	ingredients,	all	of	which	are	in	your	kitchen	right	now,	and	takes	5
minutes	to	put	together.	Some	versions	are	even	mixed	in	the	baking	pan.	I	am	completely	burying	the	lede	here,	but	it’s	also	vegan,	as	in,	butter	and	milk-free	and	—	this	is	the	crazy	part	—	egg-free	as	well,	no	flax	eggs	or	canned	bean	liquid	required.	The	chocolate	glaze	here	is	not	traditional,	but	I	couldn’t	resist;	it	too	is	vegan	if	you	use	dairy-free
chocolate	chips.	Typically,	it’s	fairly	thin	and	the	proportion	of	cocoa	powder	to	flour	is	relatively	low;	it	yields	a	brown	cake,	but	not	one	chocolaty	enough	to	please	the	likes	of	me.	I	increased	the	proportions	of	the	cake	to	make	it	taller	and	tweaked	the	cocoa	to	be	more	dominant	and	ended	up	with	a	nearly	pitch-black	cake.	Typically,	any	oil	is	used
but	I	found	in	this	cake	the	perfect	chance	to	realize	my	chocolate	olive	oil	cake	dreams	in	a	cake	I	think	we	should	all	stop	what	we	are	doing	and	make	right	now.	Because	if	there	are	people	out	there	whose	Tuesdays	are	not	improved	by	a	thick	slice	of	perfect	chocolate	cake,	well,	I	haven’t	met	any.	The	cake	base	is	vegan	and	makes	for	an
excellent	layer	cake.	The	glaze	is	vegan	if	you	use	dairy-free	chocolate	chips.	I	made	it	with	water,	not	coffee,	and	can	promise	you	it’s	still	full	of	flavor.	With	coffee,	I’d	probably	be	in	heaven.	1	1/2	cups	(195	grams)	all-purpose	flour3/4	cup	(60	grams)	unsweetened	cocoa,	any	variety,	sifted	if	lumpy1	1/2	teaspoons	baking	soda1/2	teaspoon	fine	sea
salt3/4	cup	(150	grams)	granulated	sugar3/4	cup	(145	grams)	dark	brown	sugar1/2	cup	(120	ml)	olive	oil1	1/2	cups	(355	ml)	water	or	coffee1	tablespoon	(15	ml)	cider	vinegar	or	white	vinegar	3/4	cup	(135	grams)	semisweet	chocolate	chips2	tablespoons	(10	grams)	cocoa	powder3	tablespoons	(45	ml)	olive	oil1	tablespoon	(20	grams)	light	corn	syrup
(for	shine)A	pinch	or	two	of	flaky	sea	salt	Make	cake:	Heat	oven	to	350	degrees	F.	Line	the	bottom	of	9-inch	round	cake	pan	with	a	fitted	round	of	parchment	paper	and	coat	the	bottoms	and	sides	with	nonstick	cooking	spray.	Whisk	together	flour,	cocoa,	baking	soda,	salt	and	granulated	sugar	in	the	bottom	of	a	large	mixing	bowl.	Add	brown	sugar	and
olive	oil,	and	whisk	to	combine.	Add	water	and	vinegar	and	whisk	until	smooth.	Pour	into	prepared	pan.	Bake	for	30	to	35	minutes,	or	until	the	top	is	springy	and	a	tester	inserted	in	the	center	comes	out	with	just	a	few	sticky	crumbs	(but	not	wet	or	loose	batter).	Cool	the	cake	in	the	pan	on	a	wire	rack	for	10	minutes,	then	cut	around	it	with	a	knife	to
ensure	it	is	loosened	and	flip	it	out	onto	a	cooling	rack	to	cool	the	rest	of	the	way.	Make	glaze:	Combine	chocolate,	cocoa	powder,	olive	oil,	corn	syrup,	and	salt	in	a	medium	bowl	and	microwave	to	melt,	in	15	to	30	second	increments,	stirring	between	each	until	just	melted.	Whisk	until	smooth.	Pour	over	completely	cooled	cake	and	use	spatula	to
gently	nudge	it	down	the	sides.	Cake	keeps:	At	room	temperature	for	2	to	3	days	and	up	to	a	week	in	the	fridge.	On	day	4	in	the	fridge,	ours	was	as	moist	as	day	one,	basically	a	miracle.	

2022/08/04	·	–	Costco	Bakery	Has	Just	Brought	Back	This	Beloved	Fall	Item	–	5	Popsicle	Brands	To	Stay	Away	From	Right	Now	–	The	9	Worst	Boxed	Cake	Mixes	You	Can	Buy	Right	Now	–	These	Kroger	Locations	Will	Soon	Offer	Gambling	–	Cereal	Brands	With	Questionable	Food	Quality	Practices	–	These	Chocolate	Products	Have	Just	Been	Pulled
From	Grocery	Shelves	Run	a	paring	knife	between	the	cake	and	the	edge	of	the	pan	to	loosen	cake.	Cover	the	cake	pan	with	a	plate,	and	invert	it	to	flip	the	cake	out	of	the	pan	and	onto	the	plate.	Cool	at	least	10	minutes	before	serving.	David's	Cookies	9"	Rainbow	Cake	9"	Rainbow	CakeKosher	OU-D	certifiedServes	approximately	12	peopleWeight:	7
lbs.Ships	in	Cooler	with	Dry	Ice	to	Maintain	Quality	&	Freshness	The	Best	Costco	Products	Under	$10	to	Grab	This	Month	Act	fast	—	some	of	these	discounts	only	last	for	half	of	the	month.	Read	More	.	...	I	made	this	cake	for	our	family	Christmas	so	that	my	nephew	with	egg	allergy	could	have	cake.	It	was	delicious	and	moist.	More	like	a	brownie	but
oh	so	much	better	than	trying	to	doctor	a	box	mix	to	go	egg	...	Thank	you	for	making	Chowhound	a	vibrant	and	passionate	community	of	food	trailblazers	for	25	years.	We	wish	you	all	the	best	on	your	future	culinary	endeavors.	Thank	you	for	making	Chowhound	a	vibrant	and	passionate	community	of	food	trailblazers	for	25	years.	We	wish	you	all	the
best	on	your	future	culinary	endeavors.	Run	a	paring	knife	between	the	cake	and	the	edge	of	the	pan	to	loosen	cake.	Cover	the	cake	pan	with	a	plate,	and	invert	it	to	flip	the	cake	out	of	the	pan	and	onto	the	plate.	Cool	at	least	10	minutes	before	serving.	The	Best	Costco	Products	Under	$10	to	Grab	This	Month	Act	fast	—	some	of	these	discounts	only
last	for	half	of	the	month.	Read	More	.	...	I	made	this	cake	for	our	family	Christmas	so	that	my	nephew	with	egg	allergy	could	have	cake.	It	was	delicious	and	moist.	More	like	a	brownie	but	oh	so	much	better	than	trying	to	doctor	a	box	mix	to	go	egg	...	2022/06/13	·	costco	sale	items	for	june	13-19,	2022,	for	bc,	ab,	sk,	mb	...	$3.99	1656139	buttermilk
jalapeno	cheese	biscuits	672	g	$9.99	1638953	sugar	bowl	bakery	carrot	cake	bites	765	g	$11.99	197088	dempster’s	ancient	grains	with	quinoa	...	$19.99	1374783	aerius	allergy	130	tablets	($10.00	instant	savings	expires	on	2022-06-19)	$39.99	2244285	biogaia	...	2017/10/10	·	Make	cake:.	Heat	oven	to	350	degrees	F.	Line	the	bottom	of	9-inch	round
cake	pan	with	a	fitted	round	of	parchment	paper	and	coat	the	bottoms	and	sides	with	nonstick	cooking	spray.	Whisk	together	flour,	cocoa,	baking	soda,	salt	and	granulated	sugar	in	the	bottom	of	a	large	mixing	bowl.	Add	brown	sugar	and	olive	oil,	and	whisk	to	combine.	2017/10/10	·	Make	cake:.	Heat	oven	to	350	degrees	F.	Line	the	bottom	of	9-inch
round	cake	pan	with	a	fitted	round	of	parchment	paper	and	coat	the	bottoms	and	sides	with	nonstick	cooking	spray.	Whisk	together	flour,	cocoa,	baking	soda,	salt	and	granulated	sugar	in	the	bottom	of	a	large	mixing	bowl.	Add	brown	sugar	and	olive	oil,	and	whisk	to	combine.	Our	Top	Selling	Cake!	Fudge	brownie	base,	layered	in	velvety	smooth
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