
Gluten-Free Mini S’Mores Cakes 
 
Ingredients - Cakes 
2 cups gluten-free All Purpose Flour 
3/4 cup gluten-free graham cracker crumbs 
1/2 teaspoon salt 
1-1/2 teaspoons baking powder 
1 teaspoon ground cinnamon 
4 tablespoons (1/4 cup) unsalted butter, softened 
1/4 cup olive oil (not evoo) 
1/2 cup light brown sugar, packed 
1/3 cup honey 
3 large eggs 
3/4 cup milk 
 
Ingredients – Ganache 
1/2 cup heavy cream 
1-1/3 cups dark chocolate morsels 
 
Ingredients – Topping 
2 large egg whites 
1 cup sugar 
1/4 teaspoon cream of tartar 
1/3 cup water 
1/8 teaspoon salt 
1 teaspoon vanilla extract 
 
Directions 
1. To make the cakes: Preheat the oven to 350°F. Lightly grease the cups of a 
   12-cup mini MaryAnn pan, or cupcake	  pans. 
2. Whisk together the flours, graham cracker crumbs, salt, baking powder, and 
   cinnamon; set aside. 
3. Combine the butter, vegetable oil, brown sugar, and honey, beating until 
   the mixture is fluffy. 
4. Beat in the eggs one at a time, scraping the bottom and sides of the bowl 
   after each. 
5. Add half the dry ingredients. Mix to combine, then beat in the milk followed 
   by the remaining dry ingredients. 
6. Divide the batter evenly among the prepared cups of the pan. 
7. Bake the cakes for 18 to 20 minutes, until puffed and firm to the touch. 
8. Remove the cakes from the oven, let cool for 5 minutes, then transfer to a 
   rack to cool completely. 
 



9. To make the ganache: Heat the cream in a saucepan or in the microwave, 
   until the mixture begins to steam, but doesn't bubble. 
10. Pour the hot cream over the chopped chocolate in a bowl. Let sit for 5 
   minutes, then stir until smooth. 
11. Divide the ganache evenly among the wells in each of the mini cakes. 
12. Allow the ganache to cool slightly until it starts to set; you can speed this up 
   by putting the cakes in the refrigerator. 
 
13. To make the topping: Place the egg whites in the bowl of a stand mixer. 
   Alternatively place them in a large mixing bowl (metal preferred), and have 
   your hand mixer ready. 
14. Combine the sugar, cream of tartar, water, and salt in a saucepan. Bring to a 
   boil, stirring frequently until the sugar dissolves. 
15. When the sugar syrup begins to form large bubbles, or after about 3 to 4 
   minutes of boiling, begin to beat the egg whites to soft peaks (this should 
   take about 3 to 4 minutes). By the time the egg whites are ready, the sugar 
   syrup should be ready to add; if you have a candy thermometer, the 
   temperature of the syrup should be 240°F. 
16. With the mixer running, pour the boiling sugar syrup into the egg whites in a 
   slow stream. Stir in the vanilla, and continue to beat until the frosting is thick 
   and will hold a peak. 
17. Using a piping bag, pipe tall swirls of meringue onto the cooled ganache. 
   The look will be similar to that of a soft-serve ice cream cone. 
18. Set the oven to broil, and transfer the cakes to a baking sheet. 
19. Broil the cakes until the topping is golden brown, 1 to 3 minutes. 
   Remove the cakes from the oven and serve immediately, for a molten center; 
   or allow to cool before serving. 


