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Gluten-Free Peppermint Pattie Cake 
(gluten-free, dairy, kid-friendly) 

By Gluten-Free Nosh 

 

Cake ingredients: 

1 cup gluten-free flour blend (1/4 cup sorghum flour, 1/4 cup brown rice flour, 1/4 cup potato 

starch, 1/4 cup tapioca starch) 

1 teaspoon baking powder 

1/2 teaspoon xanthan gum 

1/2 teaspoon salt 

2 sticks (1 cup) butter 

1/3 cup heavy whipping cream 

14 ounces (about 3 1/4 cups) dark chocolate (70% cacao) 

6 ounces peppermint pattie candies (about 12 small candies) 

6 eggs, separated 

1 cup sugar 

2 teaspoons vanilla extract 

 

Frosting ingredients: 
12 ounces peppermint pattie candies (about 25 small candies) 

1 tablespoon water 

 

Method: 
1. Preheat oven to 350. Line the bottom of a 9-inch springform pan with a circle of parchment 

paper. Spray the paper and sides of the pan with cooking oil. (Make sure your cooking oil spray 

does not contain flour!) 

 

2. Whisk the gluten-free flours, baking powder, xanthan gum and salt together in a medium 

bowl. Set aside. 

 

3. Over low heat, melt butter with cream. Add chocolate and stir constantly until smooth — 

make sure chocolate doesn’t burn. Remove pan from heat and set aside. 

 

4. Chop the peppermint patties into small pieces on a cutting board lightly dusted with gluten-

free flour. Separate pieces so they don’t clump together; set aside. 

 



5. Using a mixer with the whisk attachment, beat egg yolks on medium-high speed, gradually 

adding the sugar. Beat for 5 minutes, until mixture is light yellow and very thick. Slow mixer 

down and add the melted chocolate mixture, beating until blended. 

 

6. Replace the whisk attachment with the paddle or regular beaters. Add the flour to the mixture 

in thirds, mixing after each addition until blended. Mix in the vanilla extract. Set aside. 

 

7. In a scrupulously clean mixing bowl with a clean, dry whisk attachment, beat the egg whites 

on medium-high speed to medium-soft peaks. (Any trace of oil or yolks in the mixing bowl will 

defeat your whites.) 

 

8. Using a spatula, gently fold a third of the egg whites at a time into the chocolate mixture, until 

just combined. Scatter peppermint patties into batter, so they’re well-distributed and fold them 

in. 

 

9. Pour batter into prepared springform pan. Bake for 45 to 50 minutes until knife inserted in the 

middle comes out clean. 

 

10. Cool cake in pan for 10 minutes on cake rack. Remove sides from springform pan and let 

cake sit until completely cooled. If the top of the cake is domed (and I’m sure it will be), you will 

need to level it. To do this, get at eye level with the cooled cake. Take a serrated bread knife and 

horizontally slice off any domed section so the top is flat. Don’t obsess about it; just do the best 

you can. 

 

11. You will now need to invert the cake onto a serving plate. Place the serving plate on top of 

the cake, and holding the cake and the plate together with two hands, flip them upside down, so 

the bottom of the cake is now the top. Remove the springform pan’s bottom disk and the 

parchment paper. 

 

12. To prepare the frosting, melt the peppermint patties in a microwave for 30 seconds. Add 1 

tablespoon of water, and microwave for another 30 seconds. Stir till smooth. Using a spatula, 

spread the frosting on the top and sides of the cooled cake. Garnish with any leftover peppermint 

patties. 

 

Yield: 15 to 20 thinly sliced servings 

 


