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Flourless Nut Cake
Ingredients
1 1/2 cups ground nuts (roasted and ground or purchased as ground)  (I used almond meal.)
3 large eggs, separated
8 to 9 tbl. agave syrup (I used 8 tbl. which is 1/2 cup.)
3 tbl. milk (I used rice milk.)
2 tsp. vanilla extract
Directions
Preheat oven to 350o F.
Line a 9-inch springform pan with parchment paper.
Using a mixer, beat egg yolks and agave nectar until pale and ribbony.
Beat in ground nuts until well combined.  Mixture is relatively thick and sticky but not dough-like.  Add soy milk and vanilla extract and beat well to combine.
Clean and wash beater.
In a separate bowl, beat egg whites until stiff peaks form.  Fold egg whites into the nut mixture until well combined.  Do not stir.
Pour mixture into prepared cake tin or pan and bake in the oven for about 20-25 minutes until golden on top.
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