Low Carb Wacky Cake

1 cup almond meal--8 
1 1/2 cup wheat flour--150 
1/2 cup whey protein powder--4 ( I used Designer Whey vanilla) 
6 T unsweetened cocoa powder--3 
2 tsp soda 
1 tsp salt 
2 T Wheat protein isolate 

1 cup erythritol ( 0 on the GI index and no intestinal problems!) 
2 eggs 
1/2 cup butter softened 
1 1/2 tsp ZeroCarb liquid sucralose ( from locarber.com) 
2 tsp vanilla 

2 cups water 
3 T cider vinegar 

Put all dry ingredients together in large bowl and mix well 
--I use a whisk to combine them well. 

cream the butter and sweeteners together until the erithrytol is pretty well completly dissolved--this takes longer than regular sugar. Beat in the eggs and vanilla untill well combined, then add the water and vinegar. and beat fora bit. add the wet to the dry ingedietns and again beat together witht he electic beater for several minutes--this developos the gluten n the WPI and ensures that the cake will rise. I baked it in 2, 9 inch layers at 325º for 35 minutes. 
