The first step is to make up a batch of cake flour substitute. I developed this substitute using proportions drawn from Birgit's Low Carb Baking Mix, and so far it has worked in every cake / quickbread/ pancake / muffin / biscuit recipe I have tried. I don't recommend it for yeast-risen breads, as they are incredibly finicky.

Low Carb Cake Flour


Combine in a bowl, in these proportions:
4 parts sifted whole grain oat flour
2 parts sifted plain whey powder
2 parts sifted finely ground almond flour
1 part sifted vital wheat gluten

Sift the mixture AT LEAST 4 times to thoroughly combine. Each time you sift, discard any lumps or coarse bits left at the end.

NOTE: Choose your measuring unit (such as a 1cup, 1/4cup, etc. measure) based on how much flour substitute you want to make. After it is made you can store any extra in a sealed glass jar in the refrigerator.

