
Gooey Butter Cake 
INGREDIENTS 

Cake: 

• 3/4 cup oat fiber 

• 3/4 cup baking blend 

• 3/4 cup xes sweetener or gentle sweet 

• 1 tablespoon baking powder 

• 1 teaspoon mineral salt 

• 1 egg 

• 8 tablespoons of butter, melted 

• 1/2 cup water 

• 1/2 teaspoon vanilla 

Filling: 

• 8 ounces of cream cheese 

• 8 tablespoons of butter, softened 

• 2 eggs 

• 1 cup powdered sweetener like xes sweetener or gentle sweet (if your 

sweetener is not powdered you can use a coffee grinder or blender to 

powder it, powder first, then measure) 

• 1 teaspoon vanilla 

Instructions: 

• Preheat oven to 350 degrees F. 

https://store.trimhealthymama.com/product/oat-fiber-16oz-bag/?ref=139
https://store.trimhealthymama.com/product/gluten-free-baking-blend-16oz-bag/?ref=139
https://goathillsfarm.com/blog-%26-recipes/f/xes-sweetener-recipe
https://store.trimhealthymama.com/product/gentle-sweet-xylitol-erythritol-stevia-ground-blend-16oz-bag/?ref=139
https://store.trimhealthymama.com/product/himalayan-mineral-salt-12oz-bag-2/?ref=139
https://goathillsfarm.com/blog-%26-recipes/f/make-your-own-vanilla-extract
https://myhealthyjourneyforlife.wordpress.com/2018/11/08/my-sweetener-of-choice/
https://store.trimhealthymama.com/product/gentle-sweet-xylitol-erythritol-stevia-ground-blend-16oz-bag/?ref=139
https://goathillsfarm.com/blog-%26-recipes/f/make-your-own-vanilla-extract


• Combine the dry cake ingredients with the egg, melted butter, water, 

and vanilla and mix well with an electric mixer. This will be crumbly, not 

wet like a regular cake batter. 

• Press the mixture into the bottom of a lightly greased 9×13 baking pan. 

• In a large bowl, beat the cream cheese until smooth. Add the eggs, 

softened butter, and vanilla and beat together then add the powdered 

sweetener and mix well. Pour over the cake layer. 

• Bake for 40 minutes. Make sure not to overbake as the center should be 

a little gooey. When you take the cake out of the oven it will not look like 

gooey butter cake but rather it will look like cheesecake. Don’t worry, just 

let the cake cool. 

• When the cake is cool you can sprinkle a little more powdered 

sweetener over the top if you’d like. Slice into squares, serve, and enjoy! 


