
 

 
Traditionally, a cake-maker would be able to plunder their kitchen cupboard and easily 
whip up a cake: just a simple mixture of eggs, flour, butter and sugar. Now, as the trend for 
gluten-free, dairy-free and sugar-free baking gathers pace, you'll need to be better prepared. 
Butter? No chance, you'll be needing some coconut oil. Cocoa powder? I think you 
mean raw cacao. 
At the forefront of London's raw baking scene are the Hardihood girls, Daisy and Leah. The pair 
make plant-based sweet things such as raw snickers bars and cheesecakes that steer clear of 
'anything sinister' and involve superfoods. So if you're looking to move in the direction of 
vegan baking, here are the essential ingredients and gadgets they recommend you should be 
adding to your store cupboard. 

1. A High Powered Blender 
A high-powered blender is a must. Ideally you want one with a tamper to keep everything moving 
inside the jug. Our Vitamix was one of our first big investments and we’ve never really looked 



back. It’s powerful so it makes everything so creamy. We use it for our raw cheesecakes and 
salted caramel sauce. (Buy at selfridges.com) 
 
2. A Food Processor 
Essential for fine-chopping nuts, dates and seeds, a food processor breaks down anything you put 
in it and, unlike the blender,it won’t conk out without liquid. We use our Magimix  for so many 
things including all the bases for our cakes, raw double chocolate brownies, raw rocky roads and 
protein balls. (Buy at johnlewis.com) 
3. Raw Virgin Coconut Oil 
We get through a lot of raw virgin coconut oil in the studio, it’s what we use as an alternative to, 
for example, butter or cream. It’s made up of medium-chain triglycerides that are easier to digest 
and turn into energy, which is why it’s considered a healthier alternative to other fats. It’s also 
really good for glowing skin. 

4. Coconut Sugar 
We’re very passionate about steering clear of refined sugar. It spikes your blood sugar levels and 
effects your health in so many negative ways. Coconut sugar has a far lower GI than table sugar 
and is full of amino acids and vitamin C. It also tastes and smells like caramel, what’s not to 
love?  

5. Cacao 
Raw Cacao powder is our absolute favourite, it’s ground down cacao bean so it’s as unprocessed 
as you can get. Teamed with dates or coconut sugar it tastes a million times better than the basic 
chocolate people might be used to. Packed full of antioxidants and vitamins it has a similar effect 
to drinking an espresso… or three. We use it in all of our chocolate recipes. 

6. Nuts 
Without cashews, almonds and walnuts The Hardihood wouldn’t exist. We use cashews in our 
raw cheesecakes, almonds in our raw snickers bars and walnuts in our raw chocolate brownies. 
Optimise their nutritional value by soaking them, it removing the enzyme inhibitors and makes 
them much easier to digest.  

7. Superfood powders 
Superfood powders often double up as natural food colouring for us. We use spirulina powder to 
create the green in our mint chocolate squares and arctic berries blueberry powder in our 
blueberry cake, which tastes amazing too. We like to get creative and have fun with them. 

Find the girls at Broadway Market on Saturdaus or to make an order, visit thehardihood.com 
 

 


