Chocolate marble cake
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READY IN SERVINGS

@

CALORIES

©

60 min. 451 kcal

DESSERT

Ingredients

225 g butter softened

2 tbsp cocoa powder

4 eggs

3 tbsp milk

225 g self raising flour

225 g sugar

1tsp vanilla extract

Equipment
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food processor
bowl

oven

wire rack

cake form

skewers

Directions

[]
[]

Heat oven to 180C/gas 160C/gas

Grease a 20cm cake tin and line the bottom with a circle of greaseproof paper. If you want to
make life easy, simply put all the ingredients (except the cocoa powder) into a food
processor and whizz for 1-2 mins until smooth. If you prefer to mix by hand, beat the butter
and sugar together, then add the eggs, one at a time, mixing well after each addition. Fold
through the flour, milk and vanilla extract until the mixture is smooth.Divide the mixture
between 2 bowls. Stir the cocoa powder into the mixture in one of the bowls. Take 2 spoons
and use them to dollop the chocolate and vanilla cake mixes into the tin alternately. When all
the mixture has been used up (and if young kids are doing this, you'll need to ensure the base
of the tin is fairly evenly covered), tap the bottom on your work surface to ensure that there
aren't any air bubbles. Take a skewer and swirl it around the mixture in the tin a few times to
create a marbled effect.

Bake the cake for 45-55 mins until a skewer inserted into the centre comes out clean. Turn
out onto a cooling rack and leave to cool. Will keep for 3 days in an airtight container or freeze

for up to 3 months.

Nutrition Facts
I

PROTEIN 5.96% [ FAT 50.69% CARBS 43.35%

Properties
Glycemic Index:28.14, Glycemic Load:32.96, Inflammation Score:-5, Nutrition Score:6.0621738433838%

Flavonoids

Catechin: 0.88mg, Catechin: 0.88mg, Catechin: 0.88mg, Catechin: 0.88mg Epicatechin: 2.65mg, Epicatechin:
2.65mg, Epicatechin: 2.65mg, Epicatechin: 2.65mg Quercetin: 0.14mg, Quercetin: 0.14mg, Quercetin: 0.14mg,
Quercetin: 0.14mg



Nutrients (% of daily need)

Calories: 450.89kcal (22.54%), Fat: 25.82g (39.73%), Saturated Fat: 15.43g (96.42%), Carbohydrates: 49.7g
(16.57%), Net Carbohydrates: 48.52g (17.64%), Sugar: 28.61g (31.79%), Cholesterol: 142.98mg (47.66%), Sodium:
215.4mg (9.37%), Alcohol: 0.18g (100%), Alcohol %: 0.2% (100%), Caffeine: 3.11mg (1.03%), Protein: 6.83g (13.66%),
Selenium: 18.67ug (26.67%), Vitamin A: 831.32IU (16.63%), Manganese: 0.28mg (14.16%), Phosphorus: 93.21Img
(9.32%), Vitamin B2: 0.14mg (8.46%), Vitamin E: Img (6.67%), Copper: 0.12mg (6.03%), Folate: 20.9ug (5.22%),
Vitamin B5: 0.52mg (5.16%), Iron: 0.85mg (4.7%), Fiber: 117g (4.7%), Vitamin B12: 0.27ug (4.57%), Zinc: 0.67mg
(4.44%), Magnesium: 17.71mg (4.43%), Vitamin D: 0.5ug (3.35%), Calcium: 32.27mg (3.23%), Potassium: 95.53mg
(2.73%), Vitamin B6: 0.05mg (2.69%), Vitamin B1: 0.04mg (2.46%), Vitamin K: 2.177ug (2.07%), Vitamin B3: 0.35mg
(1.74%)



