
Chocolate-Pumpkin Marble Cake
 Vegetarian

DESSERT

Ingredients
2 teaspoons double-acting baking powder

0.8 lb butter  at room temperature 

0.7 cup buttermilk

1.3 cups pumpkin puree  canned 

0.8 cup cocoa powder  unsweetened 

6 large eggs

2.8 cups flour  all-purpose 

0.5 teaspoon ground cinnamon

READY IN

45 min.

SERVINGS

16

CALORIES

426 kcal

https://whatsheate.com


0.1 teaspoon ground cloves

0.3 teaspoon nutmeg

1 teaspoon salt

3 cups sugar

2 teaspoons vanilla

Equipment
bowl

frying pan

oven

knife

blender

double boiler

cake form

spatula

skewers

butter knife

Directions
In a large bowl, with a mixer on medium speed, beat butter and sugar until well blended.

Add eggs, one at a time, beating well after each addition. Beat in vanilla. Scrape half the

mixture into another bowl.

To make pumpkin batter: Beat pumpkin into half the butter mixture until well blended. In

another bowl, stir together 1 3/4 cups flour, 1 teaspoon baking powder, 1/2 teaspoon salt,

cinnamon, nutmeg, and cloves.

Add flour mixture to pumpkin mixture and beat on low speed or fold in with a flexible spatula

just until blended.

To make chocolate batter: In another bowl, mix remaining 1 cup flour, 1 teaspoon baking

powder, 1/2 teaspoon salt, and the cocoa.



Add flour mixture alternately with the buttermilk to the other half of the butter mixture

(starting and ending with flour mixture), beating after each addition just until blended.

Spoon half the pumpkin batter into a buttered and floured 12-cup bundt-cake pan. Drop half

the chocolate batter by spoonfuls over (but not entirely covering) the pumpkin batter.

Repeat to spoon remaining pumpkin and chocolate batters into pan. Gently run the blade of a

butter knife around the center of the pan several times, then draw the knife across the width

of the pan in 10 to 12 places to swirl batters.

Bake in a 350 regular or 325 convection oven until a wood skewer inserted into center of cake

comes out with a few moist crumbs attached, 55 to 60 minutes.

Let cake cool 10 minutes in pan, then invert onto a rack, lift off pan, and cool cake completely.

Pour warm chocolate glaze over the top of the cake, letting it drip down the sides.

Sprinkle glaze with peanuts if desired.

Let stand until glaze is set, about 2 hours, or chill about 30 minutes.

Chocolate Glaze: In a heatproof bowl or the top of a double boiler, combine 4 ounces

chopped semisweet chocolate, 1/2 cup whipping cream, 1 tablespoon butter, and 1 teaspoon

corn syrup. Bring an inch or two of water to a boil in a pan that the bowl can nest in or in

bottom of double boiler, then remove from heat.

Place chocolate mixture over water and let stand, stirring occasionally, until melted and

smooth, about 10 minutes.

Nutrition Facts

 PROTEIN 5.52%
  FAT 41.42%

  CARBS 53.06%

Properties
Glycemic Index:24.57, Glycemic Load:38.33, Inflammation Score:-9, Nutrition Score:11.229130319927%

Flavonoids
Catechin: 2.61mg, Catechin: 2.61mg, Catechin: 2.61mg, Catechin: 2.61mg Epicatechin: 7.92mg, Epicatechin: 7.92mg,

Epicatechin: 7.92mg, Epicatechin: 7.92mg Quercetin: 0.4mg, Quercetin: 0.4mg, Quercetin: 0.4mg, Quercetin:

0.4mg

Nutrients (% of daily need)
Calories: 425.81kcal (21.29%), Fat: 20.31g (31.24%), Saturated Fat: 12.1g (75.63%), Carbohydrates: 58.54g (19.51%),

Net Carbohydrates: 55.87g (20.32%), Sugar: 38.83g (43.14%), Cholesterol: 116.56mg (38.85%), Sodium: 374.89mg

(16.3%), Alcohol: 0.17g (100%), Alcohol %: 0.16% (100%), Caffeine: 9.27mg (3.09%), Protein: 6.09g (12.18%), Vitamin



A: 3628.19IU (72.56%), Selenium: 14.51µg (20.72%), Manganese: 0.36mg (17.98%), Vitamin B2: 0.24mg (14.35%),

Folate: 52.89µg (13.22%), Vitamin B1: 0.19mg (12.66%), Iron: 2.24mg (12.46%), Phosphorus: 121.33mg (12.13%),

Copper: 0.22mg (11.2%), Fiber: 2.67g (10.69%), Magnesium: 33.25mg (8.31%), Vitamin B3: 1.46mg (7.31%), Calcium:

71.14mg (7.11%), Vitamin E: 0.92mg (6.13%), Vitamin B5: 0.53mg (5.3%), Zinc: 0.76mg (5.09%), Potassium: 170.33mg

(4.87%), Vitamin K: 4.84µg (4.61%), Vitamin B12: 0.25µg (4.15%), Vitamin D: 0.5µg (3.37%), Vitamin B6: 0.06mg

(3.07%)


