
Rum-Scented Marble Cake

DESSERT

Ingredients
2 teaspoons double-acting baking powder

0.5 teaspoon baking soda

175 grams bittersweet chocolate  unsweetened cooled melted (not ) 

2 tablespoons rum  dark 

7 large eggs

2.7 cups flour  all-purpose (spoon flour into a dry-measure cup and level off) 

2 tablespoons milk

0.3 teaspoon salt

1.7 cups sugar

READY IN

45 min.

SERVINGS

10

CALORIES

654 kcal

https://whatsheate.com


12 ounces butter  unsalted softened (3 sticks) 

Equipment
bowl

frying pan

oven

knife

whisk

mixing bowl

blender

plastic wrap

hand mixer

toothpicks

spatula

Directions
Set a rack in the lower third of the oven and preheat to 325°F (160°C).

In the bowl of an electric mixer, combine the flour, sugar, baking powder, and salt. Stir well by

hand to mix.

Add the butter. Beat the mixture on low speed with the paddle until the mixture is a smooth,

heavy paste, 1 to 2 minutes.

Whisk the eggs and rum together. On medium speed, beat 1/3 of the egg mixture into the flour

and butter mixture. Beat for 1 minute.

Stop and scrape down the bowl and beater.

Add half of the egg mixture and beat for 2 minutes. Repeat with the other half.

Remove the bowl from the mixer and using a large rubber spatula give the batter a final mix.

For the chocolate batter, combine the rum, milk, and baking soda in a medium mixing bowl,

Whisk well to dissolve the baking soda. Scrape in the chocolate and whisk it well.

Add the 2 cups of base batter to the chocolate mixture and whisk well to combine.



Scrape half the remaining base batter into the prepared pan and smooth the top. Cover with

the chocolate batter, making it as even a layer as possible. Finally top with the remaining base

batter and smooth the top. Use a wide-bladed table knife or a thin metal spatula to marble

the batter: Insert the knife into the batter at the central tube, with the flat side of the blade

facing you. Draw the blade through the batter to the bottom of the pan and up and out of the

side of the pan closest to you, repeating the motion every inch or so around the pan, making

a spiral in the batter, almost as though you were folding egg whites into it. Stop when you get

back to the point where you started. Don't bother to smooth the top of the batter—it might

disturb the marbling.

Bake the cake until it is well risen and firm, and a toothpick or a small thin knife inserted

midway between the side of the pan and the central tube emerges dry, about 1 hour.

Cool the cake in the pan for 5 minutes, then invert a rack over it. Invert and lift off the pan.

Cool the cake completely over the rack.

SERVING: This doesn't need any accompaniment.STORAGE: Wrap the cooled cake in plastic

wrap and keep it at room temperature. Freeze for longer storage. Defrost the cake and bring it

to room temperature before serving.

From The Modern

Baker: Time-Saving Techniques for Breads, Tarts, Pies, Cakes, and Cookies by Nick Malgieri.

Copyright © 2008 DK Publishing; text copyright © Nick Malgieri. Published by DK Publishing.

Nutrition Facts

 PROTEIN 5.69%
  FAT 52.47%

  CARBS 41.84%

Properties
Glycemic Index:29.01, Glycemic Load:41.93, Inflammation Score:-6, Nutrition Score:12.339130401611%

Nutrients (% of daily need)
Calories: 654.11kcal (32.71%), Fat: 38.16g (58.7%), Saturated Fat: 22.53g (140.83%), Carbohydrates: 68.44g (22.81%),

Net Carbohydrates: 66.14g (24.05%), Sugar: 40.08g (44.53%), Cholesterol: 204.75mg (68.25%), Sodium:

255.02mg (11.09%), Alcohol: 1g (100%), Alcohol %: 0.79% (100%), Caffeine: 15.05mg (5.02%), Protein: 9.31g

(18.62%), Selenium: 24.11µg (34.45%), Manganese: 0.47mg (23.63%), Vitamin A: 1052.76IU (21.06%), Vitamin B2:

0.36mg (20.9%), Folate: 78.47µg (19.62%), Vitamin B1: 0.28mg (18.99%), Iron: 3.38mg (18.77%), Phosphorus:

179.64mg (17.96%), Copper: 0.3mg (15.01%), Magnesium: 43.59mg (10.9%), Vitamin B3: 2.16mg (10.79%), Calcium:

94.68mg (9.47%), Fiber: 2.3g (9.21%), Vitamin E: 1.28mg (8.54%), Vitamin D: 1.24µg (8.29%), Zinc: 1.2mg (7.98%),

Vitamin B5: 0.78mg (7.84%), Vitamin B12: 0.42µg (6.95%), Potassium: 196.76mg (5.62%), Vitamin B6: 0.08mg



(4.15%), Vitamin K: 3.86µg (3.67%)


