
INGREDIENTS

300g butter ,  softened 

275g sugar

1  package Vani l lasugar (or  1  tsp Vani l la)

1  tsp rum f lavour (opt ional)

pinch of salt

5 eggs

375g f lour

4 tsp baking powder (or ,  in  Germany,  1

packet)

3Tbsp mi lk

additionally for chocolate batter:

20g cocoa powder

20g sugar

2 Tbsp mi lk

 

Powdered sugar ( ic ing sugar)

 

 

Marble 
Cake

 

INSTRUCTIONS

1 .  Grease and f lour  cake pan of choice.

I  usual ly  use a loaf pan.

2.  Mix butter  & sugars unt i l  f luffy .

3.  Add rum f lavour ing and salt .

4.  Mix in eggs.  One at a t ime for  60sec

each.

5.  Combine f lour  & baking powder.

6.  St i r  dry ingredients into egg & butter

mix ,  a l ternat ing with mi lk .

7.  Spread 2/3 of batter  into prepared

pan.

8.  Preheat oven to 180°C

9.Sift  cocoa powder & sugar.

10.  Mix into remaining batter  with the

extra mi lk .

1 1 .  Spread on top of vani l la batter  in

pan.

12.  Using a fork ,  gent ly  fo ld chocolate

batter  under vani l la.  Swir l .

13.  Bake 40-50 min (or  60min. . .

depending on your oven's  temperament

and actual  temperature) .  I t ' s  done when

knife inserted in center  comes out

clean.

14.  Cool  and dust  with powdered sugar.
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