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serves 8 “The beauty of this

topping

100g good quality dark chocolate CaKe iS that |t Virtua”y
1509 raspberry jam )

125ml cream self-ices. It also works
cake terrifica”y well with

30 d lit d : : ”

6021?;?”( quality cocoa powder apl’lcot Jam

1/2 teaspoon natural vanilla extract
90g raspberry jam

115g butter, softened

659 caster sugar

2 medium eggs

125 plain flour

11/2 teaspoons baking powder
pinch of sea salt

80g raspberries, plus extra g 010) ey
chocolate cake

Preheat the oven to 180°C. Generously grease a
22cm round cake tin. For the topping, put the
chocolate, jam and cream into a small pan over a
medium heat. Stir until smooth, then pour into the
prepared tin.

In a bowl, mix the cocoa powder with 125ml boiling
water, stirring until smooth, then add the milk, vanilla
and jam, whisking to combine.

In a large bowl, cream the butter and sugar together
until light and fluffy, then add the eggs one at a time,
mixing well after each. Sift the flour, baking powder
and salt into a separate bowl. Using a large spoon,
fold the dry ingredients and the cocoa mix into the
creamed mixture, alternating the two, then fold the
raspberries through.

Pour the mixture into the cake tin, ensuring you
spread it right to the edge and cover the topping
completely. Bake for 30-35 minutes or until firm.
Leave the cake to cool in the tin for 15 minutes. (If not
serving straight away you can refrigerate the cake in
the tin, but you will need to warm it in the oven before
turning it out.)

Turn the cake out onto a plate. You may need to
scrape some sauce out of the tin and spread it over
the top of the cake. Serve warm or cold, with fresh
raspberries.






