
ONE-BOWL CHOCOLATE CAKE WITH RASPBERRIES
One-bowl Chocolate Cake with Raspberries is fudgy, moist. This single layer chocolate cake recipe is easy

and deeply chocolatey.

MAKES 1 CAKE (12 SLICES OR ONE 20 CM / 8-INCH CAKE
PAN)

PREPARATION: 10 MINUTES
BAKE: 45 MINUTES

TOTAL TIME: 55 MINUTES

PREPARE YOU CAKE PAN
Preheat your oven to 170°C / 340°F. Grease a 20 cm / 8-inch
springform cake pan. Brush the butter generously on the entire
inside of the pan. Cut a piece of baking paper to fit the bottom
of the pan and place it on the bottom of your greased cake pan.

CHOCOLATE MIXTURE
Place a saucepan with about 1/2 cup of water over medium-low
heat. Add chocolate, butter, sugar and 1/4 tsp of salt to a heat-
proof bowl. Place the bowl over the saucepan with water and
let  the  ingredients  melt,  stirring  occasionally  with  a  wire
whisk. Remove from the heat and add brown sugar, all-purpose
flour and ground almonds to the mixture. Stir to combine using
a spatula. Add the heavy cream (or milk), eggs, rum and rose
water (optional). Stir vigorously with a wire whisk or spatula
until the mixture is shiny and smooth.

BAKE
Pour the chocolate mixture into your prepared cake pan. Cover
with aluminum foil  (make sure the foil  does  not  touch the
food). Place in the preheated oven and bake for 45 - 50 minutes
at 170°C / 340°F. Let the cake cool in the pan, then transfer it
to a fridge for about 2 - 3 hours to set, then serve.

SERVE
Whip your whipping cream with vanilla paste to soft peaks.
Keep the whipped cream chilled until  needed. Remove your
single layer chocolate cake from the fridge 20 minutes before
serving. Sprinkle with dutch process cocoa powder and serve
with a generous dollop of whipped cream and a tablespoon of
fresh raspberries. Keep your cake chilled in a fridge for up to 4

ONE-BOWL CHOCOLATE CAKE WITH
RASPBERRIES
280 g chocolate (10 oz) (50% - 60%
cacao)

100 g butter (3.5 oz)

100 g sugar (3.5 oz)

50 g packed brown sugar (1.8 oz)

30 g all-purpose flour (1 oz)

80 g finely ground almonds (2.8 oz)

1 tbsp heavy cream or milk

3 eggs

1 tbsp rum or raspberry liqueur

1 drop of rose water (optional)

1 tbsp Dutch Process Cocoa Powder

150 g fresh raspberries (5.3) for
decoration

250 g whipping cream (8.8 oz) for
decoration

1/2 tsp vanilla paste for decoration

TOOLS AND EQUIPEMENT
20 cm / 8-inch springform cake
pan
parchment paper
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