pazapah

Vanilla and cocoa marble cake

Makes 1 cake in a 20 cm tin

Bake: 45 minutes at 160°C

INGREDIENTS

160 g sugar

3 eggs

8 g vanilla powder

100 g thick créeme fraiche, 30% fat

160 g plain flour

5 g baking powder

100 g Paysan Breton lightly salted butter
15 g cocoa powder

A little butter for the tin

A little oil for the spatula

THE RECIPE NOTEBOOK

METHOD

Make the batter

Whisk the eggs and sugar until foamy. Add the vanilla, then the créme fraiche.
Gently fold in the flour and baking powder, followed by the melted, lukewarm
butter.

Add the cocoa

Divide the batter in half. Add the cocoa to one bowl and mix.

Fill the tin

Butter the tin and line with baking paper. Pour in the two batters one after the
other. Run an oiled spatula down the centre along the full length to help the cake
split neatly as it bakes.

Bake

Bake for 45 minutes at 160°C. Enjoy!

Quantities adjusted; method describes the original batch. Adjust your tin and monitor cooking.

Recipe: pazapah on Instagram.

pazapah


https://www.instagram.com/pazapah/reel/DdgOPwJIZEZ/

