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CHOCOLATE RUBY CAKE
DN000065
ABOUT THIS RECIPE
July sees a plethora of vegetables in the garden.  This is an ideal way to use excess beetroot and add iron and vitamin rich vegetables to the kids diet.
COOKING TEMPERATURES AND TIMES
Bake for 50mins at 375F/190C/Gas 5 until a skewer comes out clean
SERVES

Serves 8
INGREDIENTS
30g cocoa powder

115g plain flour

1.5 tsp baking powder

pinch of salt

170g caster sugar

240ml corn oil

1 tsp vanilla essence

3 whole eggs, beaten

125g beetroot, pureed cooked fresh Beetroot (not pickled)
90g plain dark choc, chopped into small pieces

PRE-PREPARATION
Trim tops & roots to within an inch of the Beet then boil Beetroot in skins for 45-50 minutes.  Cool and peel off skins, tops & roots.  Puree/liquidise the Beet.
Grease & flour a deep 18cm cake tin
METHOD
Sift cocoa, flour, baking powder & salt into a bowl and mix in the sugar.

All the oil, vanilla essence, eggs, beetroot and chocolate pieces and mix well.

Pour the mix into the tin & bake.

TIPS
Puree a load of beetroot and freeze it especially to make this cake later.
SERVING
Decorate with chocolate butter icing.
Cook in a flat oblong tin and cut into blocks – like chocolate brownies.
VARIATIONS

Can split the m ix between 2 18 cm sandwich cake tins.  Reduce cooking time to 35 minutes
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