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-Lauraine Jacobs

Ingredients
200g Butter
4 Eggs, beaten
400 g Caster sugar
759 Cocoa powder, (I use Valrhona)
2 tsp Pure vanilla extract
100 g Flour
1tsp Baking powder
1 cup Raspberries, frozen or fresh
1 to dust Icing sugar
Directions

1.

Pre-heat the oven to 170C. Prepare a 22cm square tin by buttering the sides and base and
dusting with flour. Shake off any excess flour.

Cream the butter and sugar with an electric mixer until soft and fluffy. Add the eggs, a little at a
time, with the vanilla and beat well.

Sift the cocoa, flour and baking powder together, and fold carefully into the mixture.

Turn half the mixture into the prepared tin. Scatter over half the raspberries, and then top with
the remaining mixture. Dot the top with raspberries, and place the tin in the oven.
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5. After 45 minutes, check the cake is cooked by poking the middle with a wooden skewer. If it
comes out clean and the cake has started to pull away from the sides of the tin, remove it from
the oven. Turn out onto a wire rack and when cool, dust the top with icing sugar.

6. Serve with freshly whipped cream or a thick, Greek-style plain yoghurt and raspberry sauce
made from 1 cup of raspberries pureed with 4tbsp of sugar



