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Ingredients : 
(In order of requirement, during preparation)

For the Cake :
 Refined Flour (Maida) 1 ½ cups
 Sugar – Powdered 1 cup
 Cocoa Powder 3 tablespoons
 Salt A pinch
 Baking Powder 1 teaspoon
 Soda Bi-carbonate ½ teaspoon
 Cooking Oil (Sunflower) / Unsalted Butter 3 tablespoons
 White Vinegar 1 teaspoon
 Cold Water 1 cup
 Vanilla Essence 2 – 3 drops

For Topping/ Decoration (Optional) :
 Fresh Cream – Thick 200 grams
 Icing Sugar ½ cup
 Cadbury’s Gems 1 large packet
 Grated Chocolate 1 cup
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Method of Preparation :

 Pre-heat the Oven to 200 degrees Celsius.
 Grease a Cake Baking Tin/ Baking Dish with Cooking Oil/ Butter.
 Sieve the Refined Flour, Cocoa Powder, Baking Powder, Soda Bi-

Carbonate and a pinch of Salt in a Bowl and keep aside.
 Mix Sugar and Cooking Oil/ Melted Butter very well in another Bowl.
 Slowly mix the Flour mixture into the mixture of Sugar and Cooking Oil.
 Add White Vinegar and stir well.
 Add Cold Water and mix well.
 The Cake Batter is now ready.
 Pour the Cake Batter into the Baking Tin/ Baking Dish.
 Bake the Cake for 35-40 minutes at 200 degrees Celsius.
 Check the readiness of the Cake by inserting a Knife/ Toothpick into 

the Cake. If the Cake is ready then the Knife/ Toothpick will not be 
wet and sticky and will come out dry.

 Remove from the Oven when ready and allow it to cool.
 Take a Serving Dish.
 Turn the Baking Tin/ Baking Dish upside down and tap it gently, 

allowing the Cake to come out and rest on the Serving Dish. 
 Decorate or Top-up with a mixture of Cream and Icing Sugar, Gems 

and grated Chocolate (optional).
 Keep it in the Refrigerator – not Freezer for 30-45 minutes.
 Slice the Cake into pieces.
 Serve Cool and Enjoy.
This cake tastes best, when consumed hot within 5-10 minutes of serving

People who downloaded this recipe also liked my
Sweet Rice Recipe

Grilled Mushrooms Recipe    
Veg. Spring Rolls Recipe    Chili Paneer Recipe

Cheesy Garlic Bread Recipe    Baked Cheese Pasta Recipe
Sweet-n-Sour Vegetables Recipe    Veg. Manchurian Recipe

 Reena Malhotra DO NOT COPY/ RESELL/ REDISTRIBUTE THIS RECIPE WITHOUT PERMISSION Rev. 1.0  Dated 19-Aug-10
Email : mail@rarerecipes.net  Website : http://rarerecipes.net  

Page 2 of 2

http://rarerecipes.net/
file:///C:/Users/Udit/Desktop/RARE RECIPES/RECIPES/mail@rarerecipes.net
http://rarerecipes.net/veg_manchurian_recipe.pdf
http://rarerecipes.net/sweet_n_sour_vegetables_recipe.pdf
http://rarerecipes.net/baked_cheese_pasta_recipe.pdf
http://rarerecipes.net/cheesy_garlic_bread_recipe.pdf
http://rarerecipes.net/chili_paneer_recipe.pdf
http://rarerecipes.net/veg_spring_rolls_recipe.pdf
http://rarerecipes.net/grilled_mushrooms_recipe.pdf
http://rarerecipes.net/sweet_rice_recipe.pdf

