EGANUARY

CHOCOLATE CAKE (¥ FEETY

RECIPE SERVES 8-10

FOR THE CAKE

200g self-raising flour
175¢g light brown sugar
65g cocoa powder
1tbsp baking powder
% tsp salt

125ml oil

275ml plant milk

2 tsp vanilla extract

2 tsp apple cider vinegar

FOR THE FROSTING
150g vegan butter
200 icing sugar

3 tbsp cocoa powder

Splash plant milk if needed

TO SERVE

Fresh berries

Heat the oven to 180°C fan/400°F/Gas Mark 6.

In a large bowl, mix together the flour, sugar,
cocoa powder, baking powder and salt.

In a jug, mix together the oil, milk, vanilla extract
and vinegar.

Pour the wet ingredients into the dry and
combine using a spoon.

Grease a 20cm cake tin and pour in the mixture.

Bake for 25 =30 minutes and test to see if a
skewer comes out clean. If it does, it's cooked. If it
doesn't, cook for another minute or two.

Take the cake out of the oven and let it cool in
the tin while you make the frosting.

Cream together the vegan butter and the sifted
icing sugar with a wooden spoon, then sift in
the cocoa powder and combine. Add a splash
of plant milk or cream to loosen the frosting if
necessary.

When the cake is completely cool, cover it with
the frosting and pile your choice of fresh berries
on top.




