
O
ne of the oldest arguments 
in my house has been the 
war between chocolate and 
vanilla. My parents have 
never been huge fans of 
chocolate cake, chocolate 

cookies or anything that looked, tasted or 
smelled like chocolate in any way. A slight 
whiff or taste was enough to make them put 
down (politely of course!) whatever yummy 
tidbit they were unfortunate enough to have 
tried. Being fond of baking from a young 
age, my adolescence consisted of countless 
attempts at sweet treats whose flavours 
jumped back and forth between chocolate, 
vanilla, or most of the time, something else 
entirely.

That's how marble cake became a staple at 
home. It originated from boxed cake mixes 
when my baking skills weren’t as evolved, 
and over time the tradition lingered because 
I didn’t want to upset the delicate balance 
by trying out my own marble cake recipe. It 
took six months of living away from home 
after getting married for me to try making 
marble cake from scratch,  and I must say it is 
absolutely delicious, with just the right mix of 
chocolate and vanilla to please that confused 
palate.

Which begs the question, if I could have only 
one side forever, chocolate or vanilla, would I 
be able to choose? Impossible; I cannot enter 
a world of purely black and white choices. 
So let’s be thankful for the opportunity to 
experience the best of both worlds!

Ingredients
½ cup unsalted butter
1 cup sugar

3 eggs
1¾ cups all-purpose flour
2 teaspoons baking powder
Pinch of salt
1 teaspoon vanilla essence
²⁄3 cup buttermilk
¼ cup cocoa powder

Method
1. Preheat oven to 180° C. Use butter to grease 
a 9-by-5-inch loaf pan, or line with parchment 
paper, and set aside.
2. Sift together the flour, baking powder and 
salt, and set aside.
3. Using a paddle attachment of an electric 
mixer, beat together the butter and sugar until 
light and fluffy. Add the eggs, one at a time, 
beating well after each addition.
4. Mix in the vanilla essence. Add flour mixture 
in two batches, alternating with the buttermilk 
and beginning and ending with the flour. Set 
aside ¹⁄3 of the batter.
5. In another bowl, mix the cocoa powder 
with ¼ cup boiling water with a spatula until 
smooth. Add this to the batter which was set 
aside and stir until well combined.
6. Drop spoonfuls of both batters into the 
prepared pan, alternating between vanilla and 
chocolate. To create a marbling effect, use a 
knife to cut through the batters in a swirling 
motion.
7. Bake for 40-50 minutes, until a toothpick 
inserted into the centre of the cake comes 
out clean. Allow to cool before removing cake 
from the pan.

Tasmeea is a 20-something engineering student 
who has recently moved to Sydney from Dubai. 
You can read more about her passions in baking 
and crafting on her blog at http://bitsweethaven.
wordpress.com.
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