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Will Torrent’s Raspberry Velvet CakeAdding beetroot to this chocolate cake makes it wonderfully light and moist, 
plus it enhances the chocolate flavour. Give it a try and see how good it is!
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Exclusive

Will Torrent recipe

CAKE
 275 ml sunflower oil, plus extra for greasing
 250 g self-raising flour
 100 g cocoa powder, sifted 
 3∕4 teaspoon baking powder
 325 g golden caster sugar
 325  g vacuum-packed cooked beetroot in 

natural juices (total weight), drained and 
juice reserved

 4 eggs
 1¼  teaspoons vanilla extract
 5   tablespoons (about 175 g) firm set 

raspberry conserve

ICING & DECORATION
 250 g softened butter 
 375 g icing sugar, sifted
 3–4  teaspoons beetroot juice (reserved from 

beetroot)
 2–3 teaspoons milk (optional)
 150 g fresh raspberries, to decorate
 2  teaspoons freeze dried raspberry pieces, 

to decorate (optional)
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Preheat oven to 180°C/fan 160°C/Gas 4. For the 
cake, generously brush base and sides of Cake 
Pan Set with sunflower oil.

Combine flour, cocoa powder, baking powder and 
caster sugar in Stainless 4-Litre Mixing Bowl;  
mix well. 

Finely chop half of the drained beetroot in Manual 
Food Processor and add to flour mixture. Repeat 
with remaining beetroot. 

Lightly whisk eggs, 275 ml oil and vanilla extract in 
Classic Batter Bowl using Stainless Whisk.

Gently fold egg mixture into beetroot and flour 
mixture using Mix N’Scraper® until well combined 
(mixture will have an oily appearance — this is 
correct). Divide evenly between the two prepared 
cake pans.

Bake 30–35 minutes or until firm to the touch and 
a fine skewer inserted into the centre comes out 
clean. Remove pans from oven; let stand 5 minutes. 
Remove cakes from pans; cool completely on 
Stackable Cooling Rack.

Meanwhile, prepare icing. Place softened butter in 
Stainless 2-Litre Mixing Bowl. Gradually beat in 
icing sugar using Bamboo Spoon until well mixed. 
Beat 3–4 teaspoons of the reserved beetroot juice 
to colour icing the desired shade of pink and add 
enough milk to make a soft buttercream icing. 

Slide one cake onto Shimmering Glass Round 
Platter. Spread over raspberry conserve and just 
under half of the icing using Small Spreader. Top 
with second cake; spread remaining icing over top. 
Decorate with fresh raspberries and sprinkle with 
freeze-dried raspberry pieces, if desired. Best eaten 
on the day it is made.

Serves 12–16
Nutrients per serving (serves 12): Energy 3193kJ/763kcal, 
Protein 6.4g, Carbohydrate 91.5g, Sugars 74.6g,  
Fat 43.9g, Saturated fat 15.2g, Fibre 2.0g, Salt 0.9g
Nutrients per serving (serves 16): Energy 2395kJ/572kcal, 
Protein 4.8g, Carbohydrate 68.6g, Sugars 55.9g,  
Fat 32.9g, Saturated fat 11.4g, Fibre 1.5g, Salt 0.7g

Chef’s Corner
The cake can be made up to 2 days in advance 
and decorated with the icing and raspberries just 
before serving. 
Buy cooked, vacuum-packed beetroot in natural 
juice, not vinegar, found in the chilled salad aisle. 
Freeze-dried raspberry pieces are found in 
the baking decoration aisle of some large 
supermarkets, cake decorating shops or online.


