Chocolate Cake with Chocolate Sauce and Raspberry Coulis

While scrumptious and rich, this cake is exceptionally light! And 

the use of cocoa powder instead of chocolate chips or bars helps 

keep the fat content down.

Cake: 

1 cup whole wheat pastry flour (230 mil) 

1 cup unbleached white flower (230 mil) 

1 cup cocoa powder, sifted (230 mil) 

2 Tsp. aluminum-free baking powder (10 mil) 

1 tsp. baking soda (5 mil) 

1/2 tsp. salt (2 mil) 

1/2 cup light vegetable oil (walnut etc.) (120 mil) 

1 cup pure maple syrup (230 mil.) 

1 cup soy milk (230 mil) 

Zest of an orange 

1/2 cup orange juice (120 mil) 

1 Tbs. Vanilla (15mil) 

1 Jar fruit sweetened raspberry jam - (filling for layer cakes only)

1. Preheat the oven to 350 degrees F (175 C or Moderate Heat). Oil 

the sides and cut parchment or wax paper to fit the bottom of 2 cake 

tins or a 9 inch springform pan, or oil a Bundt Pan.

2. To prepare cake, mix dry ingredients in a large bowl. In a medium 

bowl, mix wet ingredients and add to dry. Whisk gently to form a 

smooth batter. Pour batter into pan(s).

3. Bake until cake tests done, 25 to 30 minutes for layers, 50 to 60 

minutes for Springform cake, or 40 to 45 minutes for Bundt cake.

4. Transfer pan(s) to a cooling rack for at least 15 minutes. Remove 

cake from pan(s) and allow to cool completely. 

Raspberry Coulis (makes ¾ to 1 cup)

1 1/2 cup raspberries (about 6 ounces), or a 10 ounce bag of frozen 

berries (360 mil) 

1/4 cup to 1/3 cup brown rice syrup (60 - 90 mil), more with frozen 

berries 

1/2 Tsp. (2 mil) Vanilla

5. Puree berries in a food processor or food mill. Strain through a 

fine strainer to remove seeds. Whisk in sweetener and vanilla and 

chill.

Chocolate Sauce Or Icing (makes about 2 cups)

1 1/2 cups pure maple syrup (120 mil). 

3 Tbs. light vegetable oil (45 mil) optional 

2 cups cocoa powder, sifted (460 mil) 

1 Tsp. Vanilla (5 mil)

6. In a 2 qt. saucepan, heat together sweetener and oil. (The oil 

adds a slightly more luscious quality, but may be omitted for a 

sweeter and less bittersweet taste). Whisk in cocoa powder. Simmer 

for several minutes, less for sauce, more for icing. Turn heat off 

and stir in vanilla.

7. Pour 1 cup of warm sauce over Bundt cake, or refrigerate icing 

until spreadable for layer or springform cake, up to an hour in a 

shallow bowl. For layers, spread jam in center, and frost top and 

sides with chocolate icing. Keep cake cool. 

8. Spoon coulis onto individual plates and place a slice of cake on 

top to serve.

