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CHOCOLATE CAKE  CHOCOLATE CAKE  with 
RASPBERRY GLAZE GLAZE

PREPARATION TIME: 45 MINUTES
COOKING TIME: 25 - 30 MINUTES
YIELD: 1 CAKE (double-layer)

The almond extract brings out the true richness of 
the chocolate in this double layered cake. It perfectly 
complements the raspberry glaze, which is an option 
to serve over the cake and to spread in the middle of 
the layers.

CAKE
 3 cups unbleached all-purpose flour

 2 cups sugar

 2 teaspoons baking soda

 ¾ cup unsweetened cocoa powder

 1 teaspoon salt

 2 tablespoons white vinegar

 2 teaspoons almond extract

 ¾ cup vegetable oil (canola oil recommended)

 2 cups vanilla soy or almond milk

CHOCOLATE FROSTING
 ½ cup margarine, room temperature (Earth Balance® 

Whipped Buttery Spread recommended)
 ½ vegetable shortening, room temperature

 1 cup unsweetened cocoa powder, sifted

 5 cups powdered sugar, sifted

 6 tablespoons vanilla soy milk

 3 teaspoons pure vanilla extract

RASPBERRY GLAZE (optional)
 24 oz. frozen (thawed) or fresh raspberries

 ⅔ cup sugar

 2 tablespoons organic cornstarch

 2 tablespoons ice cold water
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FOR THE CAKE

1 Preheat the oven to 350°F. Put all the dry ingredients into a large bowl and stir until mixed completely, 
use a whisk for even distribution. Pour the vinegar, almond extract, oil and vanilla soy milk into the dry 
ingredients. Mix until smooth, preferably with a hand mixer.

2 Grease two 8 inch baking pans and pour in the batter. Bake until a toothpick inserted in the center comes 
out dry, about 25 to 30 minutes. Let cool completely.*

*TIP: If you have time, after the pans cool, wrap them in plastic wrap and freeze overnight. It makes 
applying frosting much easier!

FOR THE GLAZE (optional)

6 Combine the raspberries and sugar in a sauce pan. Simmer on low heat until the mixture becomes clear; 
remember to stir occasionally to ensure that the sugar doesn’t burn. 

7 In a small cup or bowl, combine the cornstarch with the ice cold water and mix to create a milky 
substance. Bring the raspberries to a boil and pour in the cornstarch mixture. Stir quickly so that the 
raspberries form a gel-like substance. Remove the glaze from the heat and allow to cool. Pour the mixture 
into a blender and blend for a minute or two.

FOR THE FROSTING

3 The margarine and shortening should be room temperature. Mix them together until whipped and 
creamy. Add the sifted cocoa powder and mix well until it becomes a thick paste with even consistency. 
Add the sifted powdered sugar in batches of ½ cup at a time and incorporate well. 

4 Combine the vanilla soy milk and vanilla extract, and add splashes to the chocolate paste. Mix very well 
between each splash. The result is a super thick chocolate frosting.

5 Frost each layer. Add a thin layer of raspberry glaze (optional) to the top of one layer. Carefully place the 
other frosted layer on top of the fi rst to make the cake double layered. Add more raspberry glaze to the 
top if desired.


