
 

Ingredients 

• Oven: Pre-heat to 375. 

• Dry ingredients: Sift the first 5 ingredients into a mixing 

bowl. 

• Wet ingredients: Mix the 3 wet ingredients into a bowl and 

then add them to the dry ingredients.  *Do not add the 

vinegar at this time. 

• Batter: When the batter is smooth, add the vinegar.  Stir 

until is it smooth and evenly mixed. 

• Baking: Cook for 25 to 30 minutes.  Its finished when the 

batter doesn’t stick to a toothpick. 

• Tips: (1) Fill middle with cut strawberries (2) Press 

strawberries along the top (3) Drizzle liquid white 

chocolate on the cake for contrast & (4) Put chocolate bar 

shavings on the cake  

Dry 

1.5 C all-purpose flour 

1/3 C unsweetened cocoa 

1 tsp baking soda 

1/2 tsp salt 

1 C sugar 

Wet 

½ C vegetable oil 

1 C cold water or coffee 

2 tsp vanilla extract 

------------ 

2 T vinegar 

Instructions 

6 Minute Chocolate Cake 
SERVINGS: 6-8 PREPPING TIME: 6 COOKING TIME: 25-30 MIN 

 

 

 


