Chocolate-Blood Orange Marble Cake

Makes 12 to 16 Eewings

Cake

|ngredients

Softened butter and all-purpose flour
for the pan.

2 ounces unsweetened chocolate,
coarsely chopped

2 ounces bittersweet chocolate, coarsely

chopped

13/4 cups unbleached all-purpose flour
3/4 teaspoon baking soda

3/4 teaspoon baking powder

1/4 teaspoon salt

1/2 pound (2 sticks) salted butter, at
room temperature

11/4 cups sugar

3 large eggs, at room temperature
1 cup sour cream

1 tablespoon pure vanilla extract

1/2 cup miniature semisweet chocolate

chips

Grated zest of 2 blood oranges

Syrup

Ingredients

1/2 cup fresh blood orange juice

1/4 cup sugar
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“My friends Jon Malkmes loves the combination of
chocolate and orange, so | thought this would make
him smile. The chocolate part is very rich, the orange
Is subtle, and the cake texture is very moist. Juice
oranges can be substituted when bood oranges are
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not 1n season.
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Directions

Position an oven rack in the center of the oven and preheat
the over to 350°F. Lightly butter and flour a 9-inch fluted

or plain tube pan and tap out the excess flour.

To make the cake: In a microwave oven on Medium (50%)
power, in a microwave-safe bowl, heat the unsweetened and
bitteresweet chocolates together for 30-second intervals,
stirring after each interval, until melter, about 2 minutes,
Let cool until tepid.

In @ medium bowl, whisk together the flour, baking soda,
baking powder, and salt. In a large bowl, beat the butter and
sugar with an electric mixer set on high speed until light and
fluffy, about 3 minutes. One at a time, beat in the eggs,
scraping down the sides of the bowl after each addition.
With the mixer on low speed, gradually add the flour mix-
ture, and then the sour cream and vanilla.

Transfer half of the batter to a medium bowl. Add the tepid
chocolate mixture and chocolate chips and stir well. Add the
orange zest to the plain batter. Spoon the batters alternately
into the prepared pan. Using a table knife, swirl them toge-
hter to create a marbled effect.

Bake until a long bamboo skewer inserted in the center of
the cake comes out clean, about 50 minutes. Let cool in the
pan on a wire cooling rack for 10 minutes.

Meanwhile, make the syrup (see below). Invert the cake
onto the cooling rack and unmold. Place the rack on a plate.
Slowly drizzle the orange syrup over the cake. Using a des-
sert spoon, retrive the syrup on the plate and drizzle it back
over the cake. Repeat until the cake absorbs all of the syrup.
Let cool completely on the rack.

Directions

In a small sauce pan, bring the orange juice and sugar to a
boil over medium heat, stirring often to disolve the sugar.
Strain into a glass measuring cup.



