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6 tablespoons whole milk, at room temperature, plus 1 ½ tbsp for the cocoa 

6 large eggs, at room temperature 

1 tablespoon vanilla extract 

1 ¾ cup self-rising flour 

⅔ cups all-purpose flour, plus more for dusting 

½ teaspoon salt 

1 ½ cups granulated sugar 

1 ½ cup plus one tbsp unsalted butter (soft but not oily) diced, plus extra for greasing 

2 tablespoons Dutch-processed cocoa powder 

A drop or two of pink (or any other color) food coloring, preferably gel or paste 

 

Preheat your oven to 350.  Grease and flour a 9-inch Bundt pan and set aside. 

 

Place the milk, eggs, and vanilla extract in a medium bowl and lightly whisk, just to combine. 

Sift both flours and the salt directly into the bowl of an electric mixer with the paddle attachment 

in place then add the sugar and mix on low speed for 30 seconds.  Add the butter and half the 

egg mixture and continue to mix until the dry ingredients are incorporated.  Increase the speed 

to medium and beat for 1 minute.  Scrape down the sides of the bowl, then gradually add the 

remaining egg mixture, in two batches, making sure the first batch is fully incorporated before 

adding the next.  Scrape down the sides of the bowl, then divide the batter equally among three 

small bowls. 

 

Warm 1 ½ tablespoons milk in a small saucepan, then place in a small bowl with the cocoa 

powder.  Stir to form a smooth and very thick paste, the combine this into one of the bowls of 

cake batter and set aside.    Tint a second bowl of cake batter with the pink food coloring, 

adding a drop or two at a time until it is the color you want.  Leave the third and remaining bowl 

of batter as it is. 

 

Spoon the three mixtures into the prepared pan in six alternate blocks, two of each color, then 

use a skewer or small knife to make a zigzag-shaped swirl once through the mix to create a 

marble effect.  Don’t be tempted to overdo the swirling as you will lose the effect of the marbling. 

Bake for 40-50 minutes, or until a skewer inserted into the center of the cake comes out clean.   

 

Remove from the oven and set aside for 10 minutes (the cake will start to shrink from the sides 

only after it’s removed from the oven.)  The cake tends to dome in the oven, so if you want a 

perfectly flat base (the top will become the bottom once its inverted), just slice off the top to 

flatten it out before turning the cake out onto a wire rack to cool completely. 



Make the icing:  Combine the warm milk and confectioners’ sugar in a small mixing bowl.  Add 

the butter and vanilla extract and whisk until smooth, then add the pink food coloring (depending 

on how bright you want to go) and mix well. 

Spoon the icing all over the cooled cake, so that it drips unevenly down the sides.  Allow the 

icing to set for a few minutes before serving. 

 

Denise’s Notes:  The cake was easy to put together but I was disappointed that it fell 

after baking.  It looked so small!  I would make this again. 

 

 


