Marble Cake Recipe | Chocolate-Vanilla Swirl
That Bakes Up Perfectly Every Time

A good marble cake is a buttery vanilla batter swirled with a cocoa-flavored portion of the same
batter. Bake it at 350°F (175°C) for 50 to 60 minutes in a greased 10-cup bundt pan, or until a
toothpick comes out clean. Room-temperature ingredients, a gentle swirl, and careful timing are
what separate a bakery-style slice from a dry, muddy one.

Some cakes are made to impress, and some are made to be eaten by the second slice before
anyone has sat down. Marble cake belongs to the second group. It has the tender crumb of a
vanilla butter cake, the deep flavor of chocolate, and a striped, swirled pattern that makes
people think you worked much harder than you did.

This guide gives you a tested Marble Cake Recipe with exact measurements, clear steps, and
the reasoning behind each one. You will also find troubleshooting help, flavor variations, storage
advice, and answers to the questions bakers ask most. Whether you have baked a hundred
cakes or this is your first, you can follow along and end up with a beautiful homemade marble
cake.


https://devinedishes.com/marble-cake-recipe/

What Is Marble Cake?

Marble cake is a two-flavor cake, usually vanilla and chocolate, where the batters are layered or
dolloped together and lightly swirled before baking. The name comes from the veined look of
natural marble when the cake is sliced.

The idea is old and travels well, and a Classic Marble Cake Recipe looks much the same in
every country that bakes it. Bakers in Germany, where it is called Marmorkuchen, have made it
for generations, and versions appear in American, Caribbean, and East African kitchens too. It
stays popular because it solves a real problem: nobody has to choose between chocolate and
vanilla.

Marble Cake vs. Other Butter-Based Cakes

A marble cake is built on the same creamed-butter method as a pound cake, but it usually has
more leavening and a splash of milk, so the crumb is a bit lighter. If you want a denser, richer
loaf without the chocolate, our classic pound cake is the natural next bake.

Marble Cake at a Glance

Prep time: 25 minutes

Bake time: 50 to 60 minutes

Cooling time: 15 minutes in the pan, plus 1 hour on a rack
Yield: 12 generous slices

Pan: 10-cup bundt pan, or a 9x5-inch loaf pan

Oven temperature: 350°F (175°C)

Difficulty: Beginner-friendly

Best for: Birthdays, tea time, potlucks, and lunchbox treats

Ingredients for the Best Marble Cake Recipe

This Easy Marble Cake Recipe uses ordinary pantry staples. Measure by weight if you can,
because a kitchen scale is the most reliable way to get a consistent crumb.

For the Vanilla Batter

2%, cups (300 g) all-purpose flour

2% teaspoons baking powder

Y teaspoon fine salt

1 cup (226 g) unsalted butter, softened
1% cups (250 g) granulated sugar

4 large eggs, at room temperature

1 tablespoon pure vanilla extract


https://devinedishes.com/pound-cake/

e % cup (180 ml) whole milk, at room temperature
e “icup (60 g) sour cream or plain yogurt, at room temperature

For the Chocolate Swirl

e 4 cup (25 g) unsweetened cocoa powder
e 3 tablespoons granulated sugar
e 3 tablespoons hot milk or hot water

Equipment You Will Need

10-cup bundt pan or 9x5-inch loaf pan
Stand mixer or hand mixer

Two medium bowls

Rubber spatula

Skewer or thin butter knife for swirling
Wire cooling rack

Ingredient Notes From the Test Kitchen

Butter: It should be soft enough to press a fingerprint into but not shiny or greasy. Overly soft
butter cannot trap air, and trapped air is what makes the cake rise.

Eggs and dairy: Cold ingredients cause a creamed batter to curdle and bake up dense. Set
them on the counter for 30 to 45 minutes before you start.

Sour cream: This is the quiet hero of any Moist Marble Cake Recipe. Its acidity softens gluten
and adds tenderness that milk alone cannot.

Cocoa: Use natural or Dutch-process, whichever you have. Dutch-process gives a darker,
smoother color, while natural cocoa tastes a little brighter.

How to Make Marble Cake: Step-by-Step Instructions

Step 1: Prepare the Pan and Oven

Position a rack in the center of the oven and heat it to 350°F (175°C). Grease the bundt pan
thoroughly with softened butter, paying attention to every ridge, then dust with flour and tap out
the excess. Skipping this step is the number one reason a cake sticks.

Step 2: Whisk the Dry Ingredients

In a medium bowl, whisk together the flour, baking powder, and salt. Whisking distributes the
leavening evenly and removes lumps, so you do not need to sift.



Step 3: Cream the Butter and Sugar

Beat the butter and sugar on medium-high speed for 3 to 4 minutes, until pale and fluffy. Scrape
down the bowl halfway through. This is not a step to rush, because the airy texture you create
here is what a Fluffy Marble Cake Recipe depends on.

Step 4: Add the Eggs and Vanilla

Add the eggs one at a time, beating for 30 seconds after each. Stir in the vanilla. If the mixture
looks slightly curdled, do not panic. A spoonful of your measured flour will bring it back together.

Step 5: Alternate Dry Ingredients and Dairy

Whisk the milk and sour cream together. With the mixer on low, add one third of the flour
mixture, then half of the milk mixture, and repeat, ending with flour. Mix only until you see no dry
streaks. Overmixing develops gluten and makes the cake tough.

Step 6: Make the Chocolate Portion

Scoop about one third of the batter, roughly 2 cups, into a separate bowl. Stir the cocoa, 3
tablespoons of sugar, and hot milk into a smooth paste, then fold it into the scooped batter until
no streaks remain. The batter should be a little looser than the vanilla one, which helps it swirl.

Step 7: Layer the Batters

Spoon alternating dollops of vanilla and chocolate batter into the prepared pan. Start with vanilla
on the bottom, then chocolate, and repeat until all the batter is used. Tap the pan gently on the
counter to settle the batter and release large air pockets.

Step 8: Swirl Gently

Insert a skewer straight down to the bottom of the pan. Drag it through the batter in a slow,
continuous S-shape, going all the way around the pan once. That's it. Stop before you think you
have swirled enough.

Step 9: Bake

Bake for 50 to 60 minutes. Start checking at 50 minutes. The cake is ready when a toothpick
inserted into the thickest part comes out with a few moist crumbs, not wet batter. The top should
spring back lightly when pressed. If you are using a loaf pan, expect 60 to 70 minutes and tent
the top with foil if it browns too quickly.

Step 10: Cool and Release



Let the cake rest in the pan for 15 minutes. Run a thin knife around the edges, invert onto a wire
rack, and cool for at least one hour before slicing. A warm cake is fragile and will tear.

The Swirl Technique: How to Get Bold, Beautiful Marbling

The pattern is the whole point, so it is worth a little attention.

Less Is More

The most common mistake is over-swirling. Every pass of the skewer blends the two batters a
little more, and after too many passes you end up with a uniformly brown cake. One slow
S-shaped pass is enough for a bundt pan. In a loaf pan, two lengthwise passes work well.

Keep the Batters the Same Consistency
If the chocolate batter is much thicker than the vanilla, it will not move with the skewer and you

will get chunky patches instead of ribbons. Adding that small amount of hot milk to the cocoa is
what keeps the two batters similar in texture.

Try a Layered Pattern



For dramatic stripes, pour the vanilla batter into the pan first, then pour the chocolate down the
center in a ring, and swirl once. This gives you a clean chocolate core with a soft marbled edge.

Why This Marble Cake Recipe Works

Understanding the reasons behind a recipe makes you a more confident baker. Here is the
science behind this one.

e Creaming creates lift. Beating butter and sugar forces tiny air bubbles into the fat. Baking
powder then expands those bubbles in the oven.

e Sour cream adds tenderness. The acid weakens gluten strands, which gives a softer,
more delicate crumb.

e Room-temperature ingredients emulsify. Fat and liquid combine smoothly when they are
the same temperature, which prevents a greasy or dense texture.
A moderate oven bakes evenly. At 350°F, the center sets before the outside dries out.
Cocoa is a dry ingredient. It absorbs moisture, which is why the chocolate portion gets
extra sugar and hot milk to compensate.

Troubleshooting Guide: Common Problems and Fixes

My cake is dry. It was likely overbaked or the flour was over-measured. Spoon flour into the cup
and level it, or better, weigh it. Pull the cake as soon as a toothpick shows a few moist crumbs.

My cake is dense. Cold ingredients, under-creamed butter, or overmixing after adding the flour
are the usual causes. Take your time with the creaming step and mix the flour in only until
combined.

The marbling looks muddy. You swirled too much. Next time, use one slow pass and stop.

The cake sank in the middle. The oven door was opened too early, the batter was underbaked,
or the baking powder was old. Test your baking powder by dropping a half teaspoon into hot
water; it should fizz vigorously.

The cake stuck to the pan. The pan was not greased and floured well enough, or the cake was
cooled too long before release. Aim for the 15-minute window.

A crack formed on top. A small crack is normal and often considered a good sign in a butter
cake. A deep crack can mean the oven was too hot, so consider using an oven thermometer.

Flavor Variations to Try

Once you have the base method down, a marble cake becomes a canvas.



Orange or Lemon Marble

Add the zest of one orange or lemon to the vanilla batter and replace 2 tablespoons of the milk
with fresh juice. Citrus and chocolate are a lovely pair. If you want a fully citrus-forward bake,
our fluffy lemon cake is a bright option.

Mocha Marble

Dissolve 1 teaspoon of instant espresso powder in the hot milk before mixing it with the cocoa.
The coffee deepens the chocolate flavor without making the cake taste like coffee.

Strawberry Marble

Replace the chocolate with a strawberry-flavored batter by folding in 3 tablespoons of
strawberry puree cooked down until thick. For a full strawberry dessert, see our strawberry cake.

Gluten-Free Option

Swap the all-purpose flour for a cup-for-cup gluten-free blend that contains xanthan gum. Let
the batter rest for 10 minutes before baking so the flour can hydrate.

How to Serve Marble Cake
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A slice of cake does not need much company, but these pairings make it feel like an occasion:

A hot cup of tea or coffee

A glass of cold milk

A scoop of vanilla or coffee ice cream
Fresh raspberries or sliced strawberries
A spoonful of whipped cream

For a fuller dessert table, consider serving it alongside a richer, more indulgent option like our
tres leches cake, so guests can choose between light and creamy.

Storage, Freezing, and Make-Ahead Tips

Room Temperature

Store the cooled, unfrosted cake in an airtight container or wrapped tightly in plastic for up to 3
days. Keep it away from direct sunlight and heat.

Refrigerator

If your kitchen is warm or the cake has a cream-based topping, refrigerate it for up to 5 days.
Bring slices to room temperature before serving for the best texture.

Freezer

Wrap the whole cake or individual slices in two layers of plastic wrap, then foil. Freeze for up to
3 months. Thaw overnight on the counter while still wrapped so condensation does not make
the surface soggy.

Make-Ahead Plan

You can bake the cake a day ahead. Butter cakes often taste even better on day two, once the
crumb has settled and the flavors have mellowed. Glaze it just before serving.

If you like to keep baked goods on hand for busy mornings, our fluffy moist banana bread
freezes just as well.

Final Thoughts

A well-made marble cake proves that a Simple Marble Cake Recipe and good technique go a
long way. Cream the butter properly, keep your ingredients at room temperature, swirl once, and
take the cake out of the oven at the right moment. Those four habits will carry you through
almost any butter cake you bake.
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Use this Marble Cake Recipe as your dependable base, then make it your own with citrus zest,
espresso, or a glossy ganache. Bake it this weekend, share a slice with someone, and note
what you would change next time. That is how a good recipe becomes your recipe.

If you found this guide helpful, save it for later and explore more of our tested dessert guides on
Devine Dishes.

Frequently Asked Questions

What is marble cake made of?

Marble cake is made from butter, sugar, eggs, flour, baking powder, milk, and vanilla, with a
portion of the batter flavored with cocoa. The two batters are swirled together before baking to
create the marbled pattern.

How do you get a good swirl in marble cake?

Alternate spoonfuls of vanilla and chocolate batter in the pan, then drag a skewer through the
batter in one slow S-shape. Avoid swirling more than once or twice, because too much mixing
blends the colors into a single brown shade.

Why is my marble cake dry?

Dry marble cake is usually caused by overbaking or too much flour. Measure flour by weight,
check the cake 5 to 10 minutes before the recipe says it should be done, and remove it as soon
as a toothpick shows a few moist crumbs.

How long does marble cake take to bake?

In a 10-cup bundt pan, it bakes in 50 to 60 minutes at 350°F (175°C). In a 9x5-inch loaf pan it
takes 60 to 70 minutes, and cupcakes take 18 to 22 minutes.

Can | make marble cake without sour cream?

Yes. Replace the sour cream with an equal amount of plain yogurt, buttermilk, or additional
whole milk. Yogurt and buttermilk give the closest result because they are also acidic.

Does marble cake need to be refrigerated?

Not usually. It keeps well at room temperature for up to 3 days when covered. Refrigerate it if it
has a cream, cream cheese, or fresh fruit topping.
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