Beetroot Chocolate Cake Recipe Jamie Oliver 1

Beetroot Chocolate
Cake Recipe Jamie

Oliver

Downloaded
Beetroot from
Chocolate old.setefer.com
Cake Recipe by Douglas
Jamie Oliver Anastasia

THE MAGIC OF
BEETROOT IN
BAKING: A JAMIE
OLIVER INSPIRED
DELIGHT

There are few
combinations in the
culinary world that
surprise and delight
quite like the pairing of
beetroot and
chocolate. At  first
glance, it seems an
unlikely marriage—the
earthy, humble root
vegetable and the rich,
indulgent cocoa. Yet,

when done correctly,
the result is a cake so
moist, so fudgy, and so
deeply flavorful that it
converts even the
staunchest skeptics.
The Beetroot
Chocolate Cake
Recipe Jamie Oliver
has popularized is a
perfect example of this
alchemy. It is not
merely a gimmick to
sneak vegetables into
dessert; it is a

legitimate, time-
honored baking
technique that

elevates the humble
chocolate cake into
something

extraordinary. This


https://old.setefer.com/

article delves deep into
the art of making this
exceptional cake,
exploring the science
behind it, the nuances
of Jamie Oliver's
approach, and
providing you with
everything you need to
create a show-stopping
dessert.

WHY BEETROOT
BELONGS IN
CHOCOLATE CAKE

Before we dive into the
specifics of the
Beetroot Chocolate
Cake Recipe Jamie
Oliver champions, it is
worth understanding
why this ingredient
works so brilliantly.
Beetroot is not just a
filler; it is a functional
ingredient that
improves the cake in
several key ways.

Unparalle
led
Moisture

Beetroot is composed
of a high percentage of
water and natural
sugars. When grated or
pureed and baked into
a cake, it releases this
moisture slowly,
resulting in a crumb
that is incredibly
tender and moist.
Unlike butter or oil,
which can sometimes
make a cake greasy,
beetroot provides a
clean, silky moisture
that keeps the cake
fresh for days. In the
Beetroot Chocolate
Cake Recipe Jamie
Oliver style, this
moisture is the
cornerstone of the

cake's irresistible
texture.
2 Beetroot Chocolate Cake Recipe 2025-08-20

Jamie Oliver



Beetroot Chocolate Cake Recipe Jamie Oliver 3

A Natural
Sweetnes
S

Beetroot has a natural,
earthy sweetness. This
allows the baker to
reduce the amount of
refined sugar in the
recipe without
sacrificing the overall
sweetness of the cake.
The sugars in the
beetroot caramelize
during baking, adding
a subtle, complex
sweetness that
complements the
bitterness of dark
chocolate. This is a
hallmark of a well-
crafted Beetroot
Chocolate Cake
Recipe Jamie Oliver
variation—it is sweet
but balanced.

Enhanced
Color and
Depth

The deep, ruby-red
color of beetroot adds
a beautiful density to
the cake batter. While
the final baked cake
will be a deep brown
due to the cocoa, the
beetroot lends a
reddish-purple

undertone that makes
the crumb look
especially rich and
inviting. Furthermore,
the earthy flavor of the
beetroot does not
overpower the
chocolate. Instead, it
adds a subtle, savory
depth that makes the
chocolate flavor taste
more intense and
grown-up. This is why a
Beetroot Chocolate
Cake Recipe Jamie
Oliver often tastes



more complex than a
standard chocolate
cake.

DECONSTRUCTING
THE JAMIE OLIVER
APPROACH

Jamie Oliver is known
for his accessible, no-
nonsense cooking
style. His version of a
beetroot chocolate
cake is no exception.
He strips away the fuss
and focuses on what
matters: great flavor
and a foolproof
method. While there
are many variations of
this cake, the
Beetroot Chocolate
Cake Recipe Jamie
Oliver style typically
emphasizes a few key
principles.

Using

Cooked
vS. Raw
Beetroot

A common question
when making this cake
is whether to use raw
or pre-cooked beetroot.
Jamie Oliver generally
recommends using
pre-cooked (vacuum-
packed) beetroot for
convenience. This is a
brilliant tip for home
bakers. It saves time,
ensures consistent
results, and eliminates
the mess of roasting or
boiling your own beets.
The beetroot simply
needs to be blitzed into
a smooth puree in a
food processor before
being added to the
batter. This
streamlined approach
makes the Beetroot
Chocolate Cake
Recipe Jamie Oliver
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version exceptionally
easy to replicate.

The
Importan
ce of

Quality
Cocoa

Since beetroot has a
distinct flavor, it s
crucial to use a high-
quality cocoa powder
to ensure the chocolate
flavor shines through.
Jamie Oliver often
suggests using a good
dark cocoa powder
(70% or higher) to
create a rich, deep
chocolate taste. This is
not the time for a
cheap, sugary cocoa
mix. The quality of the
chocolate is what
transforms a good cake
into a great one. In a

Beetroot Chocolate
Cake Recipe Jamie
Oliver, the cocoa and
beetroot work in
harmony, but the
cocoa must be robust
enough to hold its own.

A Simple,
One-Bowl|
Method

True to his cooking
philosophy, Jamie
Oliver's beetroot
chocolate cake is
usually a simple, one-
bowl affair (or at most,
two bowls). The dry
ingredients are sifted
together, and the wet
ingredients (including
the beetroot puree, oil,
eggs, and vanilla) are

mixed separately
before being
combined. This
simplicity is what

makes the recipe so



appealing. There is no
creaming of butter, no
complicated

techniques. It is a
straightforward, whisk-
and-pour method that
delivers consistently
perfect results. This
ease is a defining
characteristic of the
Beetroot Chocolate
Cake Recipe Jamie
Oliver format.

THE ULTIMATE
BEETROOT
CHOCOLATE CAKE
RECIPE (INSPIRED
BY JAMIE OLIVER)

Here is a
comprehensive,

trusted recipe that
captures the essence
of a classic Beetroot
Chocolate Cake
Recipe Jamie Oliver
would be proud of. This
recipe is designed for a
20cm (8-inch) round
cake tin. It is fudgy,

Ingredien
s

* For the Cake:

e 2509 cooked
beetroot
(vacuum-packed,
drained weight)

e 200g dark
chocolate (70%
cocoa solids),
roughly chopped

e 150ml sunflower
oil (or another
neutral oil)

e 3 large free-
range eggs

e 1509 golden
caster sugar

e 1 teaspoon
vanilla extract

e 200g self-raising
flour

e 50g good-quality
cocoa powder

e 1 teaspoon
baking powder

e A pinch of sea

moist, and deeply salt
chocolatey. * For the
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Ganache
Topping
(Optional but
Recommended)

e 200ml double
cream

e 200g dark
chocolate (70%
cocoa solids),
finely chopped

1 tablespoon
honey or maple

Equipme
nt

e 20cm round cake
tin, greased and
lined with baking
paper

e Food processor
or high-speed
blender

e Large mixing
bowls

e Whisk

e Sieve

e Saucepan for the

Step-by-
Step
Method

1. Preheat and
Prepare:
Preheat your
oven to 180°C
(350°F). Grease
your cake tin and
line the base
with a circle of
baking paper.
This is a crucial
step for the
Beetroot
Chocolate Cake
Recipe Jamie
Oliver style to
ensure easy
removal.

2. Melt the
Chocolate:
Gently melt the
2009 of chopped
dark chocolate.
You can do this



in a heatproof
bowl set over a
pan of simmering
water (make sure
the bowl! does
not touch the
water) or in short
bursts in the
microwave. Set
aside to cool
slightly.

. Puree the
Beetroot: Place
the drained
beetrootin a
food processor
and blitz until
you have a
smooth, uniform
puree. There
should be no
lumps. This is the
secret to the
moist, even
crumb of a
proper Beetroot
Chocolate Cake
Recipe Jamie
Oliver.

. Mix the Wet
Ingredients: In
a large bowl,

whisk together
the sunflower oil,
eggs, golden
caster sugar, and
vanilla extract
until well
combined and
slightly frothy.
Whisk in the
melted chocolate
and the beetroot
puree until the
mixture is
smooth and
glossy.

. Combine the

Dry
Ingredients:
Sift the self-
raising flour,
cocoa powder,
baking powder,
and salt into the
wet mixture.
Sifting is
important to
remove any
lumps and to
aerate the flour,
ensuring a light
cake. Fold gently
with a large
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metal spoon or a
rubber spatula
until just
combined. Do
not overmix; a
few streaks of
flour are
acceptable.
Overmixing can
develop the
gluten and make
the cake tough,
which is the
opposite of what
we wantin a
Beetroot
Chocolate Cake
Recipe Jamie
Oliver.

. Bake: Pour the
batter into the
prepared tin and
spread it evenly.
Bake for 35-40
minutes, or until
a skewer
inserted into the
center of the
cake comes out
clean or with a
few moist

crumbs attached.

If the top is
browning too
quickly, cover
loosely with foil.

. Cool: Allow the

cake to cool in
the tin for 10
minutes, then
turn it out onto a
wire rack to cool
completely. Do
not attempt to
add the ganache
while the cake is
still warm, or it
will slide off.

. Make the

Ganache: While
the cake cools,
make the
ganache. Heat
the double cream
in a small
saucepan until it
just begins to
simmer (do not
boil). Pour the
hot cream over
the finely
chopped
chocolate in a
bowl. Let it sit for



EXPERM TIPS ROR
stir gently until
smooth and
glossy. Stir in the
honey or maple
syrup for a hint
of extra
sweetness. Allow
the ganache to
cool and thicken
slightly for about
15 minutes.

. Finish and
Serve: Pour the
ganache over the
cooled cake,
spreading it
evenly with a
spatula. Allow it
to set for at least
30 minutes
before slicing.
The result is a
stunning, deeply
satisfying
Beetroot
Chocolate Cake
Recipe Jamie
Oliver inspired
dessert.
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A PERFECT RESULT

Even the best recipe
can be improved with a
few insider tips. Here is
how to ensure your
Beetroot Chocolate
Cake Recipe Jamie
Oliver turns out
perfectly every time.

Do Not
Overmix
the
Batter

This is the most
common mistake. Once
you add the flour, mix
only until the
ingredients are
combined. Overmixing
develops gluten, which
will make the cake
dense and rubbery
instead of tender and
fudgy. A light hand is
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essential for the
texture that defines a
great Beetroot
Chocolate Cake
Recipe Jamie Oliver.

Get the
Beetroot
Smooth

The texture of your
beetroot puree will
directly  affect the
texture of your cake. If
you have a powerful
blender, use it to get
the puree as smooth as
possible. If you are
using a food processor,
you may need to
scrape down the sides
a few times. A silky-
smooth puree ensures
that the beetroot
integrates fully into the
batter, avoiding any

stringy or lumpy
patches in the final
cake.
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Use
Room
Temperat
ure
Ingredien
ts

For the best emulsion,
make sure your eggs
are at room
temperature. Cold
eggs can cause the
batter to seize or
separate, especially
when mixed with
melted chocolate. This
is a small detail that
makes a significant
difference in the
consistency of your
Beetroot Chocolate
Cake Recipe Jamie
Oliver batter.



Check for
Doneness
Properly

Because this cake is
meant to be fudgy, the
old "clean skewer" test
can be misleading. If
the skewer comes out
completely clean, the
cake might ©be
overbaked. You want a
few moist crumbs
clinging to the skewer.
The cake should also
spring back lightly
when touched in the
center. This ensures
the famously moist
interior of a proper
Beetroot Chocolate
Cake Recipe Jamie
Oliver.
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VARIATIONS TO
MAKE THE RECIPE
YOUR OWN

One of the best things

about this recipe is
how adaptable it is.
Once you have
mastered the basic
Beetroot Chocolate
Cake Recipe Jamie
Oliver approach, you
can experiment with
these variations.

Gluten-
Free
Version

Simply replace the self-
raising flour with a
good-quality gluten-
free self-raising flour
blend. You may need
to add a quarter
teaspoon of xanthan
gum if your blend does
not already contain it.
The beetroot will help
keep the —cake
wonderfully moist, so
you will hardly notice
the difference.
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Vegan N
Adaptatio To make a vegan

version of this
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