
MARMORKUCHEN (MARBLE CAKE) 
Recipe from my safta, Ora Lachish. Make this for breakfast, brunch or tea. Serves about 12. 

BY: THE SHORTLISTS 
 

 
Zutaten / Ingredients: 
1½ cups flour 
2 teaspoons baking powder 
pinch salt 
½ cup (1 stick / 115 grams) butter, room temperature, chopped 
¾ cup + 2 tablespoons sugar 
2 eggs 
1 teaspoon vanilla 
¼ cup milk 
¼ cup sour cream 
¼ cup cocoa + ⅛ cup milk 
2 tablespoons rum (or more milk) 

  
 
Preheat oven to 325 F/160 C. Grease a bundt pan (if you don’t have one, a loaf or 
regular cake pan will work.) 
 
In a medium bowl, mix the flour, baking powder and salt. In another small bowl, mix 
the sour cream and ¼ cup milk. In a large bowl, use electric beaters to cream the 
butter and sugar; add the eggs one at a time then add the vanilla. 
 
To the butter-sugar mixture, add installments of the dry mixture and wet mixture, 
beginning and ending with the dries. Do not overmix. Divide batter equally into two 
separate bowls. 
 
In another small bowl, mix the cocoa powder, rum and ⅛ cup milk. Add this mixture 
to one of the bowls of batter and mix until fully uniform. 
 
Spoon the light and dark batters into the bottom of the greased pan, then run a knife 
over the top of the batters to swirl. I like to take a fork and scoop some up and plop it 
back down in a different spot, making sure the top is level before popping it in the 
oven.  
 
Bake in the preheated oven for 40-50 minutes or until a knife comes out clean. After 
five minutes, turn the cake onto a rack to cool. Keeps up to a week on the countertop, 
longer in the fridge and indefinitely in the freezer. 
 


