
Chocolate Saucepan Cake

This is a great moist chocolate cake which is totally made in a large saucepan, so very little washing up!

6oz plain cooking chocolate

6oz margarine

6oz brown sugar (soft or Demerara)

0.5 pint of milk

12oz plain flour

2 x eggs (3 if small)

1 teaspoon of bicarbonate of soda

Place margarine, chocolate, sugar and milk in a large saucepan and melt slowly on a low heat.

Once all the ingredients have melted, let the mixture cool for 5 mins (if you add the eggs to quickly you can end up with scrambled eggs!).

Whisk in the eggs, flour and bicarb of soda.  Mix well to a creamy, glossy mixture.  Place in a 9” round x 3” deep spring bottom tin which has been lightly greased and cook in the centre of a pre-heated oven at 180 degrees (160 if fan assisted) for approx 50 to 60 mins.  Decorate with butter icing or melted chocolate.


