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Whole Wheat Chocolate Raspberry Cake 
 
Here’s a cake with a muffin’s serendipity – as in Oh, look! Another raspberry! – but the 
rich satisfaction of chocolate cake. Serve with whipped cream or deep chocolate ice 
cream. 
 
In Seattle, you can find Bluebird Grain Farms’ products at PCC and Eat Local. If you 
can’t find whole grain cake four, use regular cake flour.  
 
TIME: 30 minutes active time 
MAKES: One 9” square cake 
 
Butter and flour, for the pan 
1 stick (1/2 cup) unsalted butter 
1 3” section vanilla bean, halved lengthwise 
4 ounces bittersweet chocolate (70% cacao), finely chopped 
1 1/2 cups whole grain cake flour, or regular cake flour 
2 teaspoons baking powder 
1/4 teaspoon salt 
1/4 cup cocoa powder 
1 cup sugar 
1 cup lowfat buttermilk 
2 large eggs 
2 cups frozen raspberries 
 
Preheat the oven to 350 degrees. Butter and flour a 9” square pan and set aside. 
 
Place the butter in a small saucepan. Using a small, sharp knife, scrape the vanilla bean’s 
seeds into the butter. Add the bean itself, and melt the butter over low heat, stirring. 
Remove the vanilla beans, add the chocolate, remove from heat, and stir until smooth. Set 
aside. 
 
Whisk the cake flour, baking powder, salt, and cocoa powder together in a small bowl 
and set side. 
 
In a large mixing bowl, whisk the sugar, buttermilk, and eggs together until will blended. 
Add the butter/chocolate mixture, and stir until blended. Using a soft spatula, fold the 
flour/cocoa mixture in, mixing just until incorporated. Stir in about 3/4 of the raspberries, 
then spread the batter in an even layer into the prepared pan.  
 
Scatter the remaining raspberries on top, and bake for 45 to 55 minutes, until the cake 
tests clean with a toothpick, or is puffed and only just beginning to crack. (Do not 
overbake.) Let cool for 10 minutes in the pan, then serve warm. 


