
 

​  

MANDARIN MARBLE CAKE​ 
​  

​  

Season:​ ​ ​ Winter  

From the garden: ​ Mandarins  

Type: ​ ​ ​ Dessert 

Difficulty: ​​ ​ Easy  

Country of origin: ​ Germany  

Serves: ​ ​ ​ 30 tastes 

Source: ​ ​ ​ Andrea Habacht, GTT specialist, Oropi school  
 

Equipment Ingredients 

●​ Chopping board and knife 
●​ Bowls 
●​ Wooden Spoon 
●​ Measuring cups and spoons 
●​ Baking tin 
●​ Whisk  
●​ Spatula  

●​ 5 mandarins 
●​ 100g butter or margarine  
●​ 2 eggs  
●​ 170 ml milk + 3 tbsp  
●​ ¾ cup sugar  
●​ 1 tsp vanilla essence 
●​ ½ tsp salt  
●​ 2 cups self raising flour  



 

 
Method 

 
1. Preheat oven to 180 degrees   

2. Peel the mandarins, remove as much of the pith as possible and cut 
the mandarin in half horizontally. Pull the segments apart and set 
aside 

 

3. Soften the butter in the microwave and add the eggs, vanilla  and the 
170 ml of milk. Whisk until well combined  

 

4. Measure out the flour, sugar and salt and add to the egg and milk 
mixture. Mix with a wooden spoon until all the flour is incorporated  

 

5. Pour half of the mixture into an oiled cake tin and spread the 
mandarin segments on top  

 

6. Mix the cocoa powder and the 3 tbsp of milk into the remaining cake 
batter and mix  

 

7. Spread the cocoa cake batter over the mandarins and use a fork to 
gently swirl the two layers together  

 

8.  Bake cake until a skewer inserted comes out clean. Bake time will 
depend on the depth of the cake tin. A cake in a 20cm by 20 cm tin 
will take approximately 25 minutes   

 

 

●​ 3 tbsp cocoa powder  

 


