
Ingredients
•	 2 cups beets, cooked, peeled and
•	 chopped, or use canned
•	 ½ cup applesauce
•	 1½ cups sugar
•	 ½ cup oil
•	 ½ cup plain yogurt
•	 3 eggs
•	 ½ cup baking cocoa, sifted
•	 1½ teaspoon vanilla
•	 1½ cups flour
•	 1 cup whole wheat flour
•	 1½ teaspoon baking soda
•	 ½ teaspoon salt
•	 ½ cup chocolate chips

Directions
1.	 Preheat oven to 350 degrees.
2.	 Puree beets and applesauce in blender 

until smooth. Set aside.
3.	 Combine sugar, oil, yogurt and eggs in a 

large mixing bowl and beat well.
4.	 Add cocoa and vanilla, along with pureed 

beets blend; beat again until well mixed.
5.	 In a separate bowl, combine flour, baking 

soda, and salt.  
6.	 Mix dry ingredients into the batter, 

stirring only until blended.
7.	 Fold in chocolate chips and pour into 

greased jelly roll pan (12½ x 17½ x 1).
8.	 Bake in preheated oven until knife 

inserted in center comes out clean (about 
35-50 minutes).

Chocolate Beet Cake
This fun cake is a delicious way to sneak some fiber and heart healthy phytochemicals 
into your next celebration!

Serves 24

Please note: nutritional values are 
approximate.

Recipe 24

Adapted from Simply in Season, 
by Mary Beth Lind and 
Cathleen Hockman-Wert

Visit our website for more great recipes and program information- http://lpi.oregonstate.edu/healthyyouth


