
Rainbow Cake!



There are two ways you can bake this cake - you can make half the batter 
chocolate and make chocolate and vanilla stripes, or you can tint some 
of the batter with food colouring and make your cake a rainbow! If your 
yogurt is really thick, like Greek yogurt, thin it with a bit of water or milk 
- ideally you should have yogurt that’s not too runny, not too thick.

1/2 cup butter, softened
1/2 cup canola or other vegetable oil
1 1/2 cups sugar
3 large eggs
2 tsp vanilla
2 1/2 cups all-purpose flour
1 tsp baking powder
1/2 tsp baking soda
1/2 tsp salt
1 cup milk
1/2 cup plain yogurt or sour cream

For zebra cake:
1/2 cup cocoa
1/4 cup milk

For rainbow cake:
food colouring

Preheat the oven to 350˚F. In a large bowl (or the bowl of your stand 
mixer) beat the butter, oil and sugar for a minute or two, until pale and 
light. Beat in the eggs and vanilla until smooth and creamy.

In a small bowl, stir together the flour, baking powder, baking soda and 
salt. In another small bowl (or measuring cup) mix together the milk and 
yogurt or sour cream. Add about a third of the dry ingredients to the
butter mixture and stir or beat on low speed just until combined. Add 
half the milk-yogurt mixture in the same manner, then another third of 
the dry ingredients, the rest of the milk-yogurt mixture and the rest of 
the dry ingredients, stirring or beating on low just until blended.

Rainbow or Zebra Cake



To make a chocolate-vanilla zebra cake, put about half the batter into 
another bowl and stir in the cocoa. To make a rainbow cake, scoop a cup 
of batter into each of 4 bowls and stir several drops of food colouring 
into each.

Spray two 8 or 9-inch cake pans or one bundt pan with nonstick spray, 
and cut a circle of parchment to fit into the bottom of each one. To make 
a rainbow cake: divide the plain vanilla batter between the two pans, or 
put about half into the bundt pan. Add each coloured batter one at a 
time, dividing it between the two pans (if you’re using two) and pouring it 
into the middle, then tapping the pan gently on the countertop to get the 
batter to spread out into a puddle. 

To make a zebra cake: spoon about half the batter into another bowl and 
stir in the cocoa and milk. Pour about a cup of the vanilla batter into the 
bottom of each pan, and then follow with a pour of chocolate, then one 
of vanilla, tapping the pan gently to make the batter spread out into a 
puddle before you add more. Don’t swirl a knife through them - if you 
bake it this way you should end up with a striped cake! 

Bake for 30-35 minutes, until the cake is golden and springy to the touch. 
Let cool for about 10 minutes, then run a knife around the edge and 
invert onto a plate or wire rack to cool. If you like, frost your cake once 
the layers have completely cooled. 

Makes 1 cake (or two layers).
Serves about 12.

Rainbow or Zebra Cake continued...

Zebra Cake!


