
© italy.sandbox.xylemappliedwater.com Eggless Chocolate Cake Recipe In Pressure Cooker By Sanjeev
Kapoor

1

Eggless Chocolate Cake Recipe In
Pressure Cooker By Sanjeev Kapoor

Eggless Chocolate Cake Recipe in Pressure Cooker by Sanjeev Kapoor Are you craving a decadent,
moist chocolate cake but want to avoid using eggs? Or perhaps you don’t have an oven at home? Worry
not! Sanjeev Kapoor, one of India’s most celebrated chefs, has shared an incredible eggless chocolate cake
recipe that can be effortlessly prepared in a pressure cooker. This method is not only convenient but also
results in a deliciously rich cake that can rival bakery-quality desserts. In this comprehensive guide, we’ll
walk you through the step-by-step process, tips, and variations to help you master this eggless chocolate
cake in your pressure cooker.

Introduction to Eggless Chocolate Cake in Pressure
Cooker

Making a cake without eggs is often considered challenging, especially when aiming for a moist and fluffy
texture. However, with the right ingredients and techniques, you can achieve a perfect eggless chocolate
cake at home. Sanjeev Kapoor’s recipe leverages the pressure cooker as a cake-baking vessel, making it
an accessible option for those without an oven or those seeking a quick, simple way to bake. This recipe is
ideal for beginners and experienced bakers alike, emphasizing ease, flavor, and texture. The pressure
cooker acts as an oven substitute, providing consistent heat and ensuring even baking.

Ingredients Needed for Eggless Chocolate Cake

Creating this delicious cake requires basic pantry ingredients. Here's what you'll need:

For the Cake Batter:

1½ cups All-purpose flour (Maida)1.
1 cup Sugar (preferably granulated or caster sugar)2.
1/3 cup Cocoa powder (unsweetened)3.
1 teaspoon Baking soda4.
1 teaspoon Baking powder5.
1/4 teaspoon Salt6.
1 cup Buttermilk or curd (for moisture and tang)7.
1/2 cup Vegetable oil or melted butter8.
1 teaspoon Vanilla extract9.
1 cup Hot water or hot coffee (to enhance chocolate flavor)10.



Optional for Decoration:

Chocolate ganache or frosting1.
Chocolate shavings or sprinkles2.

Step-by-Step Guide to Prepare Eggless Chocolate Cake in
Pressure Cooker

Follow these detailed steps to ensure a perfect cake every time.

Preparation Before Baking

Choose a suitable pressure cooker: Ensure your pressure cooker is clean and dry. No need to use the1.
whistle or gasket during baking.
Prepare the baking pan: Use a round, heatproof cake tin or a deep aluminum vessel that fits inside your2.
pressure cooker. Grease it with butter or oil and dust with flour, or line with parchment paper.
Gather all ingredients: Measure and keep everything ready for smooth mixing and baking.3.

Mixing the Cake Batter

In a large mixing bowl, sift together the all-purpose flour, cocoa powder, baking soda, baking powder,1.
and salt. Sifting helps avoid lumps and ensures even distribution of leavening agents.
Add the sugar to the dry ingredients and mix well.2.
In a separate bowl, whisk together the buttermilk (or curd), vegetable oil, and vanilla extract until3.
smooth.
Gradually add the wet ingredients into the dry ingredients, mixing gently to avoid over-mixing. The4.
batter will be thick but pourable.
Slowly add hot water or hot coffee to the batter, stirring continuously. This step enhances the chocolate5.
flavor and creates a smooth, pourable batter. Do not overmix.

Baking the Cake in Pressure Cooker

Place a stand or a ring at the bottom of the pressure cooker to prevent direct contact with the base. You1.
can use an inverted bowl or a small stand.
Pour some salt or sand at the bottom of the pressure cooker to distribute heat evenly, or simply place a2.
thick cloth at the bottom for insulation.
Preheat the pressure cooker on medium heat for about 5 minutes with the lid on, but without the gasket3.
or whistle.
Place the prepared cake tin carefully inside the pressure cooker on the stand or inverted bowl.4.
Cover the pressure cooker with its lid (without the gasket) to trap heat. No need to use the pressure5.
weight.
Cook on low to medium heat for approximately 35-40 minutes. Do not open the lid during the first 306.
minutes to ensure even baking.
Check for doneness by inserting a toothpick or skewer into the center of the cake. If it comes out clean,7.
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the cake is ready. If not, bake for a few more minutes.
Turn off the heat and allow the cake to cool inside the cooker for about 10-15 minutes before removing.8.

Cooling and Decorating

Remove the cake tin carefully from the pressure cooker and let it cool completely on a wire rack.1.
Once cooled, invert the cake onto a plate or serving platter.2.
Decorate with chocolate ganache, frosting, or sprinkles as desired.3.

Tips for Perfect Eggless Chocolate Cake in Pressure
Cooker

To ensure your cake turns out perfect, keep these expert tips in mind:

Use fresh ingredients: Fresh baking soda and baking powder help achieve good rise.1.
Properly grease and dust the cake tin: This prevents sticking and helps in easy removal.2.
Maintain low heat during baking: Too high heat can burn the cake or cause uneven baking.3.
Use hot water or coffee: This intensifies the chocolate flavor and keeps the cake moist.4.
Do not open the lid during baking: Opening early can cause the cake to collapse.5.
Check for doneness: Use a toothpick or skewer to ensure the cake is baked through.6.

Variations and Serving Suggestions

The basic eggless chocolate cake can be customized for different flavors and occasions:

Chocolate Fudge Cake
- Add chopped nuts or chocolate chips to the batter before baking for extra texture.

Vegan Version
- Substitute buttermilk with plant-based milk mixed with lemon juice or vinegar.

Frosting Ideas
- Classic chocolate ganache - Cream cheese frosting - Whipped cream with fruits - Nutella or chocolate
spread

Serving Tips
- Serve the cake warm with a scoop of ice cream. - Garnish with fresh berries or edible flowers for special
occasions. - Pair with a cup of hot coffee or tea for a delightful experience.



Why Choose Sanjeev Kapoor’s Eggless Pressure Cooker
Cake?

Sanjeev Kapoor’s recipe stands out because of its simplicity, reliability, and delicious results. It is perfect
for those who: - Do not have an oven or prefer pressure cooking. - Want a quick, fuss-free baking process. -
Desire a moist, flavorful chocolate cake without eggs. - Need a versatile recipe adaptable for various
dietary preferences. This method also saves time and energy, making it an ideal choice for busy
households or spontaneous dessert cravings.

Conclusion

Making an eggless chocolate cake in a pressure cooker is a practical and tasty alternative to traditional
oven-baked cakes. Sanjeev Kapoor’s recipe combines simple ingredients with straightforward techniques,
ensuring a moist, rich, and indulgent dessert every time. Whether you’re celebrating a special occasion or
simply craving a chocolatey treat, this pressure cooker method offers an easy, dependable solution. By
following the detailed steps and tips provided, you can master this eggless chocolate cake and impress
your family and friends with your baking skills. So, gather your ingredients, prep your pressure cooker, and
enjoy baking a delicious, eggless chocolate cake at home today! Enjoy baking your perfect eggless
chocolate cake in a pressure cooker with Sanjeev Kapoor’s trusted recipe!

Eggless Chocolate Cake Recipe in Pressure Cooker by Sanjeev Kapoor is a delightful culinary innovation
that combines the richness of chocolate with the simplicity of a pressure cooker, making it accessible for
those who prefer or require an eggless dessert. Sanjeev Kapoor, a renowned chef and culinary expert, has
popularized this method, making it an excellent choice for vegetarians, vegans, or anyone with egg
allergies. This recipe not only offers a deliciously moist and fudgy cake but also demonstrates how
traditional cooking appliances can be repurposed for baking, thereby broadening the horizons of home
baking enthusiasts.

Introduction to the Eggless Chocolate Cake in Pressure
Cooker

The idea of baking a cake in a pressure cooker might seem unconventional to many, but it’s a testament to
the versatility of this kitchen appliance. Sanjeev Kapoor's eggless chocolate cake recipe is designed to be
straightforward, using readily available ingredients and equipment. It’s particularly ideal for those who do
not own an oven or prefer a more rustic, hands-on approach to baking. This recipe is a perfect example of
how traditional cooking tools can be adapted for baking, making it an inclusive and accessible option for a
broad audience. The absence of eggs not only caters to dietary restrictions but also simplifies the process,
removing the need for egg substitutes or extensive ingredient substitutions.

Ingredients Required

Before delving into the cooking process, it’s essential to gather all necessary ingredients. Sanjeev Kapoor’s
recipe emphasizes simplicity and pantry staples. For the cake batter: - All-purpose flour (Maida) – 1½ cups
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- Cocoa powder (unsweetened) – ½ cup - Sugar – 1 cup - Baking soda – ½ teaspoon - Baking powder – 1
teaspoon - Salt – a pinch - Vegetable oil – ½ cup - Milk (or plant-based milk for vegan version) – 1 cup -
Vinegar (white or apple cider) – 1 tablespoon - Vanilla extract – 1 teaspoon For preparation: - Water (for
pressure cooker) – enough to create a steaming medium - Greasing agent (butter or oil) and flour for
dusting the cake tin

Step-by-Step Preparation

1. Preparing the Cake Batter
The first step involves mixing dry ingredients separately from wet ingredients to ensure even distribution: -
In a large mixing bowl, sift together the all-purpose flour, cocoa powder, baking soda, baking powder, and
salt. Sifting ensures a light, airy batter with no lumps. - In a separate bowl, combine sugar, vegetable oil,
milk, vanilla extract, and vinegar. Whisk thoroughly until the sugar dissolves completely. - Gradually add
the wet mixture to the dry ingredients, gently folding until smooth and free of lumps. The vinegar reacts
with the baking soda to help the cake rise, creating a fluffy texture despite the absence of eggs.

2. Preparing the Pressure Cooker
- Take a clean pressure cooker (without the whistle or gasket, if possible, to prevent steam escape). - Place
a trivet or a stand at the bottom of the cooker to elevate the cake tin, preventing direct contact with water.
- Pour water into the cooker, enough to cover the base but not so much that it touches the batter when the
cake tin is placed inside. Usually, 1 to 1.5 cups of water suffice. - Heat the cooker on medium heat until the
water starts boiling. Reduce to low heat to create a steady steaming environment.

3. Baking the Cake
- Grease the cake tin with butter or oil and dust with flour to prevent sticking. - Pour the prepared batter
into the greased cake tin. - Cover the tin with a lid or aluminum foil to prevent water droplets from falling
onto the batter. - Carefully place the cake tin on the trivet inside the pressure cooker. - Cover the pressure
cooker with its lid (without the pressure-weight/whistle) to trap the steam. - Bake on low heat for
approximately 40-50 minutes. It’s advisable to check the cake after 35 minutes by inserting a toothpick; if
it comes out clean, the cake is ready.

4. Cooling and Serving
- Once baked, switch off the heat and let the cake sit inside the cooker for 10 minutes. - Carefully remove
the cake tin and allow it to cool on a wire rack. - Once cooled, you can frost the cake with chocolate
frosting or dust it with powdered sugar for presentation.

Features and Highlights of Sanjeev Kapoor’s Eggless



Pressure Cooker Chocolate Cake

Pros: - Eggless & Vegan Friendly: Suitable for vegetarians, vegans, and those with egg allergies. -
Accessible Equipment: Does not require an oven; a common pressure cooker suffices. - Cost-Effective:
Uses pantry staples, making it budget-friendly. - Simple and Quick: Straightforward steps with minimal
prep. - Moist and Fudgy Texture: Results in a rich, dense, yet soft cake. - Versatile: Can be customized with
nuts, dried fruits, or frosting. Cons: - Steaming Time: Longer baking time compared to conventional oven
baking. - Texture Variance: May not achieve the same airy lightness as oven-baked cakes. - Monitoring
Needed: Requires careful heat control to prevent water boiling over. - Limited Size: Constrained by the size
of the pressure cooker; large cakes may need multiple batches. - No Direct Oven Browning: The cake may
lack the browned crust typical of oven-baked cakes unless broiled briefly after baking.

Tips for Perfect Results

- Use Fresh Ingredients: Baking soda and baking powder should be fresh to ensure proper rising. - Test the
Cake: Always check doneness with a toothpick or cake tester. - Adjust Water Levels: Be cautious with
water quantity in the cooker; too much can cause sogginess. - Flavor Variations: Add chocolate chips,
chopped nuts, or dried fruits to enhance flavor. - Frosting Ideas: Pair the cake with chocolate ganache,
whipped cream, or fruit compotes for a delightful presentation.

Comparison with Traditional Oven-Baked Eggless
Chocolate Cake

While traditional oven baking offers a quicker process and often results in a lighter, more aerated cake, the
pressure cooker method has its unique advantages: - Accessibility: Ideal for regions or households without
oven facilities. - Energy Efficiency: Uses less energy and is more suitable for small kitchens. - Learning
Experience: Offers a hands-on approach to steaming and understanding cake chemistry. However, the
oven does provide better browning and crust formation, which is absent in the steamed version. The
pressure cooker cake tends to be more moist and dense, which many find equally appealing.

Final Verdict

Sanjeev Kapoor’s eggless chocolate cake recipe in a pressure cooker is a wonderful addition to the
repertoire of home bakers seeking an easy, eggless, and delicious dessert. Its simplicity and adaptability
make it suitable for all skill levels, and the use of a pressure cooker democratizes baking for those without
traditional ovens. While it may not replicate the exact texture of oven-baked cakes, it compensates with its
moistness, rich chocolate flavor, and the satisfaction of creating a homemade cake with minimal
equipment. For those looking to explore alternative baking methods or cater to specific dietary needs, this
recipe provides an excellent solution. With a few tweaks and personal touches, it can become a family
favorite or a showstopper at gatherings. Overall, Sanjeev Kapoor’s pressure cooker eggless chocolate cake
is a testament to the creativity and resourcefulness that define home cooking, bridging the gap between
tradition and innovation. Happy Baking!
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Questions & Answers About eggless chocolate cake
recipe in pressure cooker by sanjeev kapoor

No Question Answer

1 How can I make an eggless
chocolate cake in a pressure
cooker inspired by Sanjeev
Kapoor?

To make an eggless chocolate cake in a pressure cooker, mix
flour, cocoa powder, sugar, baking powder, and baking soda.
Add milk, oil, and vanilla extract to form a batter. Pour the
batter into a greased cake pan, place a stand inside the
pressure cooker, and cook on low heat for about 30-35
minutes. Sanjeev Kapoor's recipe emphasizes using simple
ingredients and ensuring even cooking without a pressure
cooker lid.

2 What ingredients are required for
Sanjeev Kapoor's eggless pressure
cooker chocolate cake?

The key ingredients include all-purpose flour, cocoa powder,
baking powder, baking soda, sugar, milk, vegetable oil, vanilla
essence, and a pinch of salt. No eggs are needed, making it
suitable for vegetarians and those with egg allergies.

3 Can I substitute any ingredients in
Sanjeev Kapoor's eggless
chocolate cake recipe?

Yes, you can substitute milk with plant-based alternatives like
almond milk or soy milk. Additionally, you can replace
vegetable oil with melted butter or coconut oil for different
flavors. However, for best results, stick to the original
measurements specified in the recipe.

4 How long does it take to cook the
eggless chocolate cake in a
pressure cooker?

The cake typically takes about 30-35 minutes to cook on low
flame in a preheated pressure cooker. It's important to check
doneness with a toothpick; if it comes out clean, the cake is
ready.

5 What tips does Sanjeev Kapoor
give for ensuring the cake is fluffy
and moist?

Sanjeev Kapoor recommends sifting the dry ingredients to
avoid lumps, not overmixing the batter, and cooking on a low
flame to prevent burning. Using room temperature
ingredients and greasing the pan well also helps achieve a
moist, fluffy texture.

6 Is it necessary to use a stand or
rack inside the pressure cooker
when baking the cake?

Yes, placing a stand or rack inside the pressure cooker
prevents direct contact with the heat source, ensuring even
cooking and preventing the cake from burning or sticking.

7 Can I add toppings or frosting to
the eggless pressure cooker
chocolate cake?

Absolutely! Once the cake cools completely, you can add
chocolate ganache, whipped cream, sprinkles, or any frosting
of your choice to enhance its flavor and appearance.

8 How can I troubleshoot if my cake
is not cooked properly in the
pressure cooker?

Ensure the heat is on low and that you're not opening the lid
during cooking. Check if the batter was mixed properly, and
verify that the cooking time was sufficient. If undercooked,
cover and cook for a few more minutes, but avoid opening the
lid prematurely.

9 Are there any variations of Sanjeev
Kapoor's eggless chocolate cake
recipe I can try?

Yes, you can add chopped nuts, chocolate chips, or grated
coconut to the batter for added texture. You can also
incorporate flavor variations like orange zest or peppermint
extract for a different twist.



10 Is Sanjeev Kapoor's pressure
cooker eggless chocolate cake
suitable for all dietary preferences?

The recipe is suitable for vegetarians and vegans if plant-
based milk and oil are used. However, it contains gluten and
soy if those ingredients are included, so check ingredients for
specific dietary needs. Always customize ingredients to suit
individual restrictions.

eggless chocolate cake, pressure cooker cake, Sanjeev Kapoor recipes, eggless baking, chocolate cake
without eggs, pressure cooker desserts, Sanjeev Kapoor eggless recipes, easy pressure cooker cake,
eggless chocolate dessert, homemade chocolate cake
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