
 

Method: 
 Preheat oven to 350°F (180°C).  Lightly grease desired cake pan (9” x 13” or a round, tube pan) 

Dust with flour or line with wax paper. 

 Cook potatoes. Mash and mix with water until a smooth.  Cool to lukewarm.   

 In second bowl, beat margarine & sugar with electric mixer until combined.  Add vanilla and beat 
two minutes at medium speed.  Add 2 eggs and beat until blended.  Add remaining eggs.  Beat at 
medium speed until blended.  

 In a third bowl, sift together flour, cocoa, baking powder, baking soda and salt.  

 COMBINE - At low speed, add 1/2 of the dry ingredients, followed by 1/2 of the potato mixture, 
to the wet ingredients. Continue adding until all the batter is blended.  Fold in the chocolate 
chips & turn batter into prepared pan.   

 Bake until cake springs back when pressed lightly, and begins to move away from the sides of 
the pan (about 30 minutes for rectangular pan or 55 minutes for tube pan)  Cool on rack.   

 Store at room temperature for 3 days in an airtight container.  Freezes well. 

Prince Edward Island is renowned for its potatoes, which are among the most versatile foods in the 
world. In this recipe, potatoes are used to create a surprisingly moist and delectable chocolate cake! 
(Recipe provided by the PEI Potato Board) 

Ingredients (Yield 12-16 servings) 

1 cup (250ml) hot, mashed potatoes 

1 cup (250ml) water, lukewarm 

2/3 cup (150ml) soft margarine or butter 

2 cups (500ml) white sugar 

1 tsp (5ml) vanilla 

4   eggs 

2 cups (500ml) all-purpose flour (sifted) 

3/4 cup (175ml) cocoa 

2 1/4 tsp (11ml) baking powder 

1/2 tsp (2ml) baking soda 

1/8tsp (.5ml) salt 

3/4 cup (175ml) semi sweet chocolate chips 

 

Chocolate Potato Cake 


