
recipeaffinity.com

1
Triple Layer Chocolate Cake
Makes 1 -9” (23cm) or 8” (20cm) triple layer cake
Prep time: 40 minutes Baking time: 25 -30 minutes
Icing and filling time: 30 minutes

Three layers of chocolate cake with chocolate frosting and a lighter creamy
chocolate filling.

● 2 cups (230g) cake and pastry flour
● 1½ tsp (7g) baking soda
● 1 tsp (5g) baking powder
● ½ tsp salt
● 1 cup (95g) cocoa
● 2 cups (400g) sugar
● 1 Tbsp (15ml) vanilla
● ½ cup (125ml) avocado oil
● ½ cup (115g) butter
● 4 large eggs
● 1 cup (210ml) sour cream
● ¾ cup (180ml) hot coffee, or water

Oven 350°F (180°C)
Line 3-9” (23cm) baking pans. You could use 3 - 8” (20cm) pans, but bake about 3 more
minutes.
Sift together flour, baking soda, baking powder, salt and cocoa. Set aside.

In a large mixing bowl, beat oil, butter, sugar and vanilla until fluffy.

Add eggs, one at a time making sure each is incorporated before adding the next.

Add the flour mixture to the egg mixture alternately with sour cream.  Three flour mixture, two
sour cream, beginning and ending with the flour mixture.

Slowly add the hot coffee or hot water on low speed.

Divide evenly into the prepared pans using measuring cups or a scale.  Fill each pan about 22
oz (625g). Use cake wraps if you have them.  It helps the cakes to bake level.

Bake 25-28 minutes, add 3 minutes if using 8" (20cm) pans. Test with a cake
tester for doneness.
Let cool in pans for about 15 minutes before turning out and cooling
completely.
It is less likely to crumble if assembled the next day, or at least completely
cooled.
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Chocolate Frosting and Filling makes about 3 cups
Start with ermine base Buttercream so it can cool

● 1½ Tbsp flour
● ½ cup (125ml) milk
● ¼ cup (52g) sugar
● 1 tsp (5ml) vanilla
● ¼ cup (60g) butter, soft, to beat in later

● 1 cup (252g) butter, room temperature
● 4 cups (480g/1lb) sifted icing sugar
● 1 tsp (5ml) vanilla
● 4 oz (113g) unsweetened chocolate, melted
● 2 Tbsp cream

In a small saucepan, combine flour and sugar.  Stir in milk and cook on med/low until thick and
bubbling.  Stir as for a pudding, you don’t want it to brown or stick too much. Cook well.
Remove from heat and add  one teaspoon vanilla.  Place plastic wrap directly on pudding and
chill completely.

Beat in butter until light and set aside. This helps to incorporate it easier later.

Carefully melt the unsweetened chocolate in the microwave or over low heat.
It is best to partially melt it, remove it from the heat source, then stir until completely melted. Let
cool.

In another bowl, starting on low speed then working up to high, beat the butter and gradually
add the icing sugar, beat until fluffy.

Add the slightly cooled chocolate and beat again.
Scrape the bowl often

Set aside half of the chocolate butter frosting.
Combine the other half of the chocolate butter frosting mixture with the ermine pudding mixture
to make the filling.
Beat very well, scraping the bowl so there are no streaks.
Spread the chocolate filling mixture on the first and second layers.

Add the cream and the other teaspoon of vanilla to the remaining chocolate
butter frosting and beat until smooth.
Spread on top and sides of cake, reserving some for piping if desired.


