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Chocolate Stout Cake 1 9” (23cm) triple layer cake, 14 servings
Prep time 45 minutes
Baking time: 40 minutes Frosting Prep time: 20 minutes

For the Cake
● 4 cups (500g) all purpose flour
● 2 tsp baking powder
● 1½ tsp baking soda
● 1 tsp salt
● 1½ cups (145g) cocoa
● 3¾ cups (768g) granulated sugar
● 2 cups (500mL) Irish stout
● 1 cup (227g) unsalted butter, room temperature
● 1 cup vegetable oil, I used avocado
● 5 large eggs
● 1½ cup (375mL) sour cream
● 1 Tbsp pure vanilla extract

For the Frosting
● 1¼ cup (285g) butter, room temperature
● ⅓ cup (85g) cream cheese, room temperature
● 4 oz (116g) unsweetened chocolate, melted and cooled slightly
● 4 cups (480g) powdered icing sugar
● 1 tsp pure vanilla extract
● 1-2 Tbsp hot water to add last
● 1 cup (250mL) whipping cream whipped with 2 Tbsp powdered icing sugar for garnish,

optional

For the Cake
Line 3 - 9” cake pans
Preheat oven to 350°F (180°C)

Bring the stout to a boil, lower to a simmer for two minutes, then add the butter and oil.
Stir in cocoa and sugar.
Remove from the heat and cool the mixture enough to handle.  Pour into a large mixing bowl.

Sift and combine the flour, baking powder, baking soda and salt.  Set aside.

Beat eggs into chocolate mixture for about a minute.
Add the vanilla

Add the flour mixture in 3 increments alternating with the sour cream in 2
increments, beginning and ending with the flour mixture.
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Divide the batter into the pans using a scale or scooping equal amounts.
Firmly tap the pans to release large air bubbles.
Bake for 40-45 minutes.  Check for doneness with a toothpick or cake tester.
Let cool completely.

For the Frosting
In a medium mixing bowl, beat together the butter and cream cheese until smooth.

Beat in the melted, slightly cooled unsweetened chocolate.
Gradually add the powdered icing sugar and the vanilla and beat until pale.

With the beaters running on low to medium speed, carefully add the boiling water, one
tablespoon at a time.  Watch for splashing.
Beat until light and creamy.

Loosen the cakes from the pan and turn one out onto a serving plate.
Top each layer of cake with about a quarter of the icing and a fourth for the outside.
Serve with a dollop of lightly sweetened whipped cream.


