


SUGAR SUGAR CAKE SCHOOL

e 115g Dark Chocolate (buttons or chopped-up bar)
e 120ml Boiling Water

e 1/2 Tbsp Instant Coffee Powder

e 45g Unsweetened Dutch-processed cocoa powder
e 230g Unsalted Butter (room temperature)

o 350g Castor Sugar

e 4 Large Eggs (room temperature)

e 1Tbsp Vanilla Extract

e 1/4 tsp Salt

e 240g Sour Cream

e 2279 Plain Flour (sifted)

1 Tsp Baking Soda

1. Preheat the oven to 165 deg Celsius/329 Fahrenheit for Fan-forced ovens (or 180 Celsius/356
Fahrenheit for standard ovens without fan). Grease & line two 9 inch cake pans (use smaller pans

for a taller cake)

2. In a heatproof bowl, gently whisk the water, dark chocolate and instant coffee powder until
melted and combined together. Set aside to cool.

3. Sift all dry ingredients together (plain flour, cocoa, baking soda) and add the salt.



4. In a mixer with the paddle attachment, beat the softened butter & sugar together on High
speed for 2 minutes until creamed and pale in colour. Gradually add eggs in ONE AT A TIME whilst

beating until all incorporated. *Ensure eggs are at room temperature or your mixture will separate.

5. Add in the vanilla and gradually pour in the chocolate & coffee mixture in a steady stream whilst

mixing on Low speed.
6. Add in half the Dry Ingredients and mix till half incorporated (Low Speed).
7. Add in the sour cream and mix till half incorporated (Low Speed).

8. Add in the remaining Dry Ingredients and mix on Low Speed fill fully incorporated. *Be careful

not to overmix

9. Scrape down the bowl with a spatula and fill the cake tins with the finished batter.

10. Bake the cakes for 25-32 minutes until a skewer inserted into the middle of the cake comes out
clean. If the cake isn't fully cooked in the middle, continue baking at 2 minute intervals until the

skewer test comes out clean.

9. Leave to cool completely before decorating.
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IMPORTANT BAKING NOTES
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