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 CHOCOLATE CAKE
RECIPE

INGREDIENTS

250 ml boiling
water

125 ml oil

125 ml cocoa
powder

375 ml sugar

3 eggs

450 ml flour

15 ml baking
powder

1 ml salt

5 ml vanilla
extract

METHOD

Combine the boiling
water, oil and cocoa powder and blend well.

Leave to cool.

Sift the flour, salt
and baking powder together.

Beat the eggs and
sugar until creamy and thick.

Combine the egg
mixture, flour mixture and cocoa mixture together.

Beat well.

Add the vanilla
extract to the mixture.

Pour the batter into a
greased cake pan.

Bake at 180 degrees C
for 30 minutes.

Place on a wire rack
to cool.
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 OPTION 1 –

CHOCOLATE CAKE WITH CHOCOLATE WHISKY GANACHE

Bake the cake as per
recipe but pour the batter into a greased tube pan.

Remove the cake from
the cake pan and cool on a wire rack.

Make the chocolate
whisky ganache.

INGREDIENTS FOR
CHOCOLATE WHISKY GANACHE

230 grams dark
chocolate

187 ml cream

30 g butter

10 ml Irish Whisky

METHOD

Melt the chocolate and
cream over hot water.

Add the butter and
whiskey.

Blend well.

Set aside to cool
slightly.

Pour the ganache over
the cake when the cake has cooled.

Decorate the cake with
chocolate curls.
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 OPTION 2 –

DECADENT CHOCOLATE CAKE

Bake the cake as per
recipe.

INGREDIENTS FOR
FINISHING CAKE

1 can condensed
milk

1 can evaporated
milk

Cocoa powder for
dusting

METHOD

Remove the cake from
the oven and immediately pour the evaporated milk over the
cake.

Pour the can of
condensed milk over the cake, once the evaporated milk has been
soaked into the cake.

Sprinkle with cocoa
powder once the condensed milk has been absorbed.

Serve with hot
custard.
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 OPTION 3 –

CHOCOLATE CARROT CAKE WITH CREAM CHEESE FROSTING

Bake the cake as per
recipe but add the carrots and walnuts to the mixture before
pouring the batter into the greased cake pan.

INGREDIENTS TO ADD TO
CAKE BATTER

250 ml carrots (peeled
and grated)

125 ml walnuts
(chopped)

INGREDIENTS FOR CREAM
CHEESE FROSTING

250 ml cream
cheese

250 ml brown sugar

50 ml shortening

Chocolate leaves and
curls for decoration

METHOD

Remove the cake from
the oven and turn the cake out of the pan onto a wire cooling
rack.

Allow the cake to cool
before frosting.

To make the cream
cheese frosting, beat the cream cheese, brown sugar, and shortening
together until very creamy and smooth.

Frost the cake with
the cream cheese frosting.

Decorate with
chocolate leaves and curls.
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 OPTION 4 –

CHOCOLATE RASPBERRY CAKE

Bake the cake as per
recipe but pour the batter into 2 round greased cake pans.

INGREDIENTS FOR
CHOCOLATE BUTTER CREAM

125 ml shortening

125 ml butter

950 ml icing sugar

50 ml cocoa powder

25 ml milk

5 ml black raspberry
extract

INGREDIENTS TO
ASSEMBLE CAKE

1 lb raspberry pie
filling (good quality)

500 ml cream
(whipped)

Grate chocolate to
decorate

Chocolate curls to
decorate

METHOD

Cool the cakes on a
wire rack.

Remove the cake from
the cake pans and level the cakes by cutting off rounded tops.

Combine the raspberry
filling and whipped cream together.

Make the chocolate
butter cream by creaming shortening and butter until light and
fluffy.

Add the black
raspberry extract.

Gradually add icing
sugar, one cup at a time.

Blend well on medium
speed.

Now assemble the cake,
spread a layer of chocolate butter cream around the edge of the
cake (use a 1/3 of the butter cream).

Pour a 1/3 of the
raspberry / cream filling in the centre of the cake.

Place the second layer
of cake and repeat the layers.

Decorate with the
grate chocolate and chocolate curls.
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 OPTION 5 –

CHOCOLATE CAKE WITH SAFFRON VANILLA MERINGUE FROSTING

Bake the cake as per
recipe but pour the batter into 2 greased round baking pans.

Remove the cakes from
the cake pans and allow the cakes to cool on a wire rack.

INGREDIENTS FOR
SAFFRON VANILLA MERINGUE FROSTING

3 egg whites

187 ml sugar

2 ml salt

83 ml water

5 ml vanilla
extract

5 ml saffron

METHOD

Beat the egg whites
and sugar with an electric beater until stiff.

Add the salt, vanilla
extract and water.

Add the saffron.

Continue beating 4 or
5 minutes until the frosting is the right consistency.

Sandwich the cooled
cakes together with the meringue frosting.

Frost the cake with
the meringue frosting and decorate with chocolate curls.

[image: tmp_c18796f9ce2136b9067641b91ddae1a2_NeMj3x_html_2a625a8b.jpg]


OPTION 6 –

CHOCOLATE RHUBARB CAKE

Bake the cake as per
recipe but add the rhubarb to the mixture before pouring into the
cake pans.

Pour the batter into 2
greased round baking pans.

Remove the cakes from
the cake pans and allow the cakes to cool on a wire rack.

INGREDIENTS TO ADD TO
CAKE BATTER

250 ml rhubarb (peeled
and finely chopped)

INGREDIENTS FOR
CHOCOLATE FROSTING

25 ml cocoa powder

25 ml hot milk

12,5 ml margarine

300 ml icing sugar

2 ml vanilla
extract

METHOD

To make the chocolate
frosting, blend cocoa powder and milk until smooth.

Beat in the
margarine.

Added icing sugar and
vanilla extract.

Beat until creamy.

Sandwich the cakes
together with the chocolate frosting.

Frost the cake with
the chocolate frosting.

Decorate as
desired.
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 OPTION 7 –

CHOCOLATE PEANUT BUTTER CAKE

Bake the cake as per
recipe.

Pour the batter into 2
greased round baking pans.

Remove the cakes from
the cake pans and allow the cakes to cool on a wire rack.

INGREDIENTS FOR
PEANUT BUTTER CREAM

500 g icing sugar

25 ml milk

1 ml vanilla
extract

125 g margarine

125 g peanut
butter

METHOD

Beat the margarine and
peanut butter together.

Add half the icing
sugar and the milk.

Blend well
together.

Add the rest of the
icing sugar and the vanilla extract.

Blend well.

Sandwich the cakes
together with the peanut butter cream.

Frost the cake with
the peanut butter cream.

Decorate with peanut
butter chips and crushed peanuts.
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OPTION 8 –

CHOCOLATE EGGNOG CAKE

Bake the cake as per
recipe but substitute the boiling water for the boiling eggnog.

Add the rum extract,
nutmeg and melted chocolate to the cake batter.

Pour the batter into a
greased tube pan.

Remove the cake from
the cake pan and allow the cake to cool on a wire rack.

INGREDIENTS TO ADD TO
CAKE BATTER

5 ml rum extract

2 ml ground nutmeg

62,5 ml chocolate
(melted)

250 ml hot eggnog

INGREDIENTS FOR
EGGNOG FROSTING

125 ml butter

1000 ml icing
sugar

50 ml Eggnog

10 ml vanilla
extract

Chocolate curls to
decorate

Chocolate leaves to
decorate

METHOD

Combine the butter,
icing sugar, eggnog and vanilla extract together.

Beat until the mixture
is light and fluffy.

Frost the cake using
the eggnog frosting.

Decorate with
chocolate curls and chocolate leaves.
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OPTION 9 –

CHOCOLATE SPICE CAKE

Bake the cake as per
recipe but add nutmeg, mixed spice and cinnamon to the cake
batter.

Pour the batter into a
greased tube pan.

Remove the cake from
the cake pan and allow the cake
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 OPTION 10 –

CHOCOLATE PINEAPPLE CAKE
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OPTION 11 –

CHOCOLATE MALT CAKE
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OPTION 12 –

CHOCOLATE MINT CAKE
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