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GOURMET COFFEE MUG CAKES

IN THIS BOOK I WILL TEACH YOU THE FOLLOWING:

How to bake and decorate 10
different Gourmet Coffee Mug Cakes

How to bake Coffee Mug
Cakes with Molten Center

How to bake Coffee Mug
Cakes with Crunchy Toppings

 COFFEE MUG SELECTION CRITERIA

Select a coffee mug
that contains no metallic paint as it will be used in the
microwave.

Make sure that the mug
is big enough to hold 375 ml liquid.
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DECORATING THE MUGS
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You can either buy ready decorated mugs or you can
paint and decorate the mug yourself.

DecoArt Ultra Gloss Acrylic Enamel is one brand of
craft paint that can be made dishwasher safe by baking the painted
mug in the oven.

Remember no metallic paint or finishes!

FILLING THE MUG

Don’t overfill the mug with cake batter – the batter
will boil over (see photograph below). I have filled this mug ¾
full with cake batter and this is what happens after 30 seconds in
the microwave.
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If you don’t fill the mug with enough cake batter,
the mug will not be full enough when the cake is baked (see
photograph below). A microwave baked cake does not rise as much as
an oven baked cake.

[image: tmp_4ef922f8ea0feeeedfe6be4272d9e70e_szIBMs_html_6a4a98e2.jpg]


BAKING TIMES

Please note that the times allowed for the microwave
baking may be different for various microwave oven wattages and the
altitudes where you live.

My microwave oven bakes these mug cakes in 1 minute.
Microwave the cake for 1 minute and then first check whether the
cake has baked or not.

TIPS

1. Place the mug on a
plate so that if it boils over you won’t end up with a very messy
microwave oven!

2. As soon as the cake
is baked, clean the inside of the mug if there are any pieces of
cake sticking to the surface or else it will not look nice once it
has been decorated.

3. Bake the cake in
the microwave for short bursts of 30 seconds – that way you don’t
accidently over bake the cake.

Now For The Gourmet
Mugs!!!
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 MUG OF “HOT CHOCOLATE”

BAKE THE CAKE IN THE MUG

Mix the following cake mixture and bake the cake in
the mug.

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

Cooking spray

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.
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Spray the insides of the coffee mugs with cooking
spray.

Half fill each of the coffee mugs with cake
batter.

Bake one mug at a time.

Microwave on HIGH for 1 to 2 minutes

Note:

Microwave for 1 minute and then first check whether
the cake has baked or not. My microwave oven bakes these cakes in 1
minute. You may not get satisfactory results in a low wattage small
microwave oven.
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DECORATE THE CAKE IN THE COFFEE MUG

Make the Chocolate Ganache and then follow the
instructions on how to assemble the “Hot Chocolate Mug”.

CHOCOLATE GANACHE RECIPE

Ingredients

230 g dark
chocolate

187 ml cream

10 ml rum

Method

Melt the chocolate and cream over hot water.

Add the rum.

Blend well.

Set aside to cool slightly.

ASSEMBLE THE “HOT CHOCOLATE MUG”

You Will Need:

Mugs of chocolate cake

Chocolate ganache

Whipped cream - placed in a piping bag with a “star”
nozzle.

Chocolate sprinkles

Method:

Pour a little chocolate ganache over the top of the
cake in the mug. Make sure that the cake is entirely covered by
chocolate ganache.

Make a swirl of cream on top of the ganache using a
piping bag and “star” nozzle.

Add chocolate sprinkles to the swirl of cream.


 MUG OF
“CAPPUCCINO”

BAKE THE CAKE IN THE MUG

Mix the following cake mixture and bake the cake in
the mug.

CAPPUCCINO 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

Cooking spray

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.

Spray the insides of the coffee mugs with cooking
spray.

Half fill each of the coffee mugs with cake
batter.

Bake one mug at a time.

Microwave on HIGH for 1 to 2 minutes

Note:

Microwave for 1 minute and then first check whether
the cake has baked or not. My microwave oven bakes these cakes in 1
minute. You may not get satisfactory results in a low wattage small
microwave oven.

Now mix the cake soaker.

SOAKER RECIPE

Ingredients

500 ml water

250 ml sugar

125 ml espresso powder

Method

Combine the ingredients together in a saucepan.

Stir to dissolve the sugar and bring to the
boil.

Remove from the heat.

Pour a little of the soaker into the cake in the
mug.

DECORATE THE CAKE IN THE COFFEE MUG

Make the Cappuccino Frosting and then follow the
instructions on how to assemble the “Cappuccino Mug”.

CAPPUCCINO FROSTING RECIPE

Ingredients

125 ml shortening

125 ml butter

975 ml icing sugar

25 ml milk

25 ml espresso
powder

Method

Cream the shortening and butter together until light
and fluffy.

Gradually add the icing sugar and espresso
powder.

Blend well on medium speed.

Add the milk and beat until light and fluffy.

ASSEMBLE THE “CAPPUCCINO MUG”

You Will Need:

Mugs of cappuccino cake

Cappuccino Frosting

Whipped cream - placed in a piping bag with a “star”
nozzle.

Ground cinnamon

Method:

Spread the Cappuccino Frosting over the top of the
cake in the mug. Make sure that the cake is entirely covered by
Cappuccino Frosting.

Make a swirl of cream on top of the Cappuccino
Frosting.

Sprinkle ground cinnamon over the cream.


 MUG OF
“EGGNOG”

BAKE THE CAKE IN THE MUG

Mix the following cake mixture and bake the cake in
the mug.

EGGNOG CAKE RECIPE

Ingredients

250 ml hot eggnog

125 ml oil

125 ml cocoa powder

375 ml sugar

3 eggs

450 ml flour

15 ml baking powder

1 ml salt

5 ml rum extract

2 ml ground nutmeg

62,5 ml chocolate
(melted)

Cooking
spray

Method

Combine the hot eggnog, oil and cocoa powder and
blend well.

Leave to cool.

Sift the flour, salt, nutmeg and baking powder
together.

Beat the eggs and sugar until creamy and thick.

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

Beat well.

Add the rum extract to the mixture.

Spray the insides of the coffee mugs with cooking
spray.

Half fill each of the coffee mugs with cake
batter.

Bake one mug at a time.

Microwave on HIGH for 1 to 2 minutes

Note:

Microwave for 1 minute and then first check whether
the cake has baked or not. My microwave oven bakes these cakes in 1
minute. You may not get satisfactory results in a low wattage small
microwave oven.

DECORATE THE CAKE IN THE COFFEE MUG

Make the Eggnog Frosting and then follow the
instructions on how to assemble the “Eggnog Mug”.

EGGNOG FROSTING RECIPE

Ingredients

125 ml butter

1000 ml icing
sugar

50 ml Eggnog

10 ml vanilla
extract

Method

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

Beat until the mixture is light and fluffy.

ASSEMBLE THE “EGGNOG MUG”

You Will Need:

Mugs of Eggnog cake

Eggnog Frosting

Cinnamon sticks

Method:

Swirl the eggnog frosting over the top of the cake
in the mug. Make sure that the cake is entirely covered by eggnog
frosting.

Decorate the Eggnog Frosting with cinnamon
sticks.
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