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Introduction
Chocolate-covered strawberry cake is a dessert that perfectly marries two beloved flavors:
rich chocolate and fresh strawberries. This cake is an irresistible treat that captures the
essence of indulgence while still providing a hint of freshness from the strawberries.
Whether you are celebrating a special occasion, planning a party, or simply looking to
satisfy your sweet tooth, this cake is sure to impress anyone at the table.

The rich and moist chocolate layers serve as the foundation, while the sliced strawberries
add a delightful burst of flavor and color. Topped with a luscious frosting and more
strawberries, this cake is not only delicious but also visually stunning. Let’s dive into the
details of making this scrumptious cake.

Detailed Ingredients
2 cups all-purpose flour

1 3/4 cups granulated sugar

3/4 cup unsweetened cocoa powder

2 teaspoons baking powder

1 1/2 teaspoons baking soda

1 teaspoon salt

2 large eggs

1 cup milk

1/2 cup vegetable oil

2 teaspoons vanilla extract

1 cup boiling water

1 cup sliced fresh strawberries

1 cup chocolate chips
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Prep Time
Prep Time: 20 minutes

Cook Time, Total Time, Yield
Cook Time: 30-35 minutes

Total Time: 1 hour

Yield: 12 servings

Detailed Directions and Instructions

Step 1: Preheat and Prepare the Pans

Preheat your oven to 350°F (175°C). Take two 9-inch round cake pans and grease and flour
them to prevent the cakes from sticking.

Step 2: Mix Dry Ingredients

In a large mixing bowl, combine the all-purpose flour, granulated sugar, cocoa powder,
baking powder, baking soda, and salt. Whisk the ingredients together until they are evenly
mixed and free of lumps.

Step 3: Combine Wet Ingredients

Add the eggs, milk, vegetable oil, and vanilla extract to the bowl with the dry ingredients.
Use an electric mixer or whisk to mix everything together until the batter is smooth and well
combined.

Step 4: Incorporate Boiling Water

Once the mix is smooth, carefully stir in the cup of boiling water. This step will create a
thinner batter, which will lead to a moist and rich chocolate cake.

Step 5: Fold in Strawberries and Chocolate Chips

Gently fold in the sliced fresh strawberries and chocolate chips into the batter. Be careful
not to overmix, as you want to keep the strawberries from becoming too broken down.
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Step 6: Pour and Bake

Divide the batter evenly between the two prepared cake pans. Bake in the preheated oven
for about 30-35 minutes. The cakes are ready when a toothpick inserted in the center comes
out clean.

Step 7: Cool the Cakes

After baking, let the cakes cool in the pans for about 10 minutes. Then carefully transfer
them to a wire rack to cool completely. This step is crucial to ensure that the cakes have the
right texture.

Step 8: Frost the Cake

Once the cakes are completely cooled, you can frost them with your favorite frosting. A rich
chocolate ganache or whipped cream frosting pairs beautifully with this cake. To decorate,
add some additional fresh strawberries and a drizzle of melted chocolate on top for an extra
touch.

Step 9: Slice and Serve

Once frosted and decorated, your chocolate-covered strawberry cake is ready to be sliced.
Serve it to your guests or enjoy it as a special treat during a quiet evening at home.

Notes

1. Make sure to use fresh strawberries for the best flavor and texture.

2. If you want a richer chocolate flavor, consider using dark chocolate cocoa powder.

3. For a more sophisticated presentation, you can garnish with chocolate shavings or mint
leaves.

Cook techniques

1. Mixing: Ensure that you mix the ingredients just enough to combine them; overmixing
can lead to tougher cakes.

2. Folding: When incorporating strawberries and chocolate chips into the batter, fold gently
to avoid crushing the strawberries.
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3. Baking: Keep an eye on the baking time; ovens may vary, so check for doneness a few
minutes early.

FAQ

Can I use frozen strawberries instead of fresh ones?

Yes, you can use frozen strawberries, but be sure to thaw and drain them well to avoid extra
moisture in the batter.

What type of frosting works best with this cake?

A chocolate ganache or a light whipped cream frosting complements the cake beautifully.
You can also try cream cheese frosting for a unique twist.

How do I store leftover cake?

Store leftover cake in an airtight container in the refrigerator for up to 3-4 days. To
preserve its moisture, you can also wrap it tightly in plastic wrap.

Can I make this cake in advance?

Absolutely! You can bake the cake layers in advance, let them cool completely, and wrap
them in plastic wrap to store in the refrigerator or freeze them for future use.

Conclusion

Chocolate-covered strawberry cake is more than just a dessert; it’s a delightful experience
that combines flavor and aesthetics beautifully. The moist chocolate layers, fresh
strawberries, and decadent frosting come together to create a cake that’s not only delicious
but also perfect for any occasion. This cake will surely be a crowd-pleaser, leaving your
friends and family asking for seconds. Whether it’s for a birthday celebration, an
anniversary, or simply to satisfy your sweet cravings, this cake is a stellar choice that is
bound to impress.

More recipes suggestions and combinations

1. Strawberry Shortcake: A light sponge cake topped with whipped cream and fresh
strawberries.
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2. Chocolate Mousse: A rich and creamy dessert that pairs well with strawberries.

3. Strawberry Cheesecake: Creamy cheesecake layered with strawberry topping and a
chocolate crust.

4. Chocolate-Covered Strawberry Cupcakes: Individual cupcakes topped with strawberry
frosting and chocolate drizzle.

5. Berry Trifle: Layers of cake, berries, and cream in a beautiful layered dessert.

6. Chocolate Fondue: Serve with fresh strawberries and other fruits for a fun dessert
experience.

Explore these delightful recipes and combinations to complement your chocolate-covered
strawberry cake and make your dessert table a feast for both the eyes and the palate! Enjoy
your baking adventure!


