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Introduction

Indulge in the rich and decadent flavors of a super moist chocolate cake paired
with a perfect ganache. This cake recipe is ideal for birthdays, celebrations, or
simply to satisfy your chocolate cravings. With its luscious layers and heavenly
chocolate ganache, it is sure to become a favorite among family and friends.
Let’s dive into the detailed ingredients and how to create this delightful
dessert.
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Detailed Ingredients with measures

– All-purpose flour: 1 ¾ cups
– Granulated sugar: 2 cups
– Unsweetened cocoa powder: ¾ cup
– Baking powder: 1 ½ teaspoons
– Baking soda: 1 ½ teaspoons
– Salt: 1 teaspoon
– Eggs: 2 large
– Whole milk: 1 cup
– Vegetable oil: ½ cup
– Vanilla extract: 2 teaspoons
– Boiling water: 1 cup

Prep Time

Prep time for this scrumptious chocolate cake is about 20 minutes. This
includes measuring and combining all ingredients, preparing your baking pans,
and preheating the oven.

Cook Time, Total Time, Yield

– Cook Time: 30-35 minutes
– Total Time: Approximately 1 hour (including prep and cooking)
– Yield: Serves 10-12 people

Enjoy the experience of making and sharing this delicious chocolate cake,
topped with a luscious ganache that enhances the flavors of this delightful
dessert. Perfect for any occasion or as a special treat just for you!
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Detailed Directions and Instructions
Step 1: Prepare the Cake Batter

Preheat your oven to 350°F (175°C). Grease and flour two 9-inch round cake
pans. In a large mixing bowl, combine the dry ingredients: flour, cocoa powder,
baking soda, baking powder, and salt. Whisk together until well blended.

Step 2: Mix Wet Ingredients

In another bowl, mix the wet ingredients: sugar, eggs, buttermilk, vegetable
oil, and vanilla extract. Mix until smooth and well combined.
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Step 3: Combine Wet and Dry Ingredients

Gradually add the wet mixture to the dry ingredients. Stir until just combined,
being careful not to overmix. Slowly add the hot water to the batter and mix
until smooth.

Step 4: Bake the Cake

Pour the batter evenly into the prepared cake pans. Bake in the preheated
oven for 30-35 minutes or until a toothpick inserted in the center comes out
clean.

Step 5: Cool the Cake

Remove the cakes from the oven and allow them to cool in the pans for about
10 minutes. Then, transfer them to a wire rack to cool completely.

Step 6: Prepare the Ganache

While the cakes are cooling, make the ganache. Heat heavy cream in a
saucepan just until it begins to simmer. Pour the hot cream over chopped
chocolate in a bowl. Let it sit for a few minutes, then stir until the chocolate is
completely melted and the mixture is smooth.

Step 7: Assemble the Cake

Once the cakes are completely cooled, place one layer on a serving platter.
Spread a layer of ganache on top, then place the second cake layer on top.
Pour the remaining ganache over the top of the cake, allowing it to drip down
the sides.

Step 8: Decorate and Serve

Decorate your cake as desired with additional chocolate shavings or sprinkles.
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Slice and serve the cake, enjoying every moist and decadent bite.

Notes
Note 1: Buttermilk Substitute

If you do not have buttermilk, you can make a substitute by mixing 1 cup of
milk with 1 tablespoon of vinegar or lemon juice. Let it sit for 5 minutes before
using.

Note 2: Storage

Store any leftover cake in an airtight container at room temperature for up to 3
days, or refrigerate for up to a week.

Note 3: Gluten-Free Option

For a gluten-free cake, substitute all-purpose flour with a gluten-free flour
blend. Ensure other ingredients are certified gluten-free.

Note 4: Cake Pans

Ensure your cake pans are properly greased and floured to facilitate easy
removal of the cakes once baked.
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Cook techniques
Preparing the Cake Batter

To achieve a super moist texture, make sure to properly cream the butter and
sugar together. This process incorporates air and contributes to the cake’s
lightness. Additionally, do not overmix the batter once you add the dry
ingredients, as this can lead to a denser cake.

Bake at the Right Temperature

Baking the cake at the correct temperature is crucial. Preheat your oven
thoroughly to ensure even baking. An oven thermometer can help confirm that
your oven is at the right temperature.



Super Moist Chocolate Cake | 7

www.savorydisovery.com

Using the Right Pan

Choose the appropriate size and type of cake pan. A dark or non-stick material
will aid in even cooking and prevent sticking. Additionally, lining the bottom
with parchment paper can provide extra insurance against sticking.

Cooling the Cake

Allow the cake to cool in the pan for a while before transferring it to a wire
rack. This helps to set the cake and reduces the risk of it breaking apart during
the transfer.

Making the Ganache

For a perfect ganache, heat the cream until just simmering before pouring it
over the chocolate. Let it sit for a few minutes to melt the chocolate, then stir
until smooth. The ratio of chocolate to cream can be adjusted for desired
thickness.

Storing the Cake

To keep the cake fresh, store it at room temperature in an airtight container. If
you need to keep it longer, consider refrigerating or freezing it, ensuring it’s
wrapped well to prevent freezer burn.

FAQ
Can I substitute ingredients in the recipe?

Yes, you can make substitutions, but be aware that altering fundamental
ingredients like flour, sugar, or eggs may affect the overall texture and flavor
of the cake.



Super Moist Chocolate Cake | 8

www.savorydisovery.com

How can I tell when the cake is done baking?

The cake is done when a toothpick inserted into the center comes out clean or
with a few moist crumbs. Additionally, the edges should start to pull away from
the pan.

What should I do if my cake is too dry?

If your cake turns out dry, ensure you are measuring your flour accurately.
Using a kitchen scale for precise measurements can help prevent this issue in
the future.

How long can I keep the cake?

The cake can be stored at room temperature for about 3-5 days. If refrigerated,
it can last up to a week, and if frozen, it can remain good for several months.

Can I double the recipe?

Yes, you can double the recipe, but it may require longer baking time. Ensure
that you use larger pans or adjust the baking time accordingly to avoid soggy
centers.
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Conclusion
The Super Moist Chocolate Cake with Perfect Ganache is a delightful
indulgence for any chocolate lover. Its rich and decadent flavors, combined
with a perfectly smooth ganache, make it an ideal dessert for celebrations or a
comforting treat anytime. With the right techniques, anyone can achieve a
bakery-quality chocolate cake at home that is sure to impress family and
friends.

More recipes suggestions and combination
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Chocolate Hazelnut Cake

Consider adding a layer of hazelnut cream between the chocolate layers for a
nutty twist that complements the chocolate’s richness.

Chocolate Mint Cake

Incorporate peppermint extract into the ganache or cake batter for a
refreshing chocolate cake experience that is perfect for the holidays.

Orange Zest Chocolate Cake

Enhance the cake’s flavor by adding orange zest to the batter, creating a
delightful contrast between the chocolate and citrus.

Coffee Infused Chocolate Cake

Mix brewed coffee or espresso powder into the cake batter or ganache to
deepen the chocolate flavor, creating a sophisticated dessert.

Chocolate Raspberry Cake

Layer fresh raspberries between the cake or decorate with raspberry sauce
alongside the ganache for a vibrant and fruity accent.

Peanut Butter Chocolate Cake

Swirl creamy peanut butter into the batter or drizzle it on top of the ganache
for an irresistible combination of chocolate and peanut butter.

Nut-Free Chocolate Cake

For a nut-free option, you can replace any nut-based ingredients with seeds
like sunflower or try adding coconut flakes for texture.
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