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Chocolate Layer Cake
Background

This recipe is Jen’s favorite cake of all time and why every woman should want to marry Darryn.  

Ingredients

7 oz. chocolate (3 1/2 oz. milk chocolate, 3 1/2 oz. dark chocolate), broken into pieces

16 fl. oz. milk, divided (6 oz. + 10 oz.)
1 1/2 cups light brown sugar, packed

2 egg yolks

3 3/4 cups all purpose flour

1 1/2 tsp. baking soda

3/4 tsp. salt

9 oz. butter (2 sticks + 2 tbs), room temperature
2 1/3 cups granulated sugar

5 eggs

2 tsp. vanilla extract

For the icing:

12 oz. unsalted butter (3 sticks), room temperature
24 oz. powdered sugar, sifted (1 1/2 boxes)

3/4 cups dutch process cocoa, sifted

3 tsp. vanilla extract

3/4 cups milk
Directions
· Butter and line (3) 9-inch round cake tins with parchment paper.  

· In a heatproof bowl set over a pan of simmering water, combine the chocolate, 6 oz. milk, the brown sugar, and the egg yolks.  Cook, stirring, until smooth and thickened.  Let cool.  

· Preheat oven to 350°.  Sift the flour, baking soda, and salt into a bowl.  Set aside.

· With an electric mixer, cream the butter with the granulated sugar until light and fluffy.  Beat in the whole eggs, one at a time.  Mix in the vanilla.

· On low speed, mix in the flour mixture into the butter mixture alternately with the remaining 10 oz. milk, beginning and ending with the flour.

· Pour in the chocolate mixture and mix until just combined.

· Divide the cake mixture evenly between the cake tins, filling to 2/3 full, being careful not to overfill.  Bake until a skewer inserted in the center comes out clean, 35-40 minutes.

· Let cool in the tins on wire racks for 15 minutes, then unmold the cakes from the tins onto the wire racks and let cool completely.

· For the icing, put the butter in a deep mixing bowl and beat with the electric mixer at medium speed until soft and pliable.  

· Sift together the powdered sugar and cocoa.  Gradually add the sugar and cocoa mixture to the butter and continue beating until the mixture is pale and fluffy.  
· Add the vanilla and part of the milk.  Beat until smooth and of a spreading consistency.  If it is too thick, beat in more milk.  If too thin, beat in more sugar.

· Set one cake layer on serving stand.  Frost top with an offset spatula.  Stack remaining layers, frosting the tops of each.  Frost all around sides and top of cake to desired finish.  Chill cake in refrigerator until icing is firm.  
