
The Everyday Kitchen 
 
Chocolate Chocolate Birthday Cake - makes 2 round 9" cakes or one 9"x13" sheet cake 
 
Adapted from the recipes by Joy the Baker 
 
Ingredients 
 
For the Cake 
 
1 c Hot Freshly Brewed Coffee 
3/4 c Unsweetened Cocoa Powder 
1/2 c Whole Milk 
1 tsp Vanilla Extract 
2 c All-Purpose Flour 
1 1/4 tsp Baking Soda 
1/2 tsp Salt 
1 c (2 sticks) Unsalted Butter, softened 
1 1/4 c Packed Brown Sugar 
3/4 c Granulated Sugar 
4 Eggs 
 
For the Chocolate Buttercream Frosting 
 
3/4 c (1 1/2 sticks) Unsalted Butter, softened 
1/2 c Unsweetened Cocoa Powder 
1/2 tsp Salt 
2 1/4 c Powdered Sugar, sifted 
1/2 c Heavy Cream 
1/3 c Ovaltine (or other fortified chocolate milk mix) 
 
Preheat the oven to 350°F. If making two round cakes, place racks in the upper and lower 
thirds of the oven, otherwise, a rack in the center of the oven will do. Grease the pan(s) 
with butter and dust with a little flour or cocoa powder. In a small bowl whisk together 
the hot coffee and cocoa powder until smooth, then whisk in the milk and vanilla. In a 
medium size bowl, whisk together the flour, baking soda and salt. Beat together the butter 
and both sugars in a large bowl using an electric mixer until pale and fluffy (about 5 
minutes). Add the eggs, one at a time, beating well after each addition. Add in the flour 
and cocoa mixtures alternating in three batches, beginning and ending with the flour 
mixture. Pour the batter into the cake pan(s). If using two cake pans, stagger the pans in 
the oven so one is not directly above the other. Bake, rotating pans, for 25-30 minutes for 
9" round cakes or 35-40 minutes for a 9"x13" sheet cake. A toothpick inserted into the 
middle of the cake should come out clean. Let the cake(s) cool completely before 
frosting.  
 



With an electric mixer, cream together the butter, cocoa powder and salt. Butter mixture 
will be very thick. Scrape down the sides of the bowl and add powdered sugar and vanilla 
extract. Mix on a low speed. As the sugar incorporates, increase the mixer speed and beat 
the frosting until smooth. In a 1-cup measuring cup, stir together heavy cream and 
Ovaltine. With the mixer on a medium speed, slowly pour the cream mixture into frosting 
until you have reached your desired consistency. Frost the cake, one layer at a time, and 
garnish with additional piped frosting or fresh berries.  
 
Nutrition Information: It's birthday cake - who cares!? 
 


