CHOCOLATE FUDGE BUNDT CAKE
HANDS-ON TIME:

BAKING TIME:

25 mins.

45 mins. to 55 mins.

TOTAL TIME:

YIELD:

2 hrs 50 mins.

1 cake, about 20 slices

INSTRUCTIONS
1 Preheat the oven to 350°F.
2 To make the cake: Place the coffee, butter, and cocoa in a small saucepan or microwave-safe
bowl. Heat, stirring, until the butter melts. Remove from the heat, and whisk until smooth. Let the
mixture cool for 10 minutes.

INGREDIENTS

3 While the chocolate is cooling, put the sugar, baking powder, baking soda, salt, and flour into a
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mixing bowl, whisking to combine.

1 cup brewed coffee
16 tablespoons (1 cup) unsalted butter
3/4 cup unsweetened cocoa powder, Dutchprocess cocoa preferred
2 cups sugar

4 Pour the cooled chocolate mixture into the bowl with the dry ingredients, and mix until
thoroughly combined. Scrape the bottom and sides of the bowl, and mix again to incorporate any
residue.

5 In a separate bowl, whisk together the vanilla, eggs, and sour cream or yogurt. Mix into the
chocolate batter, stirring until thoroughly combined.

3/4 teaspoon baking powder

6 Thoroughly grease a 10- to 12-cup Bundt pan, preferably non-stick. Pour the batter into the

1/4 teaspoon baking soda
3/4 teaspoon salt
2 cups King Arthur All-Purpose Flour
2 teaspoons vanilla extract

prepared pan. Bake the cake for 50 to 55 minutes, until a long toothpick or skewer inserted into
the center comes out clean. Note: a pan with a dark interior will bake the cake more quickly; start
checking at about 40 minutes.

7 Remove the cake from the oven, wait 5 minutes, and turn the pan over onto a cooling rack.

2 large eggs
1/2 cup sour cream or yogurt, full-fat preferred
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After 5 more minutes, lift the pan off the cake. Let the cake cool completely before icing.

8 To make the icing: Combine the chocolate and cream in a microwave-safe bowl, or in a
saucepan set over medium heat. Heat until the cream starts to bubble around the edges.

2/3 cup chopped bittersweet or semisweet
chocolate, or chocolate chips
1/4 cup heavy or whipping cream

9 Remove from the heat, and stir until the chocolate melts and the mixture is smooth. Spoon the
icing over the top of the cake, letting it drip down the sides.

10 Store any leftover cake at room temperature, well wrapped, for several days. Freeze for longer
storage.

TIPS FROM OUR BAKERS
* If your cake develops a "foot" (a domed ring of cake) on the bottom, feel free to slice it off before
transferring to a serving plate, for greater stability. But don't throw the cake trimmings away —
baker's treat!

* We highly recommend using brewed coffee in this recipe; while coffee won't add its own mocha
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flavor, it enhances the cake's chocolate flavor. However, you may substitute water, juice, or even
stout beer for the coffee, if desired.

855-371-BAKE (2253)
KINGARTHURFLOUR.COM/BAKERS-HOTLINE

SHARE YOUR BAKING WITH US USING #YEAROFTHEBUNDT — LEARN MORE AT KINGARTHURFLOUR.COM/RECIPE-OF-THE-YEAR

