
MUD CAKE 
The mud cake is a cake of Anglo-Saxon 
origin, a very compact and tasty cake 
made with dark chocolate.




Ingredients
•  200 g of dark chocolate
•  30 g of unsweetened cocoa powder
•  250 g of Butter
•  250 g of sugar
•  100 ml of Buttermilk   
•  8 g of baking powder for cakes
•  1 teaspoon of vanilla extract
•  250 g of flour
•  1 teaspoon of soluble coffee
    For the coating 
•  250 ml of liquid fresh cream
•  250 g of dark chocolate



1 chop the dark chocolate
2 melt it in a water bath
3 when it is melted, add the butter 
into small pieces and let it melt.

4 When the chocolate and butter are well blended, add the 
vanilla extract
5 and instant coffee
6 then transfer the mixture to a planetary mixer (or a 
bowl).

Preparation



7 Let the mixture cool and add the sugar
8 add the beaten eggs with a fork
9 mix with a whisk and add the buttermilk

10 sift the flour directly into the bowl
11 add the baking powder and cocoa powder
12 stir to blend the mixture	



13 Grease and cover a 22 cm diameter cake pan with baking paper then 
pour in the mixture
14 evenly
15 Bake at 160 ° C (static oven) for 60 minutes. Let the cake cool

16	 The mud cake can be served like this or 
covered with a chocolate ganache: heat the cream 
in a saucepan and when it is almost boiling, with 
the heat off, add the chopped dark chocolate and 
stir to melt the chocolate.
17 Pour the ganache into a rather large container 
and place it in the refrigerator to cool. At this 
point, transfer it to the cake and smooth it with a 
spatula on the surface
18 and on the sides 



Your mud cake 
is ready to be 
enjoyed

Gabrielle	e	Teresa	


