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TRIPPLE	  CHOCOLATE	  
TRUFFLE	  CAKE	  	  
	  
Preparation	  time:	  50	  min	  
Baking	  time:	  35-‐40	  min	  
You	  Need	  
 
75 g butter at room temperature 
320g | 1 1/2 cups granulated sugar 
180 g | 1 1/4 cups all purpose flour 
60 g | 1/2 cup + 2 tbsp. cocoa powder 
1 tsp. baking powder 
1/4 tsp. salt 
2 large eggs, at room temperature 
175 ml |3/4 cup milk , at room temperature 
175 ml | 3/4 hot water 
2 tbsp. cognac 
 
CHOCOLATE BUTTERCREAM 
200 g dark chocolate (53%), coarsely chopped 
300 g softened butter  
3 tbsp. espresso  
90 g | 1/2 cup + 2 tbsp powdered sugar 
pinch of salt 
 
CHOCOLATE GLAZE 
75 g dark chocolate (53%) 
45 g | 3 tbsp. Butter 
 
 
Preheat oven to 350°F (175°C). Butter and flour two 6-inch (15 cm) cake pans. 
Put sugar, flour, cocoa powder, baking powder and salt in a large mixing bowl. Add 
the soft butter, milk and eggs and beat until just smooth. 
Add the hot water and stir until smooth (batter will be very liquid, don't worry, it's 
supposed to be like that). 
Divide the batter between the two cake pans. One can be slightly more , because you 
will need 5 layers in the end. Bake for 35-40 minutes, checking doneness with a 
toothpick before removing from the oven. 
Let cool in pans for 15 minutes then turn on cooling rack to cool completely. 
 
If cakes are rounded on top, even out with a knife. Cut both cake layers in half using a 
sharp serrated knife (you'll end up with five thinner layers). Put the first layer on a cake 
board or a cake stand. Spread buttercream 2 tablespoons on the first layer. Add the 
next layer and repeat until you've used up all five layers. 
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Spread a thin layer of buttercream all over the cake (this is the crumb coating layer, to 
hold all the crumbs in place) using an offset spatula. Put the cake in the fridge for about 
10 minutes or until the crumb coating layer has firmed up a bit (leave the bowl of 
frosting in room temperature). 
Spread the remaining buttercream all over the cake until cake is smooth. For a totally 
even and smooth surface, dip an offset spatula in warm water and dry it between every 
pass. Works like a charm! 
Put the cake in the fridge while you make the chocolate glaze (this will make sure that 
the glaze will firm up quickly when you pour it over the cake. 
 
CHOCOLATE GLAZE 
Place the dark chocolate and butter in a saucepan and melt on low heat. Set aside until 
room temperature Test if you can still pour the chocolate. As you will pour it over a 
cold surface, it must be able to still run down in drops over the edge. 
Pour the glaze over the cake and quickly spread it over the edges of the cake to make it 
run down the sides. 
 
 


