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Rich Chocolate Cake Recipe 
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RICH CHOCOLATE CAKE 

This recipe makes a fantastic dark and rich chocolate cake which is firm enough 

to cover with sugarpaste, ganache or poured chocolate but is moist and 

delicious. We used this recipe at Party Animal for over 20 years when we 

wanted an extra special and indulgent cake - for a chocolate wedding cake for 

example. It is not the cheapest recipe but then you wouldn't expect something 

as good as this to be cheap to make! 

The recipe below is for an 8" square / 9" round cake approximately 3" deep. 

INGREDIENTS 

 340g plain chocolate - I would recommend that you use the best 

chocolate available to get the best flavour 

 340g Butter  

 340g Caster Sugar  

 300g Ground Almonds  

 8 Eggs seperated  

 130g Fine Brown Breadcrumbs 

 50g Cocoa Powder  

 Large pinch of salt  

                 METHOD 

Grease the tin and line with greaseproof paper which also needs to be greased 

lightly. 

Cream together the butter and sugar until pale and fluffy - you are best to use 

a electric mixer for this to get the right amount of air incorporated. If you 

don't have a mixer you will have to beat hard! 

Break the chocolate in pieces and melt. The best method is to put it in a double 

pan over some hot water. Do not overheat it. Stir the melted chocolate into the 

sugar and butter mix. 

Add the egg yolks, breadcrumbs and cocoa powder and beat well. 

Whisk the egg whites with the salt until very stiff. Add half of the egg whites 

to the cake mix and fold in. Then fold the remaining egg whites into the mix. By 
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adding the egg whites in 2 halves you retain more of the air. This is because the 

mix is softened by the first addition allowing you to fold in the rest without too 

much loss of aeration. 

Pour mixture into the prepared tin and bake in a pre-heated oven at 180&deg;c 

for about 1 to 1¼ hours. 

The cakes should be just firm to the touch when completely cooked. 

Leave in the tin to cool slightly (about 10 to 15 mins). This allows the crumb to 

firm slightly. Then turn out to cool thoroughly on a wire rack. Once cool the 

cakes can be wrapped in greaseproof paper and foil and frozen until required 

COVERING THE CAKES 

The cakes can be covered with Sugarpaste, Ganache or chocolate. Personally I 

prefer to use this recipe for cakes that are coated with chocolate. 

A fruit glaze can be used to give added flavour and soften the crust of the cake 

before coating (this will also act as glue if you are using sugarpaste). 

I use apricot jam that has been boiled then add a few tablespoons of orange 

liqueur to taste. Brush all over the surface of the cake. This can be done while 

the cake is frozen to prevent crumbling. 

Lightly whip some chocolate ganache til fluffy and spread around the top and 

sides. This should be approximately 1cm thick but really that is up to you - taste 

and cost are the concerns here! You can do this while the cake is still frozen. 

Leave to defrost and set. 

If you want to stack cakes together, place them on a thin board (the same size 

as the cake) and stack before covering with the pouring chocolate. 

Make up some more ganache, but this time do not whisk. Leave to cool slightly. 

It should still be liquid but not hot. Pour evenly over the cake (or stack of 

cakes) and leave to set. It should set firm and shiny. Make sure you do not leave 

the cakes in a draught to cool as this can cause the chocolate to dull. 

Once completely set decoration can be added to complete. 

 


