chocolate cake 

with chocolate buttercream frosting
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This is the kind of Chocolate Cake that dreams are made of!  Moist, flavorful chocolate cake covered with a creamy chocolate buttercream frosting, and drizzled with a decadent dark chocolate ganache – and then topped with fresh raspberries.  Could anything be more beautiful or delicious?  With all of my chocolate lovers, this is a favorite for birthday celebrations!
INGREDIENTS:
Chocolate Cake:

1 1/2 cups granulated sugar 

1/2 cup packed light brown sugar 

3/4 cup unsweetened cocoa powder 

1 tsp baking soda 

3/4 tsp salt 

1 cup boiling water or hot strong coffee
3/4 cup canola oil 

2 large eggs (room temperature)
3 large egg yolks (room temperature)
1 Tablespoon vanilla extract 

2 cups all-purpose flour 

1/3 cup milk 

1/3 cup sour cream 
Chocolate Buttercream Frosting:
1 1/2 cups butter, at room temperature
3 3/4 cups + 2 Tablespoon powdered sugar 

1/2 cup + 2 Tablespoon cocoa powder 

3 - 4 Tablespoon heavy cream 

1 tsp vanilla extract
Chocolate Ganache: 

6 ounces Dark Chocolate (I use Ghirardelli)

½ cup heavy whipping cream
Garnish:
Fresh Raspberries
Dark Chocolate Curls
HOW I MAKE THIS:
1. Preheat oven to 350 degrees. Butter two 9-inch round cake pans and line bottom of each with a round of parchment paper. Butter parchment paper or spray with non-stick spray and set aside. 

2. Chocolate Cake:  In a large, heat proof mixing bowl, whisk together granulated sugar and brown sugar, then whisk in cocoa powder, baking soda and salt. Carefully pour boiling water (or hot coffee for a mocha-flavored cake) into cocoa mixture and immediately whisk to blend well, about 15 - 20 seconds.  Allow to cool 5 minutes. 

3. Using an electric hand mixer set on low speed blend in canola oil until combined, about 10 seconds. Add eggs to cocoa mixture and blend on low speed just until combined, about 5 seconds. Add egg yolks and vanilla extract and blend just to combined. Add flour and blend only until combined.  Blend in milk and sour cream just until combined. 

4. Divide mixture evenly among 2 prepared pans. Bake in preheated oven until toothpick inserted into center of cake comes out clean or with a few moist crumbs, about 29 - 34 minutes. Allow to cool in pan 5 minutes, run butter knife around edge of cake and invert onto a wire rack and allow to cool completely (after about 20 minutes of cooling, I place the cakes into an airtight container to seal in moisture while they finished cooling).  Don’t remove the parchment paper yet!
5. Chocolate Buttercream Frosting:  In the bowl of an stand mixer fitted with whisk attachment, whip butter on moderately high speed until very pale and fluffy (nearly white in color), about 6 - 8 minutes, occasionally scraping down sides of the bowl. Sift in cocoa powder then add in powdered sugar, 3 tablespoons of heavy cream and vanilla, and mix on low speed until combined, scrapping down the sides of the bowl as needed and adding up to 1 tablespoon additional cream to thin if desired. Increase mixer to medium-high speed and whip mixture until pale and very fluffy about 4 - 5 minutes, occasionally scraping down sides of the bowl. 

6. Note that similar to whipped cream the frosting will lose some of its "fluff" after a few hours, it will still taste the same it just loses some of the air that was whipped into it (similar to whipped cream how it loses its stabilization after a few hours). It is best to prepare and use within a few hours for best (fluffiest) results. 
7. Using a cake trimmer or large serrated bread knife, trim the domes tops from cake to form an even layer (they are quite domed so you don't need to make it completely level across - just add a little more frosting to the edges that aren't as level so you don't have to cut off so much cake). Add frosting to top of one round then top with second cake and frost top and sides of cake. 
8. Chocolate Ganache:  Chop good quality dark chocolate into small pieces and place in a small heat-safe bowl.  Heat ½ cup heavy cream in a saucepan until it just begins to simmer (bubbles around the edge of the pan).  Carefully pour hot cream over chopped chocolate, and let it sit for 2 minutes.  Whisk until combined – it will be incredibly shiny and smooth!  Carefully pour Chocolate Ganache over top of the frosted cake, so that it just begins to “edge” over the top of the cake.
9. Garnish with fresh raspberries and curls of Ghirardelli Dark Chocolate and serve to smiles!
Yield: 10-12 servings
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