
Chocolate Cake with Caramel-Milk Chocolate
Frosting

DESSERT

Ingredients
0.5 teaspoon double-acting baking powder

1.3 teaspoons baking soda

1 cup buttermilk

2 cups cake flour  sifted (, then measured) 

3 large eggs

1.5 cups brown sugar  packed () 

24 ounces chocolate  finely chopped (such as Lindt) 

0.8 teaspoon salt

READY IN

45 min.

SERVINGS

12

CALORIES

1028 kcal

https://whatsheate.com


3 ounces bittersweet chocolate  unsweetened finely chopped (not ) 

1 cup semi chocolate chips

1.5 cups sugar

1 cup butter  unsalted room temperature () 

1 cup cocoa powder  unsweetened (preferably Dutch-process) 

1 tablespoon vanilla extract

0.5 cup water

2.3 cups whipping cream

Equipment
bowl

frying pan

sauce pan

baking paper

oven

whisk

hand mixer

tart form

pastry brush

Directions
Preheat oven to 350°F. Spray three 9-inch-diameter cake pans with 1 1/2-inch-high sides

with nonstick spray. Line bottom of pans with parchment paper.

Whisk flour and next 4 ingredients in medium bowl. Using electric mixer, beat brown sugar

and butter in large bowl until fluffy, about 2 minutes.

Add eggs 1 at a time, beating well after each addition. Beat in vanilla. Beat in dry ingredients in

3 additions alternately with buttermilk in 2 additions. Beat in 1/2 cup lukewarm water. Stir in

chocolate chips.

Divide batter among prepared pans (about 2 1/3 cups for each). Smooth tops.



Bake cakes until tester inserted into center of cakes comes out clean, about 22 minutes. Cool

completely in pans on racks. Invert cakes onto 9-inch-diameter cardboard rounds or tart pan

bottoms (cakes are delicate). Peel off parchment.

Combine milk chocolate and bittersweet chocolate in large bowl. Stir sugar and 1/2 cup water

in medium saucepan over medium heat until sugar dissolves. Boil without stirring until syrup is

deep amber color, occasionally brushing down sides of pan with wet pastry brush and

swirling pan, about 10 minutes. Carefully and slowly add whipping cream (mixture will bubble

vigorously). Stir over low heat until any hard caramel bits dissolve and mixture is smooth.

Pour caramel over chocolate; let stand 1 minute to allow chocolate to soften, then whisk until

chocolate is melted and smooth. Chill chocolate-caramel frosting until completely cool, about

2 hours.

Let stand 1 hour at room temperature before continuing.

Using electric mixer, beat frosting just until color resembles milk chocolate and frosting is

easily spreadable, about 1 minute (do not overbeat or frosting will become stiff and grainy). If

necessary to correct graininess, set bowl with frosting over saucepan of simmering water for

10-second intervals, whisking just until frosting is smooth and spreadable.

Place 1 cake layer on platter, flat side up.

Spread 1 cup frosting evenly over top. Top with second cake layer, flat side up, pressing

slightly to adhere.

Spread 1 cup frosting over top. Top with third cake layer, rounded side up, pressing slightly.

Spread remaining frosting over top and sides of cake, swirling decoratively. (Can be made 2

days ahead. Cover with cake dome and store at room temperature.)

Nutrition Facts

 PROTEIN 4.11%
  FAT 51.87%

  CARBS 44.02%

Properties
Glycemic Index:25.22, Glycemic Load:40.85, Inflammation Score:-8, Nutrition Score:17.569565350595%

Flavonoids
Catechin: 4.65mg, Catechin: 4.65mg, Catechin: 4.65mg, Catechin: 4.65mg Epicatechin: 14.08mg, Epicatechin:

14.08mg, Epicatechin: 14.08mg, Epicatechin: 14.08mg Quercetin: 0.72mg, Quercetin: 0.72mg, Quercetin: 0.72mg,

Quercetin: 0.72mg

Nutrients (% of daily need)



Calories: 1028.49kcal (51.42%), Fat: 62.56g (96.25%), Saturated Fat: 37.63g (235.2%), Carbohydrates: 119.49g

(39.83%), Net Carbohydrates: 111.45g (40.53%), Sugar: 91.59g (101.76%), Cholesterol: 141.12mg (47.04%), Sodium:

351.63mg (15.29%), Alcohol: 0.37g (100%), Alcohol %: 0.18% (100%), Caffeine: 72.9mg (24.3%), Protein: 11.14g

(22.28%), Manganese: 1.04mg (51.99%), Copper: 0.95mg (47.49%), Magnesium: 153.67mg (38.42%), Fiber: 8.04g

(32.15%), Phosphorus: 290.58mg (29.06%), Selenium: 19.33µg (27.61%), Iron: 4.65mg (25.81%), Vitamin A: 1240.68IU

(24.81%), Vitamin B2: 0.36mg (21.43%), Zinc: 2.48mg (16.5%), Potassium: 549.35mg (15.7%), Calcium: 136.97mg

(13.7%), Vitamin D: 1.51µg (10.05%), Vitamin E: 1.36mg (9.09%), Vitamin K: 8.25µg (7.86%), Vitamin B5: 0.65mg

(6.55%), Vitamin B12: 0.35µg (5.78%), Vitamin B6: 0.1mg (5.21%), Vitamin B3: 1.03mg (5.14%), Folate: 20.37µg

(5.09%), Vitamin B1: 0.07mg (4.34%)


