
Daredevil's Food Cake with Mocha
Buttercream Icing

 Vegetarian

DESSERT

Ingredients
1.3 teaspoons baking soda

1.5 cups buttermilk

0.3 cup cocoa powder  unsweetened such as hershey's regular sifted 

0.5 cup cocoa powder  such as hershey's regular sifted 

6 cups powdered sugar  as needed sifted 

2 large eggs  at room temperature 

5 tablespoons coffee  dissolved in 1/2 cup hot water) instant 

READY IN

45 min.

SERVINGS

8

CALORIES

802 kcal

https://whatsheate.com


2.3 cups flour  all-purpose sifted 

1.5 cups granulated sugar

0.3 teaspoon salt

8 tablespoons butter  unsalted at room temperature (1 stick) 

1 teaspoon vanilla extract

Equipment
food processor

bowl

frying pan

oven

knife

whisk

wire rack

blender

hand mixer

aluminum foil

Directions
Position rack in center of oven. Preheat oven to 350°F.

Bake 30 minutes for layers, 38 to 40 minutes for tube cake. Prepare the pan(s) as directed.

In a medium bowl, whisk together the flour, baking soda, salt and cocoa. Set aside.

In the large bowl of an electric mixer, cream together the butter and sugar for 3 to 4 minutes,

until very well blended. Scrape down the bowl and beater. Beat in the vanilla and eggs and

scrape down the bowl and beater again.

With the mixer on the lowest speed, alternately add the flour mixture and the buttermilk.

Once the ingredients are blended together, increase the speed and whip for about 30

seconds (no longer, because at high altitudes you don't want to incorporate excess air).

Divide the batter between the two pans or scrape it all into the tube pan.



Bake 30 minutes for layers, 38 to 40 minutes for tube cake (or for the time indicated for your

altitude in the chart), or until the cake top feels springy to the touch and a cake tester

inserted in the center comes out clean. Cool in the pan(s) on a wire rack for 10 to 15 minutes.

Run a knife between the layers and the pan sides to release them, or run the tip of a knife

around the pan sides and the top of the tube to loosen the cake. Top each layer, or the tube

pan, with a foil-covered cardboard cake disk or flat plate, invert, and give a sharp downward

shake to release the cake.

Remove the pan and peel off the parchment. Cool completely.

In a food processor or the large bowl of an electric mixer, preferably with the paddle

attachment, process or beat the butter until soft.

Add 2 cups of the sifted sugar and beat until smooth. Scrape down the bowl and blade or

beaters.

Add the remaining 4 cups sugar, plus cocoa, 5 tablespoons coffee, and vanilla, and process or

beat until completely smooth and creamy.

Add more sugar or coffee if necessary to bring the icing to spreading consistency. (The icing

can be made a day in advance and refrigerated, covered; bring to room temperature and beat

until smooth before using.)

Fill the layers and frost with the buttercream, or dust the tube cake lightly with cocoa or

confectioners' sugar (or frost as desired).

From Pie in the Sky: Successful Baking at High Altitudes by by Susan G. Purdy, (C) May 2005

William Morrow Cookbooks, an imprint of Harper

Collins Publishers

Nutrition Facts

 PROTEIN 4.28%
  FAT 17.01%

  CARBS 78.71%

Properties
Glycemic Index:22.01, Glycemic Load:46.27, Inflammation Score:-6, Nutrition Score:12.757825913637%

Flavonoids
Catechin: 5.81mg, Catechin: 5.81mg, Catechin: 5.81mg, Catechin: 5.81mg Epicatechin: 17.6mg, Epicatechin: 17.6mg,

Epicatechin: 17.6mg, Epicatechin: 17.6mg Quercetin: 0.9mg, Quercetin: 0.9mg, Quercetin: 0.9mg, Quercetin:

0.9mg

Nutrients (% of daily need)



Calories: 801.5kcal (40.07%), Fat: 15.74g (24.22%), Saturated Fat: 9.22g (57.63%), Carbohydrates: 163.9g (54.63%),

Net Carbohydrates: 159.63g (58.05%), Sugar: 128.01g (142.23%), Cholesterol: 81.55mg (27.18%), Sodium: 316.17mg

(13.75%), Alcohol: 0.17g (100%), Alcohol %: 0.09% (100%), Caffeine: 118.73mg (39.58%), Protein: 8.91g (17.82%),

Manganese: 0.65mg (32.46%), Selenium: 20µg (28.57%), Copper: 0.43mg (21.32%), Vitamin B2: 0.36mg (21.27%),

Vitamin B1: 0.31mg (20.67%), Folate: 75.75µg (18.94%), Iron: 3.32mg (18.46%), Phosphorus: 179.58mg (17.96%),

Magnesium: 69mg (17.25%), Fiber: 4.26g (17.06%), Vitamin B3: 3.21mg (16.05%), Potassium: 369.07mg (10.54%),

Vitamin A: 491.61IU (9.83%), Calcium: 84.63mg (8.46%), Zinc: 1.23mg (8.17%), Vitamin D: 1.04µg (6.97%), Vitamin

B12: 0.34µg (5.7%), Vitamin B5: 0.56mg (5.58%), Vitamin E: 0.52mg (3.45%), Vitamin B6: 0.06mg (3.25%), Vitamin

K: 1.54µg (1.47%)


