
Devil's Food Cake with Chocolate Spiderweb

DESSERT

Ingredients
1.3 teaspoons baking soda

1.3 cups t brown sugar  dark packed 

3 large egg whites

4 large water  warmed 

2 cups flour  all-purpose 

0.8 cup granulated sugar

1.5 tablespoons espresso powder  instant (optional; see cooks' note, below) 

0.5 cup milk

0.5 teaspoon salt

READY IN

300 min.

SERVINGS

10

CALORIES

666 kcal

https://whatsheate.com


1 cup semi chocolate chips

1.5 cups sugar

2 sticks butter  unsalted softened 

0.8 cup cocoa powder  unsweetened (not Dutch process) 

1 teaspoon vanilla extract  pure 

1 cup water

6 tablespoons water

Equipment
bowl

baking sheet

sauce pan

baking paper

oven

whisk

pot

blender

plastic wrap

hand mixer

pastry bag

Directions
Preheat oven to 350°F with racks in upper and lower thirds. Butter cake pans, then line

bottoms with rounds of parchment paper. Dust pans with flour, knocking out excess.

Whisk together flour, baking soda, and salt in a small bowl.

Whisk together boiling-hot water and cocoa in another bowl until smooth, then whisk in milk

and vanilla.

Beat butter and sugars with an electric mixer at medium-high speed until light and fluffy,

about 3 minutes.



Add eggs 1 at a time, beating well after each addition. At low speed, mix in flour mixture in 3

batches, alternating with cocoa mixture, beginning and ending with flour, and mixing until just

combined.

Divide batter among pans, smoothing tops.

Bake, switching position of pans halfway through, until a wooden pick inserted into center

comes out clean and cakes begin to pull away from sides of pans, 20 to 25 minutes.

Cool cakes in pans on racks 20 minutes, then turn out onto racks to cool completely.

Trace a 9-inch circle on a sheet of parchment paper, then draw a spiderweb inside circle.

Next to web, draw a 2-to 3-inch spider. Turn drawings over onto a baking sheet.

Melt chocolate chips in a heatproof bowl set over a saucepan of simmering water, stirring.

Cool slightly, then transfer to pastry bag. Pipe chocolate onto web, beginning with spokes,

and onto spider on parchment, then freeze until firm, about 1 hour.

Put frosting ingredients in a heatproof large bowl set over a pot of simmering water. Beat with

handheld mixer at low speed until mixture is warm and sugar has dissolved. Continue to beat

at high speed until thick and fluffy, 7 to 10 minutes.

Remove bowl from heat and beat frosting until cooled slightly, 5 to 10 minutes more.

Place a cake layer on a serving plate.

Spread top with some of frosting. Top with another cake layer and spread with some of

frosting, then top with final cake layer. Frost top and sides of cake with remaining frosting.

Cut off portion of parchment with spider and reserve. Invert web on parchment onto cake

and carefully peel off paper. Peel off parchment from spider and put spider on web.

Let cake stand at room temperature until chocolate decorations have softened.

•Cake layers can be made 2 days ahead and kept, well wrapped in plastic wrap, at room

temperature, or 1 week ahead and frozen.•Chocolate decorations can be made 1 day ahead

and frozen.•You can substitute 2 teaspoons pure vanilla extract for the espresso powder in

the frosting.•The egg whites in the frosting may not be fully cooked.•Cake can be assembled

and decorated 4 hours ahead and chilled.

Let stand at room temperature at least 30 minutes before serving.

Nutrition Facts

 PROTEIN 3.91%
  FAT 35.08%

  CARBS 61.01%

Properties



Glycemic Index:25.32, Glycemic Load:45.43, Inflammation Score:-6, Nutrition Score:11.180434745291%

Flavonoids
Catechin: 4.18mg, Catechin: 4.18mg, Catechin: 4.18mg, Catechin: 4.18mg Epicatechin: 12.67mg, Epicatechin:

12.67mg, Epicatechin: 12.67mg, Epicatechin: 12.67mg Quercetin: 0.64mg, Quercetin: 0.64mg, Quercetin: 0.64mg,

Quercetin: 0.64mg

Nutrients (% of daily need)
Calories: 665.99kcal (33.3%), Fat: 26.91g (41.4%), Saturated Fat: 16.36g (102.27%), Carbohydrates: 105.32g (35.11%),

Net Carbohydrates: 100.82g (36.66%), Sugar: 79.09g (87.88%), Cholesterol: 51.13mg (17.04%), Sodium: 290.78mg

(12.64%), Alcohol: 0.14g (100%), Alcohol %: 0.08% (100%), Caffeine: 53.87mg (17.95%), Protein: 6.74g (13.49%),

Manganese: 0.69mg (34.62%), Copper: 0.54mg (26.76%), Selenium: 14.04µg (20.06%), Magnesium: 77.76mg

(19.44%), Iron: 3.46mg (19.22%), Fiber: 4.5g (18.01%), Phosphorus: 143.77mg (14.38%), Vitamin B1: 0.22mg (14.37%),

Vitamin B2: 0.23mg (13.25%), Folate: 49.16µg (12.29%), Vitamin A: 593.54IU (11.87%), Vitamin B3: 2.04mg (10.22%),

Potassium: 331.35mg (9.47%), Zinc: 1.18mg (7.9%), Calcium: 69.96mg (7%), Vitamin E: 0.66mg (4.39%), Vitamin D:

0.47µg (3.15%), Vitamin B5: 0.31mg (3.06%), Vitamin K: 3.17µg (3.01%), Vitamin B12: 0.15µg (2.43%), Vitamin B6:

0.04mg (2.25%)


