
Double-the-love chocolate cake

DESSERT

Ingredients
400 g butter

200 g chocolate  plain 

700 g flour  plain 

800 g sugar

100 g cocoa powder

2 tsp baking soda

4 large eggs

400 ml buttermilk

400 g chocolate  white 

READY IN

230 min.

SERVINGS

25

CALORIES

741 kcal

https://whatsheate.com


550 g butter  softened 

550 g powdered sugar

2  ginger tea bags  white 

Equipment
bowl

frying pan

oven

whisk

skewers

Directions
Heat oven to 180C/160C fan/gas

Grease and line the base and sides of deep, round 20cm and 15cm cake tins with baking

parchment making sure the paper comes a few cms above the sides.

Boil the kettle. Put half the butter and chocolate in a pan and gently melt, stirring.

Mix together half of the flour, sugar, cocoa and bicarb with a pinch of salt.

Whisk 2 of the eggs and 200ml buttermilk together. Scrape the melted chocolate mixture and

egg mixture into the dry ingredients.

Add 150ml boiling water and whizz everything together with an electric whisk until lump-free.

Divide between the tins and bake for 40-45 mins, swapping round after 30 mins if theyre on

different shelves (the 15cm one should be done after 40 mins). To test theyre cooked, push in

a skewer and check it comes out clean. Cool the cakes in their tins.

Repeat steps 1 and 2 again, so you end up with 2 x 20cm cakes and 2 x 15cm cakes.

Melt the white chocolate in a bowl over a pan of barely simmering water. Beat together the

butter and icing sugar, then beat in the white chocolate. When the cakes are cool, split each

one in half. Use the icing to sandwich back together so you end up with 2 x four-layered

cakes. Sit the 20cm cake on your serving plate and spread some more icing over the top. Sit

the smaller cake on top of that, and completely cover with icing. Decorate with the chocolate

buttons.

If you want to add some flowers choose something edible, like roses. Make a posy, wrapping

the stems in a little damp kitchen paper then some cling film, add a ribbon and add to the



cake on the day of the wedding.

Nutrition Facts

 PROTEIN 3.54%
  FAT 48.06%

  CARBS 48.4%

Properties
Glycemic Index:15.55, Glycemic Load:46.53, Inflammation Score:-6, Nutrition Score:9.8726086554968%

Flavonoids
Catechin: 2.59mg, Catechin: 2.59mg, Catechin: 2.59mg, Catechin: 2.59mg Epicatechin: 7.86mg, Epicatechin:

7.86mg, Epicatechin: 7.86mg, Epicatechin: 7.86mg Quercetin: 0.4mg, Quercetin: 0.4mg, Quercetin: 0.4mg,

Quercetin: 0.4mg

Nutrients (% of daily need)
Calories: 740.58kcal (37.03%), Fat: 40.91g (62.94%), Saturated Fat: 25.17g (157.3%), Carbohydrates: 92.69g

(30.9%), Net Carbohydrates: 89.98g (32.72%), Sugar: 68g (75.56%), Cholesterol: 116.61mg (38.87%), Sodium:

391.27mg (17.01%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 14.48mg (4.83%), Protein: 6.78g (13.56%),

Selenium: 14.77µg (21.1%), Vitamin A: 1024.4IU (20.49%), Manganese: 0.39mg (19.51%), Vitamin B2: 0.3mg (17.64%),

Vitamin B1: 0.25mg (16.49%), Folate: 59.59µg (14.9%), Phosphorus: 138.28mg (13.83%), Copper: 0.26mg (13.05%),

Iron: 2.3mg (12.76%), Fiber: 2.71g (10.83%), Magnesium: 40.42mg (10.11%), Vitamin B3: 1.95mg (9.75%), Vitamin E:

1.17mg (7.81%), Calcium: 75.89mg (7.59%), Zinc: 0.91mg (6.08%), Potassium: 202.87mg (5.8%), Vitamin B12: 0.3µg

(5%), Vitamin K: 4.88µg (4.64%), Vitamin B5: 0.46mg (4.62%), Vitamin B6: 0.05mg (2.5%), Vitamin D: 0.37µg

(2.47%)


