
Gourmet Live's First-Birthday Cake

DESSERT

Ingredients
2 teaspoons double-acting baking powder

0.8 teaspoon baking soda

8 ounces bittersweet chocolate  60% chopped fine ( cacao) 

3 cups cake flour  sifted (not self-rising; sift before measuring) 

1 tablespoon plus  light 

3 tablespoons cornstarch

4 large water  warmed 

0.3 teaspoon salt

0.8 cup sugar

READY IN

300 min.

SERVINGS

12

CALORIES

512 kcal

https://whatsheate.com


1.5 cups butter  unsalted softened cut into tablespoon pieces and 

2 ounces baker's chocolate  unsweetened 100% chopped fine ( cacao) 

1 teaspoon vanilla extract  pure 

1 cup water

Equipment
bowl

frying pan

sauce pan

oven

knife

whisk

hand mixer

stand mixer

ziploc bags

wax paper

offset spatula

Directions
Heat oven to 350°F with racks in upper and lower third. Butter cake pans, then line bottoms

with rounds of wax paper or parchment and butter the paper. Dust pans with additional flour

and knock out excess.

Sift together flour, baking powder, baking soda, and salt into a bowl.

Beat butter with sugar in a large bowl at medium-high speed (preferably using a stand mixer)

until pale and fluffy, 3 to 5 minutes.

Add eggs, 1 at a time, beating well after each addition.

Add vanilla and beat mixture 5 minutes more.

Reduce speed to low, then add flour mixture alternately with yogurt in 3 batches, beginning

and ending with flour mixture and mixing just until smooth. Divide batter between pans (about

2 3/4 cups per pan), spreading evenly, then rap each pan on counter once or twice to



eliminate air bubbles.

Bake layers, switching position of pans and rearranging them in oven halfway through baking

time, until cake begins to pull away from side of pan and a wooden pick inserted in center of

each comes out clean, 15 to 20 minutes total for 9-inch pans and 20 to 25 minutes total for

8-inch pans.

Cool 10 minutes in pans on racks, then run a thin knife around edge of pans and invert layers

onto racks to cool completely.

Whisk together sugar, cornstarch, and salt in a heavy saucepan, then whisk in boiling-hot

water. Bring to a boil over medium heat, whisking, then reduce heat and simmer, whisking

constantly, 1 minute (mixture will be thick).

Remove pan from heat and whisk in corn syrup.

Add chocolates and vanilla, then stir once.

Let stand 1 minute and stir again until chocolate is melted and mixture is smooth.

Transfer chocolate mixture to a metal bowl and set bowl in a larger bowl of ice water. Stir

chocolate mixture until it has cooled to room temperature, about 5 minutes.

With an electric mixer, beat in butter, 2 tablespoons at a time, until incorporated and frosting

is light and holds soft peaks.

Put a layer, bottom side up, on a cake plate or stand.

Spread 1 cup of frosting over top. Cover with another layer, bottom side up, and spread with

another cup of frosting. Top with third layer, bottom side up.

Spread a thin layer of frosting around sides and over top of cake with offset spatula. (This is

called crumb-coating. It tamps down any loose crumbs to keep them out of the top layer of

frosting and fills in any crevices.) Chill or briefly freeze cake just until frosting is firm.

Spread sides and top of cake with remaining frosting.

• Avoid any inclination you may have to substitute low-fat or fat-free yogurt for the whole-

milk yogurt called for; otherwise, the cake will not be as moist or as tender.• If you live in New

England and have access to Kate’s Real Buttermilk, use it in place of the yogurt to take this

cake to an even dreamier place.• Although a stand mixer works beautifully on cake batter, a

hand-held electric mixer can also be used (brands vary in strength and power and may

require a longer beating time).• Cake layers can be made 1 day ahead and kept at room

temperature or 1 week ahead and frozen. Either way, wrap well in wax paper and then in a

heavy-duty sealable plastic bag. No need to thaw before assembling cake, but after frosting

it, allow plenty of time for cake to thaw and come to room temperature before serving. • Cake

can be frosted 1 day ahead and kept in a cake keeper at room temperature.



Nutrition Facts

 PROTEIN 4.41%
  FAT 57.37%

  CARBS 38.22%

Properties
Glycemic Index:20.67, Glycemic Load:23.85, Inflammation Score:-6, Nutrition Score:8.4495651255483%

Flavonoids
Catechin: 3.04mg, Catechin: 3.04mg, Catechin: 3.04mg, Catechin: 3.04mg Epicatechin: 6.7mg, Epicatechin:

6.7mg, Epicatechin: 6.7mg, Epicatechin: 6.7mg

Nutrients (% of daily need)
Calories: 511.61kcal (25.58%), Fat: 33.29g (51.22%), Saturated Fat: 20.34g (127.15%), Carbohydrates: 49.91g

(16.64%), Net Carbohydrates: 46.84g (17.03%), Sugar: 21.02g (23.36%), Cholesterol: 62.14mg (20.71%), Sodium:

197.08mg (8.57%), Alcohol: 0.11g (100%), Alcohol %: 0.11% (100%), Caffeine: 20.03mg (6.68%), Protein: 5.76g

(11.51%), Manganese: 0.7mg (34.92%), Copper: 0.46mg (22.82%), Selenium: 14.81µg (21.15%), Magnesium: 57.66mg

(14.41%), Vitamin A: 719.17IU (14.38%), Iron: 2.39mg (13.3%), Fiber: 3.07g (12.26%), Phosphorus: 120.05mg (12%), Zinc:

1.26mg (8.4%), Calcium: 68.42mg (6.84%), Vitamin E: 0.91mg (6.09%), Potassium: 185.4mg (5.3%), Vitamin K: 3.9µg

(3.71%), Folate: 12.49µg (3.12%), Vitamin D: 0.43µg (2.84%), Vitamin B3: 0.55mg (2.74%), Vitamin B1: 0.04mg (2.7%),

Vitamin B2: 0.05mg (2.65%), Vitamin B5: 0.23mg (2.33%), Vitamin B12: 0.08µg (1.37%), Vitamin B6: 0.02mg (1.01%)


