
Milk Chocolate Graveyard Cake

Ingredients
1.5 teaspoons baking soda

2 tablespoons butter  melted 

5 sticks butter  cut into pieces, at room temperature 

1.5 cups buttermilk  well-shaken (or 1 cup milk plus 1 tablespoon lemon juice) 

1 bag chocolate sandwich cookies  (recommended: Pepperidge Farm Milano cookies) 

9 ounce chocolate wafers such as nabisco famous  crushed 

5 cups confectioners' sugar  divided 

4  eggs  for 30 minutes at room temperature 

2 cups flour  all-purpose 

0.5 cup granulated sugar

READY IN

155 min.

SERVINGS

8

CALORIES

2300 kcal
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1.3 cup brown sugar  light packed 

8 servings candy pumpkins

2.5 cups chocolate  cooled melted 

36  mini-marshmallows

18  pretzel sticks

8 servings rock candy

0.5 teaspoon sea salt

1 teaspoon sea salt  fine 

0.3 cup bittersweet chocolate  cooled melted 

1 cup semi chocolate chips

2 sticks butter  unsalted softened plus more for greasing pan 

0.5 cup chocolate  unsweetened cooled melted 

0.8 cup cocoa powder  unsweetened (not Dutch-processed) 

2 teaspoons vanilla extract  pure 

1 cup chocolate chips  white 

1 tube gel  black 

1 tube gel  black 

Equipment
bowl

frying pan

baking sheet

baking paper

oven

knife

whisk

pot

blender

hand mixer



toothpicks

aluminum foil

spatula

butter knife

Directions
For the cake: Put a rack in the middle of the oven and preheat the oven to 350 degrees F.

Butter 2 (9 by 2-inch) nonstick round cake pans. Line the bottom of each with a round of

parchment paper, and then butter the paper.

Sift the flour, cocoa, baking soda and salt together onto parchment paper. With an electric

mixer on medium-high speed, cream the butter and sugars until light and fluffy, 4 or 5

minutes.

Add your eggs, 1 at a time, mixing until completely incorporated before adding each additional

egg.

Mix in the chocolate and vanilla, making sure to combine really well. Turn the mixer to low and

slowly add the dry ingredients, alternating with the buttermilk, in 3 batches, starting and

ending with the flour mixture. Make sure to let it mix thoroughly.

Pour half the batter in each pan and spread evenly with a spatula or butter knife.

Bake until a toothpick comes out clean, about 25 minutes.

Remove the pans to racks and allow the cakes to cool for 10 minutes or so. Loosen the edges

of the cake from the pan with a knife, then turn them onto the racks.

Remove the paper and let the cakes completely cool.

To assemble: Put some Milk Chocolate Buttercream on top of 1 cake layer, pushing out to the

sides a bit.

Sprinkle some ground up chocolate wafers on top.

Place the other cake layer on top and flip it over so the flat surface is up. Ice with the rest of

the buttercream. Don't try to make it perfectly smooth, the more bumpy it is the better, we're

creating a graveyard!

With your black gel, write out RIP on the chocolate sandwich cookies to make them look like

gravestones.

Sprinkle more ground wafers on top of the cake to look like dirt. Pat some more around the

sides. Take your chocolate tree and put right through the cake in the back.



Add some gravestones and some pumpkins. And the chocolate bones, pressing into the sides

like an X. Arrange chunks of rock candy around.

Combine the butter, salt and 2 cups of the confectioners' sugar in a mixer with the whisk

attachment. Beat until light and fluffy.

Add the melted chocolates, vanilla and the remaining 3 cups sugar.

Whisk on medium-high until smooth and fluffy.

Put the chips in a heatproof glass bowl over a pot of simmering water. Stir to melt. Fill a zip

top bag with the melted chocolate and pipe it out on a baking sheet lined with foil in the

shape of a tree.

Let cool.

Put the chips in a heatproof glass bowl over a pot of simmering water. Stir to melt.

Add the melted butter to the chips to make the mixture more workable. Take your pretzel

stick and push a marshmallow on each side. Coat in the white chocolate, and let dry on

parchment paper.

Nutrition Facts

 PROTEIN 8.12%
  FAT 50.95%

  CARBS 40.93%

Properties
Glycemic Index:77.84, Glycemic Load:61.38, Inflammation Score:-10, Nutrition Score:44.88869584125%

Flavonoids
Catechin: 10.53mg, Catechin: 10.53mg, Catechin: 10.53mg, Catechin: 10.53mg Epicatechin: 27.54mg, Epicatechin:

27.54mg, Epicatechin: 27.54mg, Epicatechin: 27.54mg Eriodictyol: 2.23mg, Eriodictyol: 2.23mg, Eriodictyol:

2.23mg, Eriodictyol: 2.23mg Hesperetin: 6.62mg, Hesperetin: 6.62mg, Hesperetin: 6.62mg, Hesperetin: 6.62mg

Naringenin: 0.63mg, Naringenin: 0.63mg, Naringenin: 0.63mg, Naringenin: 0.63mg Luteolin: 0.02mg, Luteolin:

0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin:

0.01mg Quercetin: 0.98mg, Quercetin: 0.98mg, Quercetin: 0.98mg, Quercetin: 0.98mg

Nutrients (% of daily need)
Calories: 2299.97kcal (115%), Fat: 135.21g (208.01%), Saturated Fat: 80.55g (503.45%), Carbohydrates: 244.33g

(81.44%), Net Carbohydrates: 232.42g (84.52%), Sugar: 187.1g (207.89%), Cholesterol: 394.1mg (131.37%), Sodium:

1528.86mg (66.47%), Alcohol: 0.34g (100%), Alcohol %: 0.07% (100%), Caffeine: 90.05mg (30.02%), Protein: 48.5g

(97.01%), Selenium: 135.26µg (193.23%), Manganese: 1.83mg (91.44%), Copper: 1.58mg (78.98%), Phosphorus:

789.54mg (78.95%), Magnesium: 265.06mg (66.27%), Vitamin B2: 0.96mg (56.43%), Vitamin A: 2816IU (56.32%),



Iron: 10.07mg (55.94%), Vitamin B12: 2.94µg (49.02%), Vitamin D: 7.32µg (48.83%), Fiber: 11.91g (47.63%),

Potassium: 1497.1mg (42.77%), Vitamin B3: 8.11mg (40.57%), Zinc: 4.74mg (31.57%), Folate: 120.91µg (30.23%),

Vitamin B1: 0.43mg (28.87%), Vitamin E: 4.13mg (27.53%), Vitamin B6: 0.52mg (26.12%), Vitamin C: 17.93mg

(21.74%), Calcium: 203.47mg (20.35%), Vitamin B5: 1.69mg (16.87%), Vitamin K: 16.81µg (16.01%)


