
Old-Fashioned Cake from Miette

DESSERT

Ingredients
0.5 teaspoons double-acting baking powder

1.5 teaspoons baking soda

1 cup buttermilk

2 ounces chocolate  70% coarsely chopped 

1.3 cups cocoa powder  unsweetened (see note above) 

0.3 teaspoon cream of tartar

3 large egg whites

2 large eggs  at room temperature 

1.5 cups flour  all-purpose 

READY IN

120 min.

SERVINGS

8

CALORIES

366 kcal
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0.8 teaspoon kosher salt

1 large maraschino cherries  with stem intact 

1.5 cups sugar

1 teaspoon vanilla extract

0.5 cup vegetable oil

0.3 cup water

Equipment
bowl

frying pan

paper towels

sauce pan

oven

whisk

sieve

blender

plastic wrap

stand mixer

spatula

measuring cup

pastry bag

offset spatula

candy thermometer

Directions
To make the Double Chocolate Cake: Liberally butter two 6-by-3-inch regular or contour

cake pans and dust with sifted cocoa powder. Tap out the excess cocoa. Preheat the oven to

350°F.



Sift together the flour, cocoa powder, baking soda, baking powder, and salt into a bowl andset

aside.

Put the chocolate in a heatproof bowl and pour the boiling water over it.

Whisk until the chocolate is melted.

Let the mixture cool for 15 minutes.

In a separate bowl, whisk together the buttermilk and vanilla. Set aside.

In the bowl of a stand mixer fitted with the whisk attachment, whisk the eggs on high speed

until foamy, about 2 minutes. Reduce the speed to low and slowly pour in the oil, whisking

until combined, about 30 seconds. Raise the speed to medium and whisk until fully

incorporated, about 30 seconds longer.

Reduce the speed to low and slowly pour the cooled chocolate mixture into the egg mixture.

Slowly pour in the buttermilk and vanilla mixture.

Add the sugar and whisk until the batter is smooth and liquid, about 2 minutes.

Stop the mixer.

Remove the bowl and add the sifted dry ingredients and mix until just incorporated,

preferably by hand, lifting and folding in from the bottom center. Using a rubber spatula,

scrape down the sides of the bowl and mix again just briefly by hand. The batter may still look

a little lumpy, but stop mixing.

Pour the batter through a medium-mesh sieve into a large measuring cup or bowl to remove

any lumps. Press against the solids in the sieve with a rubber spatula to push through as

much batter as possible, then discard the lumps. Divide the batter between the prepared

pans.

Bake until the tops spring back when lightly pressed and a tester inserted in the centers

comes out clean, about 45 minutes.

Transfer to wire racks and let cool in the pans for about 20 minutes. When the cakes are

cooled enough to handle the pans but still a tad warm to the touch, carefully run an offset

spatula around the edges of the pans to loosen them, then invert the cakes onto the racks

and remove the pans. (Note: If you are making the Old-Fashioned Cake and therefore using a

contour pan, just invert the pans and drop them sharply onto the racks; they should fall out

cleanly. Using an offset spatula in a contour pan will mar the edges of the cake.)

Let cool for about 20 minutes longer. Wrap the cakes tightly in plastic wrap and refrigerate to

ensure that the interiors are completely cooled before decorating, at least 1 hour or for up to

3 days. To freeze, wrap tightly in a second layer of plastic and store in the freezer up to

2 months.



Combine the sugar, cream of tartar, and water in a small saucepan fitted with a candy

thermometer. Stir the sugar to dissolve and begin to heat it over medium-low. Have a

heatproof measuring cup sitting nearby.

Put the egg whites and vanilla in a stand mixer fitted with the whisk attachment. When the

sugar reaches 240°F, immediately pour it into the measuring cup to prevent it from getting

hotter. With the mixer on medium speed, slowly pour the sugar syrup into the egg whites,

aiming for the side of the bowl rather than the whisk. When all the syrup is added, turn the

mixer to medium-high and whisk until the icing becomes thick and holds a firm peak.

Continue to whisk until the icing is just slightly warm and very thick, about 10 minutes total.

Do not continue to beat, or the icing will become too thick to spread and pipe. Use

immediately on an Old-Fashioned Cake or on any other cake. Boiled icing must be used fresh

and cannot be stored.

To assemble the Old-Fashioned Cake: Make the Double Chocolate Cake as directed, using a

contour pan, and make sure it is cool inside and out. (If frozen, let thaw in the refrigerator, 3 to

4 hours. If time demands, you can thaw on the countertop, 1 to 2 hours, but be careful not let

it sit too much longer before you begin working with it, as the texture will lose quality.)

Center the cake on a presentation plate or platter, dome-side up. Clear a space in your

refrigerator large enough for the cake on its platter.

Fit a pastry bag with a medium (1/2- or 5/8-inch) round tip and fill halfway with the Boiled

Icing. Pull up the cuff and twist it to seal and tighten the frosting down into the cone. Purge

the bag of air bubbles by squeezing the bag until there is a burst of air and frosting sputters

out of the bag. Keep the bag tightly twisted so that the frosting doesn’t come back up on

your hands. Holding the piping tip at a 90-degree angle about 1 inch above the center of the

cake, squeeze firmly to release a large mound of icing. Keep the tip slightly submerged in the

icing and continue. Begin to slowly squeeze the bag again, more gently this time, so that the

icing continues to flow outward (like lava) and move the bag slightly in tiny, smooth, uniform

circles to increase the flow until you make a mound that tops the cake, about 2 to 3 inches

thick. Stop about 1/4 inch from the edge to show off the contour of the cake. When the icing

process is complete, pull the tip straight up to make a point in the middle for the final flourish.

Gently squeeze the cherry to drain it of any excess syrup, and wrap it in a paper towel for

about 10 minutes. This will keep it from bleeding on the icing.

Place the maraschino cherry in the center of the cake with the stem raised attractively at a

45-degree angle. Refrigerate the cake for at least 30 minutes and up to 8 hours.

Remove from the refrigerator 30 minutes before serving. It is best to eat the cake the same

day you make it.

Nutrition Facts



 PROTEIN 9.21%
  FAT 21.46%

  CARBS 69.33%

Properties
Glycemic Index:38.84, Glycemic Load:41.29, Inflammation Score:-6, Nutrition Score:12.50217385914%

Flavonoids
Catechin: 8.71mg, Catechin: 8.71mg, Catechin: 8.71mg, Catechin: 8.71mg Epicatechin: 26.4mg, Epicatechin: 26.4mg,

Epicatechin: 26.4mg, Epicatechin: 26.4mg Quercetin: 1.34mg, Quercetin: 1.34mg, Quercetin: 1.34mg, Quercetin:

1.34mg

Nutrients (% of daily need)
Calories: 366.1kcal (18.31%), Fat: 9.54g (14.68%), Saturated Fat: 3.92g (24.51%), Carbohydrates: 69.39g (23.13%),

Net Carbohydrates: 63.38g (23.05%), Sugar: 43.28g (48.08%), Cholesterol: 49.8mg (16.6%), Sodium: 524.79mg

(22.82%), Alcohol: 0.17g (100%), Alcohol %: 0.14% (100%), Caffeine: 35.58mg (11.86%), Protein: 9.22g (18.44%),

Manganese: 0.72mg (36%), Copper: 0.61mg (30.42%), Selenium: 17.72µg (25.31%), Fiber: 6.02g (24.06%),

Magnesium: 86.31mg (21.58%), Vitamin B2: 0.34mg (19.75%), Phosphorus: 192mg (19.2%), Iron: 3.44mg (19.13%),

Vitamin B1: 0.22mg (14.37%), Folate: 55.27µg (13.82%), Potassium: 344.99mg (9.86%), Zinc: 1.47mg (9.81%), Vitamin

B3: 1.78mg (8.88%), Calcium: 80.6mg (8.06%), Vitamin K: 6µg (5.72%), Vitamin B5: 0.47mg (4.71%), Vitamin B12:

0.26µg (4.34%), Vitamin D: 0.64µg (4.27%), Vitamin B6: 0.06mg (3.1%), Vitamin E: 0.42mg (2.81%), Vitamin A:

117.28IU (2.35%)


