
Triple Layer Mocha Marble Cake
 Popular

DESSERT

Ingredients
2.3 teaspoons double-acting baking powder

1 teaspoon baking soda

0.5 cup buttermilk

0.5 cups buttermilk  sour 

4 ounces cake flour

6 ounces cake flour

0.5 cup natural cocoa powder  unsweetened (not Dutch process) 

0.8 cup cocoa powder  natural style 

READY IN

45 min.

SERVINGS

12

CALORIES

596 kcal

https://whatsheate.com


0.5 cup freshly coffee  cooled room temperature brewed 

3 cups confectioners' sugar

1 large eggs

1 large egg yolk

2 large eggs

1 cup granulated sugar

1.5 tablespoons heavy cream  as needed room temperature () 

0.8 teaspoon hot-brewed coffee  instant (Starbuck's Via) 

0.3 teaspoon salt

1 pinch l of salt

1.5 cups confectioner's sugar

4 ounces butter  unsalted at room temperature 

4 tablespoons butter  unsalted softened 

8 tablespoons butter  unsalted softened 

0.5 teaspoon vanilla

0.3 teaspoon vanilla extract

1 teaspoon vanilla extract

1 teaspoons vanilla extract

Equipment
bowl

oven

whisk

mixing bowl

wire rack

blender

baking pan

toothpicks



Directions
Preheat the oven to 350 F. Spray 3 8 inch round baking pans with flour-added cooking spray

or just grease and flour. Alternatively, you could use 2 slightly deeper 9 inch pans, but the

cakes will be thicker and need a little more time in the oven.Have ready two large mixing

bowls. In the first bowl, mix together all dry ingredients for the yellow cake batter (flour

through salt). In the second bowl, mix together all dry ingredients for the chocolate batter

(flour through salt).Make the yellow batter first.

Whisk the eggs, yolk, vanilla and 2 tablespoons of the milk together in a small bowl.

Add the butter to the dry ingredients and mash it around, then stir in the egg mixture until its

as blended as you can get it.

Add the remaining buttermilk and beat with a handheld mixer until smooth.Repeat the same

procedure with the chocolate batter.

Whisk the egg, vanilla and all the buttermilk together in a small bowl.

Add the butter to the dry mixture and mash it around.

Add the egg mixture and blend it as much as you can, then add the coffee and beat with a

handheld mixer until smooth. Now you should have a bowl of vanilla batter and a bowl of

chocolate batter.Starting with the vanilla (its thicker), layer the two flavors of batter into the

pans, dividing evenly among the pans.

Bake the cakes for about 25 minutes or until a toothpick inserted in the center comes out

clean.

Let cool in the pans for 10 minutes, then carefully invert onto a cooling rack.

Let cool completely, then fill with Mocha Filling, stack and frost with Chocolate Frosting.Make

the mocha filling first. In a large mixing bowl, mix the butter, coffee, confectioners sugar and

about 1 tablespoon of the cream. Beat until well mixed, then gradually add the cream, scraping

sides of bowl often, until you get a smooth, spreadable consistency. Frost the tops of two

cakes.Make the chocolate frosting. In a large mixing bowl, mix the butter, sugar, cocoa, salt

and 3 tablespoons of the cream as well as you can, then beat with a hand-held mixer until

pasty and thick. Continue adding remaining cream until you get a nice, smooth, spreading

consistency

Nutrition Facts

 PROTEIN 4.68%
  FAT 34.18%

  CARBS 61.14%



Properties
Glycemic Index:35.68, Glycemic Load:40.68, Inflammation Score:-6, Nutrition Score:9.2465217117544%

Flavonoids
Catechin: 5.81mg, Catechin: 5.81mg, Catechin: 5.81mg, Catechin: 5.81mg Epicatechin: 17.6mg, Epicatechin: 17.6mg,

Epicatechin: 17.6mg, Epicatechin: 17.6mg Quercetin: 0.9mg, Quercetin: 0.9mg, Quercetin: 0.9mg, Quercetin:

0.9mg

Nutrients (% of daily need)
Calories: 595.53kcal (29.78%), Fat: 23.68g (36.43%), Saturated Fat: 14.16g (88.53%), Carbohydrates: 95.32g

(31.77%), Net Carbohydrates: 91.43g (33.25%), Sugar: 72.37g (80.41%), Cholesterol: 116.54mg (38.85%), Sodium:

268.57mg (11.68%), Alcohol: 0.32g (100%), Alcohol %: 0.23% (100%), Caffeine: 26.52mg (8.84%), Protein: 7.3g

(14.6%), Manganese: 0.55mg (27.27%), Selenium: 16.76µg (23.95%), Copper: 0.41mg (20.38%), Phosphorus:

159.63mg (15.96%), Fiber: 3.88g (15.53%), Vitamin A: 734.97IU (14.7%), Magnesium: 55.59mg (13.9%), Iron: 1.85mg

(10.3%), Vitamin B2: 0.17mg (9.9%), Calcium: 98.91mg (9.89%), Zinc: 1.12mg (7.45%), Vitamin D: 0.97µg (6.45%),

Potassium: 223mg (6.37%), Vitamin E: 0.85mg (5.65%), Folate: 20.58µg (5.15%), Vitamin B5: 0.49mg (4.92%),

Vitamin B12: 0.27µg (4.56%), Vitamin B1: 0.05mg (3.05%), Vitamin B6: 0.05mg (2.72%), Vitamin B3: 0.51mg (2.55%),

Vitamin K: 2.11µg (2.01%)


