
Yellow Birthday Cake with Fluffy Chocolate
Ganache Frosting

DESSERT

Ingredients
1 teaspoon double-acting baking powder

0.5 teaspoon baking soda

3 cups cake flour

1 cup powdered sugar

3  egg yolk

3  eggs

1 cup cup heavy whipping cream

0.3 teaspoon kosher salt

READY IN

90 min.

SERVINGS

8

CALORIES

1028 kcal

https://whatsheate.com


1 cup nonfat buttermilk

12 ounces bittersweet chocolate  finely chopped 

2 cups sugar

1 cup butter  unsalted at room temperature (2 sticks) 

0.5 teaspoon vanilla extract

Equipment
bowl

frying pan

sauce pan

oven

whisk

blender

plastic wrap

stand mixer

spatula

pastry bag

offset spatula

serrated knife

Directions
Position a rack in the center of the oven, and heat the oven to 350°F. Butter and flour two 8-

inch round cake pans. 

Using a stand mixer fitted with the paddle attachment (or a handheld mixer), cream together

the butter and granulated sugar on medium speed for 3 to 4 minutes, or until light and fluffy.

(This step will take 8 to 10 minutes if using a handheld mixer.) Stop the mixer a few times and

use a rubber spatula to scrape the sides and bottom of the bowl and the paddle to release

any clinging butter or sugar.  

In a small bowl, whisk together the eggs, egg yolks, and vanilla just until combined. On low

speed, slowly pour the egg mixture into the butter mixture and mix just until incorporated.



Scrape the bowl and paddle again, then beat on medium speed for 20 to 30 seconds, or until

the mixture is homogeneous.

In a medium bowl, sift together the flour, baking powder, baking soda, and salt. On the lowest

speed, add about one-third of the flour mixture to the egg-butter mixture and mix just until

barely combined. Immediately pour in about half of the buttermilk and continue to mix on the

lowest speed until the buttermilk is almost thoroughly incorporated. Stop the mixer and

scrape the sides and bottom of the bowl well. Again on the lowest speed, add about half of

the remaining flour mixture and mix just until barely combined.

Add the rest of the buttermilk and mix just until combined. Be careful not to overmix. 

At this point, it is best to finish the mixing by hand.

Remove the bowl from the mixer stand and, using the rubber spatula, fold in the remaining

flour mixture just until the batter is homogeneous. As you fold, be sure to incorporate any

batter clinging to the sides and bottom of the bowl. Divide the batter evenly between the

prepared cake pans. 

Bake for 40 to 50 minutes, or until the tops are golden brown and the cakes spring back when

pressed in the middle with a fingertip.

Let cool completely in the pans on wire racks. (The cooled cakes can be tightly wrapped in

plastic wrap and stored in the freezer for up to 1 week. Thaw at room temperature, still

wrapped tightly in plastic wrap.) 

While the cake layers are cooling, make the frosting. To make the ganache, put the chocolate

in a medium heatproof bowl. In a small saucepan, scald the cream over medium-high heat

(bubbles start to form around the edge of the pan, but the cream is not boiling).

Pour the hot cream over the chocolate and let sit for about 1 minute, then slowly whisk the

chocolate and cream together until the chocolate is completely melted and the mixture is

smooth.

Let sit at room temperature for 1 to 2 hours, or until completely cool. (Or, refrigerate the

ganache until cool, about 30 minutes, whisking every 10 minutes.) 

Fit the stand mixer with the paddle attachment (or use a handheld mixer) and beat the butter

on medium-low speed for 10 to 15 seconds, or until smooth.

Add the confectioners’ sugar, salt, and vanilla and continue to beat on medium-low speed for

about 2 minutes, or until the mixture is fluffy and smooth. Stop the mixer a few times and use

a rubber spatula to scrape the bowl and the paddle to release any clinging butter or sugar. On

medium speed, add the cooled ganache and beat for about 2 minutes, or until completely

combined. Stop to scrape the sides and bottom of the bowl. Turn the mixer speed to



medium-high and beat for about 1 minute, or until the frosting lightens in color and thickens.

You should have about 4 cups. (Use the frosting the day you make it, or cover and store in the

refrigerator for up to 1 day, then bring to room temperature and paddle again for a few

minutes until smooth before using.) 

Remove the cooled cakes from their pans. (Be sure they are completely cool. If they are even

the slightest bit warm, the frosting will melt and you will have a mess.) Using a long, serrated

knife, trim the top of each cake to level it (the layers will have rounded a bit in the oven; the

trimmed scraps make great nibbles).

Place 1 cake layer on a cake plate or cake pedestal (if you have a revolving cake stand, use it).

Spoon about 1 cup of the frosting on top and use an offset spatula to spread it evenly to the

edges.

Carefully place the second cake layer, top side down (so the even, sharp edges will be on the

top of the finished cake), on top. Spoon about 1 cup of the frosting on top and spread it over

the top and down the sides of the cake, smoothing the frosting as well as you can and

covering the entire cake with a thin layer. This is the crumb coat, which will keep any loose

crumbs from migrating to the surface of the finished cake. Spoon a heaping cup of frosting on

top of the cake, and spread it evenly across the top and down the sides. This is the finishing

layer of frosting. If desired, spoon any remaining frosting into a pastry bag fitted with a small

round or star tip and pipe a decorative line along the top and/or bottom edge of the

cake. The cake can be stored in an airtight container at room temperature for up to 2 days.

Nutrition Facts

 PROTEIN 5.22%
  FAT 47.05%

  CARBS 47.73%

Properties
Glycemic Index:28.64, Glycemic Load:57.06, Inflammation Score:-7, Nutrition Score:15.511739290279%

Nutrients (% of daily need)
Calories: 1028.44kcal (51.42%), Fat: 54.34g (83.6%), Saturated Fat: 32.06g (200.39%), Carbohydrates: 124.06g

(41.35%), Net Carbohydrates: 119.53g (43.46%), Sugar: 82.82g (92.02%), Cholesterol: 232.05mg (77.35%), Sodium:

265.12mg (11.53%), Alcohol: 0.09g (100%), Alcohol %: 0.04% (100%), Caffeine: 36.57mg (12.19%), Protein: 13.57g

(27.13%), Manganese: 0.95mg (47.39%), Selenium: 32.59µg (46.56%), Copper: 0.65mg (32.29%), Vitamin A:

1355.05IU (27.1%), Phosphorus: 250.06mg (25.01%), Magnesium: 91.7mg (22.92%), Iron: 3.71mg (20.6%), Fiber:

4.53g (18.11%), Vitamin B2: 0.24mg (14.01%), Zinc: 2mg (13.32%), Vitamin E: 1.72mg (11.45%), Calcium: 111.74mg

(11.17%), Vitamin D: 1.6µg (10.64%), Potassium: 354.97mg (10.14%), Vitamin B5: 0.89mg (8.95%), Folate: 35.12µg

(8.78%), Vitamin B12: 0.45µg (7.51%), Vitamin K: 6.24µg (5.94%), Vitamin B1: 0.08mg (5.13%), Vitamin B6: 0.09mg



(4.74%), Vitamin B3: 0.87mg (4.36%)


