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1 cup oil 

2 cups sugar 

2 large eggs 

4 tsp vanilla 

1 cup buttermilk 

1 cup hot coffee 

2½ cups all-purpose flour 

¾ cup cocoa powder 

2 tsp baking soda 

1 tsp baking powder 

1 tsp salt 

The search for the ultimate chocolate cake that isn’t dry 
and crumbly but has a rich chocolate flavour was a 
tough one. 

In fact, I never did find one I truly liked. Finally, I came up 
with this brilliantly moist, rich, dark-chocolate cake. 

The key ingredient that really makes this cake is coffee! 
Adding hot coffee to the batter helps enhance the flavour of the 
chocolate. It’s not enough coffee to make the cake mocha  
flavoured, just enough to elevate that rich cocoa. Adding the 
hot liquid also helps dissolve the sugar, making for a smoother, 
more uniform batter. 

CHOCOLATE CAKE

1 Preheat oven to 350°F. 

2 Combine oil, sugar, and eggs in a mixer on medium low until 
blended. 

3 Add vanilla, buttermilk, and coffee. Mix on low until blended. 

4 In a separate bowl, sift together the flour, cocoa powder, 
baking soda, baking powder, and salt. Add to the mixer and 
mix just until blended. 

Do not overmix, as this will result in a dry, tough cake and 
tunnel-like holes in the baked cake. 

Don’t have buttermilk? 
In one-cup measuring cup, 
put 1 Tbsp cider vinegar and 
fill to 1 cup with room- 
temperature milk. Allow to sit 
for 10 to 15 minutes. Stir and 
use in place of buttermilk. 

FOR CAKES   
Goop cake tin, pour batter 
in until two-thirds full, bake 
for 30 to 40 minutes, or 
until toothpick comes out 
clean.  
NOTE Each recipe will tell 
you how many pans to 
goop and split the batter 
into. Baking time will vary 
based on the amount of 
batter in each pan. 
 

FOR CUPCAKES   
Line 24 to 30 cupcake cups 
with paper or foil cupcake 
liners. Scoop batter into 
each lined cup using your 
red scoop. If you are not 
using a scoop, then fill each 
cupcake cup about half full. 
Bake for 15 to 17 minutes, or 
until a toothpick comes out 
clean.

YIELD two to three 8” round 
cakes (depending on the  
additions) or 24 cupcakes



Meringue-based buttercreams are a little trickier because you use egg whites to create them. 
I prefer the Swiss method, so here we have Swiss Meringue Buttercream. This buttercream 
is not as sweet as the traditional American Buttercream. Unlike the American version, it 

does require constant refrigeration once the cake is prepared. 

SWISS MERINGUE BUTTERCREAM

1 Place the egg whites, sugar, and salt into the bowl of the 
mixer. Place the bowl over a double boiler and heat gently 
while whisking continuously to avoid scrambling the eggs. 
As the egg mixture warms, place your thumb and index 
finger in and feel the egg mixture for grit—undissolved 
sugar. 

2 Keep whisking until the egg mixture is smooth. Transfer the 
bowl to a stand mixer with a whisk attachment and turn on 
medium high. 

3 Whip the mixture to stiff peaks and until the meringue 
comes down to room temperature. 

4 Switch to a paddle attachment. Add the shortening and 
butter a little at a time until well combined. 

5 Add the vanilla and beat until smooth. 

6 The mixture may appear curdled. This is normal; just keep 
mixing and the buttercream will come together and become 
smooth and creamy. 
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6 ½ oz egg whites  
(approximately 6 large egg 
whites) 

8 oz granulated sugar 

¼ tsp salt 

3 ½ oz shortening 

1 lb unsalted butter, softened 

2 tsp vanilla 

YIELD approximately 6 cups



STANDARD RECIPES •  35



36 •  HAPPY BELLY

Water 

Sugar 

Vanilla

Simple syrup—sugar syrup, flavour injector, moisture 
adder, cake saver, whatever you want to call it—is so . . . 
simple to make. But there are so many amazing benefits 

to using it. 
Simple syrup can add another layer of flavour or a little more 

moisture to the cake. It helps enhance an already great cake and 
can prolong the cake’s shelf life. 

I typically make a large batch and pop it in the refrigerator, 
then I have it on hand when needed. After I’ve made the basic 
mix, I flavour it as desired. 

SIMPLE SYRUP

1 Use equal parts of water and sugar—for example, 1 cup of 
water and 1 cup of sugar. Heat until the sugar is dissolved, 
stirring occasionally. 

Use caution when removing from the microwave and  
stirring. Liquids can superheat. Sticking a spoon into the 
liquid causes it to explode and spray everywhere. 

2 Once the sugar is completely dissolved, add a splash of  
vanilla. The bigger the batch, the bigger the splash! I don’t 
ever measure this, but if I were to guess, I would say about 
½ tsp vanilla per cup of syrup. 

3 Place in the refrigerator to cool completely. When ready to 
use, pour into a squeeze bottle with a small nozzle. And 
you’re set! 

If you are a drink 
connoisseur or were 
ever a mixologist in 
your life, you are quite 
familiar with simple 
syrup. It is a common 
ingredient in many 
mixed drinks.



⅔ cup packed brown sugar 

5 Tbsp heavy cream 

¼ cup butter 

Pinch salt (up to 1 tsp for 
salted caramel) 

1 tsp vanilla

YIELD about 1 cup

Caramel is a classic, and next to chocolate, it’s one of 
everyone’s favourite sweet treats. It comes in so many 
forms: hard candy, soft and chewy, or a sauce that you 

can pour on just about anything! 
I like to use a nice thick caramel sauce to mix into my  

buttercream for a delicious flavour. 
Or, if you’re a fan of the sweet and salty, add a few extra 

pinches of your favourite sea salt to give you that oh-so-perfect   
salted caramel. 

I also love using this as an added sauce between layers  
of cake, dripping down the sides, or drizzled over the top of a 
cupcake! 

CARAMEL SAUCE

1 Mix the brown sugar, cream, butter, and salt in a saucepan 
over medium-low heat. 

2 Whisk gently for five to seven minutes until the mixture gets 
thick and smooth. 

Be careful when adding the vanilla; the caramel will spit 
and bubble up quickly. 

3 Add the vanilla, stir another minute. Allow to cool completely 
before using.
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1 batch of Chocolate Cake,  
divided evenly into three 8” 
gooped pans and baked 

½ batch of Swiss Meringue  
Buttercream plus ¾ cup of  
Caramel Sauce 

½ cup of Simple Syrup plus  
2 tbsp of Caramel Sauce  
(syrup not required for  
cupcakes) 

2 batches of Caramel Sauce  
plus 1 tsp of sea salt in each 
batch 

Sea Salt

T here are those in this world who love their sweets. Then 
there are those who love their salt. This cake is for those 
who love them together! 

This rich and moist chocolate cake is filled with a delicious 
homemade caramel buttercream and topped with well . . . more 
caramel! But the true star here is the salt; get yourself a great 
quality sea salt. 

SALTED-CARAMEL CAKE

RECIPE CONTINUES

CAKE ASSEMBLY   

1 Level the cakes. 

2 Spread a small amount of buttercream onto the cake plate 
so the first layer of cake sticks to it. 

3 Layer the cake as follows:  cake—soaked in syrup

4 Place in the refrigerator for 15 to 20 minutes to set before 
crumb coating. This will help stabilize the cake and set the 
buttercream so the layers don’t slide apart while finishing. 

5 Crumb coat the cake with buttercream! This cake is a semi-
naked cake; it’s nice and simple. Now just frost the top. 

¾ cup of buttercream 

caramel sauce, drizzled 

sea salt, sprinkled 

cake—soaked in syrup 

¾ cup of buttercream 

caramel sauce, drizzled 

sea salt, sprinkled 

cake—soaked in syrup 
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6 Place buttercream in a 
piping bag with 1A  
piping tip and pipe two 
rows of buttercream 
dollops in a wreath 
shape. Make sure that 
the two rows are  
offset so they make a 
completely secure  
dam for the caramel. 

7 Fill with the rest of the 
caramel sauce and 
sprinkle with a little 
extra sea salt. 

CUPCAKE ASSEMBLY   

1 Core each cupcake using an apple corer. 

2 Place the cooled caramel into a squeeze bottle with nozzle 
top, and fill each cupcake with caramel sauce. 

3 Place buttercream in a piping bag with 1A top and pipe a 
swirl of buttercream on top of the cupcake. 

4 Drizzle with a little more caramel and sprinkle with sea salt. 

 

 

After you take one bite, you will be more than converted 
to the combination of sweet and salty! 


