BEATTYS CHOCOLATE CAKE
1¾ 
cups all-purpose flour

2 
cups sugar

¾ 
cup good cocoa powder

2 
teaspoons baking soda

1 
teaspoon baking powder

1 
teaspoon kosher salt

1 
cup buttermilk, shaken

½ 
cup vegetable oil

2 
extra-large eggs, at room temperature

1 
teaspoon pure vanilla extract

1 
cup freshly brewed hot coffee

Chocolate Buttercream Frosting, recipe follows

6 
ounces good semisweet chocolate, such as Valrhona

½ 
pound (2 sticks) unsalted butter, at room temperature

1 
extra-large egg yolk, at room temperature

1 
teaspoon pure vanilla extract

1¼ 
cups sifted confectioners' sugar

1 
tablespoon instant coffee powder

.

Preheat the oven to 350 degrees F. Butter two 8-inch round cake pans. Line with parchment paper, then butter and flour the pans.

Sift the flour, sugar, cocoa, baking soda, baking powder, and salt into the bowl of an electric mixer fitted with a paddle attachment and mix on low speed until combined. In another bowl, combine the buttermilk, oil, eggs, and vanilla. With the mixer on low speed, slowly add the wet ingredients to the dry. With mixer still on low, add the coffee and stir just to combine, scraping the bottom of the bowl with a rubber spatula. Pour the batter into the prepared pans and bake for 35 to 40 minutes, until a cake tester comes out clean. Cool in the pans for 30 minutes, then turn them out onto a cooling rack and cool completely.

Place 1 layer, flat side up, on a flat plate or cake pedestal. With a knife or offset spatula, spread the top with frosting. Place the second layer on top, rounded side up, and spread the frosting evenly on the top and sides of the cake.

Chocolate Frosting:

Chop the chocolate and place it in a heat-proof bowl set over a pan of simmering water. Stir until just melted and set aside until cooled to room temperature.

In the bowl of an electric mixer fitted with a paddle attachment, beat the butter on medium-high speed until light yellow and fluffy, about 3 minutes. Add the egg yolk and vanilla and continue beating for 3 minutes. Turn the mixer to low, gradually add the confectioners' sugar, then beat at medium speed, scraping down the bowl as necessary, until smooth and creamy. Dissolve the coffee powder in 2 teaspoons of the hottest tap water. On low speed, add the chocolate and coffee to the butter mixture and mix until blended. Don't whip! Spread immediately on the cooled cake.

Reprinted from Barefoot Contessa at Home, Copyright 2005 by Ina Garten, Clarkson Potter/Publisher. All rights reserved
RECIPE COURTESY OF INA GARTEN

SERVES:  8
Ina is usually my gold standard for recipes, but this one was a miss for me. It was okay, just not five-star. The frosting tasted waxy and muted the chocolate flavor. To avoid wasting it, I used it as a filling and made my own chocolate frosting instead.

I know the cake texture is meant to be old-fashioned, but it wasn’t something I’d reminisce about or feel the need to make again. Keep looking.
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88Budnik11 days ago

rated 5 of 5 stars

This cake is delicious! I am not a baker by any means but I have made it twice and it has been a huge success. I had no issues with the cake sinking in the middle as others have reported. I used two 9" pans since that is what I had. Also no problems with any kind of spilling. I followed the recipe exactly. Make it you will love it.
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Bonnie B.17 days ago

rated 5 of 5 stars

I love this cake recipe. Ina never disappoints. I've made it twice with no issues. EXCEPT, my frosting always comes out dark. What do I need to do to make it come out light like the picture on the recipe?
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Bob24 days ago

rated 5 of 5 stars

Used two 9 inch pans and while it sunk in the middle a bit, no one cared. This is the most moist, delicious cake ever. My only regret was not listening to Ina and using Valrhona chocolate for the icing.
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gillisonkNovember 24, 2025

Can dutch process cocoa be used in the cake?
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SaraSeptember 14, 2025

rated 5 of 5 stars

Vertmoist cake. I used a vanilla buttercream frosting, yum!

0Comment

T

timaultomSeptember 14, 2025

rated 4 of 5 stars

It always falls in the last 10 minutes of baking. I have made this cake several times. I opted once to bake in 6 x 3 inch pans then cut the top off the cake down to where it is at its lowest. If anyone has a remedy I would like to hear it.
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dharvey020558November 26, 2025

Many round cake pans are only 1.5 inches deep. Make sure the pan is 2 inches deep and you should be fine.
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G

gmi38043 hours ago

Make sure you whisk the dry ingredients really well, to evenly distribute the baking soda and baking powder.
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amandaSeptember 9, 2025

rated 5 of 5 stars

After reading other reviewers post about overflowing cakes, I was very hisitant to try this recipe. However, I followed the recipe exactly as written, divided the batter equally between two 8x2" round pans (using a kitchen scale), baked per instructions, and I had no issue with overflowing batter. I hope this is helpful for others.
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annerecipeAugust 31, 2025

I’ve made this cake about 25 times; it has never spilled over for me. Cut the baking soda to one tsp., somewhere I read that advice, and the cake always rises very well. And don’t over beat the batter at the end; I take a whisk and slowly mix the batter to make sure it is thoroughly mixed.
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MaryEP.August 4, 2025

rated 5 of 5 stars

I couldn’t find the CUPCAKE recipe here that I found in the Food Network magazine, so I’m leaving this review under the cake recipe. Simply THE BEST recipe for anything chocolate. My family of chocoholics kept sneaking more to get that chocolate “buzz”. I will say that I should have cut the buttercream frosting recipe in half, I have some leftover for brownies this week. 1 pound of butter should have alerted me. lol Kudos to you Ina, if I ever have a choice when looking for a recipe I always choose yours and I’ve never been disappointed!!
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D

difrans10August 19, 2025

Can you please state how many cupcakes this recipe made and how long you cooked them for? Thanks!
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Jill G.October 16, 2025

I baked 24 cupcakes successfully at 350 @19 mins. Excellent!
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blinkster5 days ago

I have made this cake over a dozen times and my kids (and everyone else) go nuts for it. I have wondered how to prepare it as cupcakes (assuming there’s adjustments) would you or anyone that’s made them comment on making this recipe successfully as cupcakes please?
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G

gmi38043 hours ago

No difference except for a lower cook time. Start checking at 20 minutes.

