CHOCOLATE CREAM CHEESE BUNDT CAKE
FOR THE CAKE:

½ 
cup sour cream, at room temperature

2 
large eggs, at room temperature

1 
tablespoon butter, melted

2/3 
plus 1 tablespoon Dutch-process cocoa powder, divided

1 
cup granulated sugar

2/3 
cup neutral oil, such as canola or vegetable

1/3 
cup packed light brown sugar

½ 
teaspoon kosher salt

1½ 
cups all-purpose flour

1 
teaspoon baking powder

½ 
teaspoon baking soda

2/3 
cup hot brewed coffee

FOR THE CREAM CHEESE FILLING:

8 
ounces cream cheese, at room temperature

1 
large egg, at room temperature

1/3 
cup granulated sugar

1 
teaspoon cornstarch

FOR THE GANACHE:

¼ 
cup plus 2 tablespoons heavy cream

3 
ounces semisweet chocolate chips or finely chopped chocolate

HEAT THE OVEN AND PREPARE THE PAN:

Heat the oven to 350°F. Stir 1 tablespoon melted butter and 1 tablespoon of the cocoa powder together in a small bowl until a paste forms. Brush the paste all over the inside of a 12-cup Bundt pan, making sure to get into all the crevices and the center tube.

MAKE THE CREAM CHEESE FILLING:

Beat 8 ounces room temperature cream cheese with the paddle attachment in a stand mixer on medium-low speed until smooth, about 30 seconds. Scrape down the sides of the bowl with a flexible spatula as needed. 
Add 1 large room temperature egg, 1/3 cup granulated sugar, 2 teaspoons vanilla extract, and 1 teaspoon cornstarch and beat on medium-low speed until just combined and smooth, about 30 seconds more. Do not overmix.
MAKE THE CAKE:

Whisk 1 cup granulated sugar, 2/3 cup neutral oil, ½ cup room temperature sour cream, 1/3 cup packed light brown sugar, 2 room temperature large eggs, and ½ teaspoon kosher salt together in a large bowl until smooth.

Sift 1½ cups all-purpose flour, the remaining 2/3 cup Dutch-process cocoa powder, 1 teaspoon baking powder, and ½ teaspoon baking soda directly into the bowl and whisk until just combined. (The batter will be thick and lumpy and some dry bits are OK.) Whisk in 2/3 cup hot brewed coffee until smooth.
Pour about 2/3 of the batter (3 cups) into the Bundt pan and smooth into an even layer if needed.
Spoon the cream cheese mixture over the cake batter, centering it so it does not touch the sides of the pan. It should look similar to a target. (Alternatively, pipe the filling over the batter.)
Gently pour or spoon the remaining cake batter over the top, covering the cream cheese filling as you go.
Bake until a tester inserted into the center (through both the cake and cream cheese) comes out clean, 45 to 50 minutes.
Place the Bundt pan on a wire rack and let cool for 20 minutes. Flip the cake out onto the rack and let cool completely before glazing, at least 1 ½ hours more.
MAKE THE GANACHE:

Microwave ¼ cup plus 2 tablespoons heavy cream in a medium microwave-safe bowl until very hot and bubbling, about 1 minute. Add 3 ounces semisweet chocolate chips, making sure the chocolate is submerged in the cream. Let sit for 1 minute. Stir until the chocolate is fully melted and combined.
Transfer the cooled cake to a cake stand or serving platter. Spoon the ganache over the top of the cake, nudging it with the back of the spoon over the sides so it drips down.

Refrigerate until the ganache is just set but still shiny before slicing, about 5 minutes.
RECIPE NOTES

General Tips: Make sure the cream cheese is room temperature before using, as cold cream cheese can yield a lumpy filling as well as become more easily aerated. This can result in gaps between the filling and cake once baked.

Substitutions: Bittersweet chocolate can be used instead of semisweet for a less sweet, more indulgent ganache topping.

Storage: Leftover cake can be refrigerated covered with plastic wrap or in an airtight container for up to 4 days.
SERVES: 10 to 12

