CHOCOLATE, BUTTERMILK AND HAZELNUT CAKE
100
g unsalted butter, plus extra for greasing

50
g dark chocolate

2 
eggs

220
g buttermilk

275
g plain flour

50
g cocoa powder

280
g caster sugar

1 
tsp baking powder

1½ 
tsp bicarbonate of soda

¼ 
tsp salt

170
ml hot coffee

For the icing

250
g softened unsalted butter

200
g icing sugar

50
g cocoa powder

130
g chocolate hazelnut spread

50
g soured cream

75
ml Frangelico (optional)

2 
tbsp roasted chopped hazelnuts, plus extra to finish

Heat the oven to 180C (160C fan)/350F/gas 4, and grease and line two 20cm cake tins.
In a heatproof bowl, melt the butter and chocolate in short bursts in the microwave or set it over a pan of simmering water, then set aside. Beat the eggs in a small jug and mix in the buttermilk.

Sift the flour, cocoa powder, sugar, baking powder, bicarb and salt into a large bowl and make a well in the middle. Pour in the chocolate mixture, followed by the eggs and buttermilk, then stir until smooth – the batter will be on the thick side.

Pour in the hot coffee in two batches, stirring in each addition until there are no lumps, then pour the batter into the prepared tins. Bake for 28–33 minutes, until a skewer inserted into the middle comes out clean, then remove and leave to cool completely in the tins.

To make the icing, beat the butter in a stand mixer or with an electric whisk for two to three minutes, until pale and creamy. Add the icing sugar and cocoa powder, and beat for another few minutes, until you have a thick buttercream. Beat in the chocolate spread, scraping down the sides of the bowl every so often, then mix in the soured cream followed by three tablespoons of hot water.

To assemble, level the cakes with a sharp serrated knife if they are uneven, then brush with the Frangelico, if using. Spoon a third of the buttercream on one cake, smooth it out evenly and sprinkle over the chopped hazelnuts. Place the second cake on top, and cover the top and sides with the remaining buttercream. Finish with a scattering of extra chopped nuts, then slice and serve.

Prep 20 min

Cook 40 min

Serves:  12
