DING DONG CAKE
For the cake:

½ 
cup unsalted butter softened

1½ 
cups granulated sugar

2 
large eggs

1½ 
cups all-purpose flour

½ 
cup unsweetened dark chocolate cocoa powder

½ 
teaspoon kosher salt

1 
teaspoon baking soda

½ 
teaspoon baking powder

½ 
cup strong brewed coffee cooled

½ 
cup milk

For the cream filling:

5 
Tablespoons all-purpose flour

1 
cup milk

1 
teaspoon vanilla extract

1 
cup unsalted butter softened

1 
cup granulated sugar

For the ganache:

1 
bag semi-sweet chocolate morsels 12 ounce

1¼ 
cup heavy whipping cream

For the cake:

Spray two 9-inch cake pans with baking spray. Set aside. Preheat oven to 350°F.

In a bowl, combine the flour, cocoa, salt, baking soda and baking powder. Set aside.

In a measuring cup, combine cooled coffee with milk*. Set aside.

In a large mixing bowl, beat butter and sugar for 5 minutes with an electric mixer. Beat in eggs, one at a time. Slowly add in dry ingredients and alternate with the coffee/milk mixture (about 3 additions of each).

Once all the ingredients are added, beat cake mixture for about 2-3 minutes until fluffy (scraping down the sides of the bowl as needed).

Divide cake batter into the two cake pans. Bake in oven for 25 minutes. Remove and allow to cool about 10 minutes in pan. Invert on a wire rack and cool completely.
For the cream filling:

In a small saucepan, combine the flour with milk, whisking until lumps removed. Turn on medium heat and continue to whisk until mixture becomes thick, like a pudding.

Remove from heat and stir in vanilla. Cool completely.

In a mixing bowl, combine butter and sugar, beat until light and fluffy (about 4 minutes). Slowly add in the COOLED milk mixture, beating until combined. It may curdle slightly in the beginning, that’s okay, keep beating until it becomes the texture of whipped cream!

For the ganache:
In a glass bowl (safe for the microwave) combine semi sweet chocolate with heavy cream. Heat for 1 minute. Remove from microwave and stir until smooth (you may need to heat for another 15-30 seconds). Do not over heat. Set aside while you begin to assemble the cake.

To assemble:

Place first layer of cooled cake on a cake plate. Top it with ALL of the cream filling. Add the second layer of cake on top.

Slowly pour the ganache over the cake, using an offset spatula to help cover the top and sides. Allow to set, about 15 minutes. Slice and enjoy!
Notes: *The coffee in the cake does NOT give it a coffee flavor, it just boosts the chocolate flavor. If you desire, you can replace the ½ cup of coffee with an additional ½ cup of milk instead (making the total amount 1 cup of milk)
This Copycat Hostess Ding Dong Cake recipe is a rich, decadent chocolate cake, with a creamy filling and chocolate ganache spread over the top! So easy, you’ll love it!
Remember Hostess Suzy Q’s? These Chocolate Whoopie Pies remind me of that classic treat! Or try our easy homemade hostess cupcakes next!

Bake the Cakes. Start by baking up two 9-inch chocolate cakes. I used my favorite chocolate cake recipe for this, so fudgy and perfect. If you choose to go with a boxed mix, make sure it’s a rich and fudgy version, like a Devil’s Food cake.

Cream Filling. Next you’ll make the cream filling. It’s a less sweet buttercream frosting, sometimes called Ermine frosting. A friend at our old church called it boiled milk frosting. But I think that sounds gross, so let’s call it cream filling.

You’ll first put your cold milk and flour in a small saucepan and whisk until the lumps are gone. Heat this up until thick, stirring the whole time. You want to keep stirring and heating until it becomes thick, almost like pudding. Be patient.
Once your milk mixture is thick, remove from heat and stir in the vanilla extract. COOL. Very important here. You don’t want this warm and melting your butter in the next step.

In a mixing bowl, cream your butter and sugar until light and fluffy, about 4 minutes. Slowly add in the COOLED milk mixture, beating until it resembles a thick whipped cream or frosting. Don’t be scared if it initially appears curdled, keep beating!
Assemble. Spread this thick layer of cream filling between your two cooled chocolate cake layers.

Cover in Ganache. Whip up some chocolate ganache (follow recipe instructions below) and pour it over the top and sides. Allow it set, and enjoy.

Can you freeze Ding Dong Cake?

Yes! Wrap slices of cake in plastic wrap and slide into freezer safe ziploc bag or airtight container. 
I made homemade Ding Dongs and Twinkies when they stopped making Twinkies. Mine were soooo much better! But instead of an ermine frosting, I simply added marshmallow creme to buttercream frosting, and it was delicious!!

Becky

August 2, 2023 at 3:51 pm

I made the ganache with the ingredients listed and it came out like soup. I poured half of it out and added 8 more ounces of chocolate chips to get the right consistency.

Reply

Anna I Schachner

July 24, 2023 at 6:32 pm

I’m not a pro baker. I tried this and it came out so wonderful. Thank you for sharing this.

Reply

JoAnn

July 23, 2023 at 7:34 pm

I made this cake for each of my two daughters for their birthdays. The cake was the most decadent, delicious cakes I’ve ever had and was enjoyed by all! Thanks so much for sharing!

Reply

JoAnn

July 23, 2023 at 8:04 pm

I first made the filling recipe about 40 years ago. The most important thing to remember is the flour/milk mixture must be absolutely COLD before mixing it with the other ingredients. Otherwise it will not set up. The cake is very moist and I made it the first time and it did break up. I remade the cake, but lined the pan with parchment paper, making sure the ends are long enough to be able to use them to remove the cake after baking. Let the cake cool before very carefully removing the parchment paper. Hope this helps.

Reply

Grace

July 5, 2023 at 9:46 am

I can’t understand these negative comments! I’ve made this cake at least three times and it comes out beautifully. It is my family’s most requested cake! The trick to the cream filling is to sift the flour and add it to cold milk until dissolved and then heat it. It turns out beautifully. The ganache recipe makes more than enough to frost so maybe cut the whipping cream back to one cup and use 10 oz of chocolate chips? We love this recipe.

Reply

Aimee

July 8, 2023 at 7:35 am

Thank you ??

Reply

Richard Crews

August 21, 2023 at 6:13 pm

Totally agree, first time making it came out great!

Reply

Jackie Cooper

May 21, 2023 at 8:27 pm

Please don’t give up on that Ermine filling. I use it as a frosting for a lot of my best cakes (sometimes I even make it chocolate). One thing which may have been your problem could be that your butter was too soft. That happened to me once and to remedy it, i added a half cup of powered sugar because it wouldn’t set up. Hope this helps. Truly, Ermine is the best out there. Please give it another try,

Reply

Chris

May 27, 2023 at 12:36 pm

I love your receipe but I’ve been making this since the 70’s. The filling I have is called

1,000.00 frosting and is the samething .

I have tried making ganoch wiyh no luvk so I’ll try yours.

Thanks

