GUINNESS CHOCOLATE CAKE
CAKE
               Cooking spray

½
cup unsweetened cocoa

1 
(11.2-oz.) Irish stout beer (such as Guinness)

2½
cups (about 10 5/8 oz.) all-purpose flour

¾
teaspoon baking soda

½
teaspoon kosher salt

1 
cup (8 oz.) unsalted butter, softened

8 
ounces semisweet chocolate, chopped

2 
tablespoons molasses

1 ½
cups granulated sugar

3 
large eggs

1 
cup sour cream

CHOCOLATE GLAZE

½
cup (4 oz.) Irish cream liqueur (such as Baileys)

2 
ounces heavy cream

1 
tablespoon light corn syrup

8 
ounces bittersweet chocolate, finely chopped

WHISKEY DRIZZLE

1 
cup powdered sugar

3 
tablespoons (1½ oz.) Irish whiskey (such as Bushmills)

Prepare the Cake: Preheat oven to 350°F. Spray a 12-cup Bundt pan with cooking spray, and dust with cocoa, tapping out the excess.

Heat beer in a medium saucepan over medium-high until boiling. Reduce heat to medium, and simmer until beer is reduced to 3/4 cup, about 15 minutes. While beer reduces, whisk together flour, baking soda, and salt in a medium bowl. Set aside.

Whisk butter, semisweet chocolate, and molasses into reduced beer until butter and chocolate melt. Set aside.

Beat together granulated sugar and eggs with an electric mixer on medium-high speed until fluffy, 2 to 3 minutes. Stir in chocolate mixture and sour cream. Gradually add flour mixture, beating on low speed until just combined.

Pour batter into prepared Bundt pan, and bake in preheated oven until a toothpick inserted into the center comes out clean, 50 to 55 minutes. Let cake cool in pan 30 minutes, then invert onto a serving platter. Cool another 30 minutes.

Prepare the Chocolate Glaze: combine Irish cream, heavy cream, and corn syrup in a glass measuring cup; heat in a microwave on HIGH for 30 to 45 seconds. Place bittersweet chocolate in a small bowl, and pour warm cream mixture over it; let stand 1 minute, then gently stir until smooth. Once mixture is smooth, increase speed of stirring until chocolate mixture is emulsified and glossy; set aside.

Prepare the Whiskey Drizzle: whisk together powdered sugar and whiskey in a medium bowl until smooth, and spoon into a piping bag or a ziplock plastic bag with a corner snipped off.

When cake is cool, spoon Chocolate Glaze over entire cake, allowing glaze to drip down sides of cake. Let stand 20 minutes at room temperature, or chill 10 minutes. When glaze has set, drizzle cake with Whiskey Drizzle. Let stand a few minutes before slicing cake.
This might just be the most decadently delicious Guinness chocolate cake recipe a St. Patrick’s Day celebration has ever seen. If nothing else, it serves as further proof that Guinness and chocolate are a match made in dessert heaven. As impressive as it may look and taste, this is a surprisingly easy cake to prepare. We opted for a bundt in developing this Guinness chocolate cake keeps in order to keep it simple to make and to ensure a perfectly moist final product. Guinness stout in the cake better makes for an added layer of rich chocolatey depth, while two boozy glazes—an Irish cream chocolate glaze and an Irish whiskey drizzle—really take this chocolate bundt cake to the next level. 

Active Time 35 Mins Total Time 3 Hours 25 Mins
Serves 12 (serving size: 1 slice) 
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