TEXAS SKILLET CAKE
Cake

1½ 
cups semisweet chocolate chips (about 10 oz.)

¾
cup unsalted butter

4 
large eggs

1 
cup granulated sugar

1 
cup packed light brown sugar

2 
cups all-purpose flour

¼
cup unsweetened cocoa

1½
teaspoons baking powder

½
teaspoon kosher salt

Frosting

1 
cup granulated sugar

½
cup unsalted butter

½
cup whole milk

¼
cup unsweetened cocoa

2 
tablespoons all-purpose flour

½
teaspoon kosher salt

1 
teaspoon vanilla extract

Additional Ingredients

1 
cup toasted pecan halves, chopped

I
ce cream

Prepare the Cake: Preheat oven to 350°F. Combine chocolate chips and butter in a medium-size microwavable glass bowl. Microwave on HIGH until melted and smooth, about 2 minutes, stirring every 30 seconds. Cool 10 minutes.

Beat eggs, granulated sugar, and light brown sugar in the bowl of a heavy-duty stand mixer fitted with whisk attachment on medium speed until thick and creamy, about 5 minutes. Whisk together flour, cocoa, baking powder, and salt. Add flour mixture and melted chocolate mixture to egg mixture in batches, beginning and ending with flour mixture. Beat on low speed just until each is incorporated. Pour batter into a 12-inch cast-iron skillet

Bake in preheated oven until a wooden pick inserted in center comes out with a few moist crumbs, about 40 minutes. Place on a wire rack to cool slightly.

Prepare the Frosting: Combine granulated sugar, butter, milk, cocoa, flour, and salt in a small saucepan over medium. Cook, stirring constantly, until mixture comes to a boil, about 5 minutes. Cook, stirring constantly, until slightly thickened, about 1 minute (it will still be a bit thin). Remove pan from heat, and stir in vanilla extract. Pour into a medium-size heatproof bowl, and let cool slightly, about 15 minutes. Pour warm Frosting over warm Cake. Sprinkle with chopped pecans. Serve warm or at room temperature with ice cream.
Who says Texas Sheet Cake needs to be made in a sheet pan? Not us! We upped the ante on this Lone Star favorite by making it in a cast iron skillet, which gives the moist chocolate cake deliciously chewy edges and a gooey center. When topped with chocolate frosting and toasted chopped pecans—and some vanilla ice cream for good measure—it’s a cake you’ll be thinking about long after your plate is licked clean. 
Our test kitchen cooks loved this decadent dessert so much they said it doesn’t even require plates—just spoons. A 12-inch cast iron skillet is the best size for this cake. The frosting will thicken as it cools, but should be poured over the cake when it is still warm. Texas Skillet Cake is best served warm, although it’s also good at room temperature. Who are we kidding—this amazing dessert won’t be around long enough to cool to room temperature.
Active: 25 mins 







Total:1 hr 5 mins

Serves: 16
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