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Looking for that *perfect* Chocolate Cake Recipe? 

Moist, packed with chocolate flavour and SUPER luxurious… 

Maybe you’re tried LOTS of different recipes before, but haven’t found “the one” yet. 

And although everyone’s taste is different, I’m pretty sure that this recipe will seal the 

deal for you! 

One of the biggest secrets here is dissolving the sugar very well in the milk right in 

the beginning of the recipe. It completely transforms the moistness of the cake! 

The texture of this chocolate cake is very moist and creamy. And the flavour is 

SUPER chocolatey!  

The smooth chocolate ganache paired with a slightly tangy chocolate cream cheese 

frosting round off an indulgent texture and flavour experience. 

In fact the frosting is SO good that you can eat is as is. I even freeze it and eat it as a 

super luxurious ice cream – literally eating it right now as I’m typing this! 

Let’s get to it and make some face-meltingly-delicious ultimate Chocolate Cake! :D
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ULTIMATE GLUTEN FREE CHOCOLATE CAKE 

INGREDIENTS 

The Cake: 

2 cups White Sugar (480 g) 

360 g DIY GF Cake Flour (super easy to 

mix up yourself! Here’s the recipe.)  

100 g GF Cocoa Powder (good quality) 

¾ tsp Baking Powder 

1 ½ tsp Bicarbonate of Soda 

1 ½ tsp Salt 

2 Eggs (110 g)  

230 g Whole Milk (about 5% fat) 

240 g Canola Oil 

4 tsp vanilla extract 

1 cup Boiling Water (250 g) 

 

The Frosting: 

60 g Whipping Cream (about 35% fat) 

100 g Dark Chocolate (at least 65% cocoa 

solids) 

160 g COLD Whipping Cream (about 35% 

fat) 

400 g COLD Medium Fat Cream Cheese 

(about 25% fat) 

140 g Pure Icing Sugar (no added corn 

flour) 

1 Tbsp Vanilla Extract 

 

The Ganache: 

120 g Whipping Cream (about 35% fat) 

100 g Dark Chocolate (at least 65% cocoa 

solids) 

20 g Milk Chocolate 

1 tsp White Sugar OR 4 tsp Ovaltine 

 

To Decorate: 

Dark Chocolate curls/shavings 

 

https://homebakerystartup.com/
http://www.food.com/library/sugar-139
http://www.food.com/library/flour-64
https://philosophyofyum.com/gluten-free-flour/
http://www.food.com/library/baking-powder-6
http://www.food.com/library/baking-soda-7
http://www.food.com/library/milk-360
http://www.food.com/library/vanilla-350
http://www.food.com/library/water-459
https://philosophyofyum.com/chocolate-shavings/
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Cake Method: 

1. Prepare your cake tins first. This recipe makes a 2 layer, 9 inch cake. I like to use 

loose bottom cake tins, they just make life easier!  

2. Spray the sides of your tins with non-stick baking spray. Trace 2 circles of non-

stick baking parchment paper to line the bottom of your tins.  

3. Fasten wet towel strips (OR wet Wilton Cake Strips) around the tin with paper 

clips– this will make the cake layers rise level and bake evenly (read more about 

this technique). It also ensures that the cake stays moist during baking – even the 

sides! You won’t need to trim off anything  

4. Preheat your oven to 170°C/338°F. 

5. Start by sifting together the flour, cocoa powder, baking powder, bicarbonate of 

soda and salt in a medium bowl. Briefly stir the dry ingredients with a balloon 

whisk until well combined. Set aside for later. 

6. Add the milk to a large standing mixer bowl. Bring the milk up to room 

temperature by warming it in the microwave for 30 seconds. Add the sugar to the 

milk, stir well and set aside for 5 minutes – don’t skip this step! Once 5 minutes 

are up, stir it very well again. 

7. Add the following ingredients into the same bowl: oil, eggs, vanilla extract and the 

dry ingredients. 

8. Switch on your kettle at this point to start boiling 1 cup (250ml) of water. 

9. Beat all the ingredients together on a low speed for 15 seconds. Stop mixing, 

scrape down the paddle and sides of the bowl. Proceed to beat on medium speed 

for 2 minutes. At first the mixture will look quite stiff, but as the sugar melts in the 

batter, it will become looser. 

10. Pour in your boiling hot water. 

11. Mix on super low speed to stop the boiling liquid from splashing everywhere. Mix 

for about a minute. The water won’t be fully incorporated, but it’s best to stir 

https://homebakerystartup.com/
https://amzn.to/33rt7BV
https://amzn.to/33rJ7nv
https://philosophyofyum.com/bake-level-cake-layers/
https://philosophyofyum.com/bake-level-cake-layers/
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gently by hand (to prevent overmixing) from here on till the mixture is well 

combined and smooth.  

12. Remember to scrape down the paddle, sides and bottom of the bowl. Stir gently 

till well combined. 

13. Divide the batter equally between your 2 prepared cake tins. Go all around the 

edge of the tins and work the batter from the middle, outwards and up the sides 

of the tin about 1,5 cm (half an inch). Do this just before they go in. It gives them a 

helping hand in rising well. 

14. Make sure your oven has two oven racks inside. One rack should be in the top 

half of your oven, and one in the bottom half of your oven so that your oven 

cavity is basically divided into 3 equal spaces. Place a clean, empty roasting on 

oven rack A. Place your cakes on oven rack B.  

 

15. Pour about ½ cup water into the bottom of your oven to create some steam. If 

your oven has an element right on the bottom or if you have a gas oven, pour 1 

cup of water into the baking tin on the top rack in your oven. 

16. Bake the cakes at 170°C/338°F on oven rack B for 30 minutes, rotating the tins 

180 degrees in the oven after 15 minutes. 

17. Remove the roasting tray from the oven, and move your cakes up to oven rack A. 

Bake for another 15 – 20 minutes until a skewer tests clean. Check them sooner 

rather than later. It’s so important to NOT overbake!  

18. Once they’re done, leave them to one side to cool. You may place them in the 

fridge to speed up this part. 

https://homebakerystartup.com/
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Frosting Method: 

1. Heat the 60 g of Cream in a saucepan to simmering point. Once it reaches a light 

simmer, pour it directly over the 100 g of finely chopped Dark Chocolate. Leave to 

stand for 2 minutes and then stir till smooth. Set aside to cool. By the way it’s 

totally fine if the ganache splits a bit – it won’t affect your final frosting. 

2. Beat the 160 g of Cream in a medium mixing bowl with an electric hand mixer (not 

a standing mixer). Beat in cold Cream Cheese till smooth. Scrape down sides of 

bowl and beat again till smooth and thickened. About 1 minute. 

3. Beat in Vanilla and icing sugar. Leave to stand for 1 minute in the fridge so that 

sugar can melt into the mix. Beat again till smooth and thick – about 1 minute.  

The longer you beat the frosting, the thicker it becomes. If it gets a bit runny once 

the sugar has fully dissolved, just keep beating it in one spot and it will thicken up. 

4. Beat the room temperature ganache into the frosting at max speed till fully 

incorporated – about 30 seconds. Scrape the bottom and sides of the bowl to 

make sure every last bit of frosting has indeed been turned into chocolate 

frosting! Store the frosting in the fridge till your cakes have cooled COMPLETELY. 

5. Once your cakes have cooled, remove them from the tins. Peel the parchment 

paper off the bottom of the first layer and place it on a serving platter or cake 

board.  

6. Get the frosting from the fridge. If it’s become a bit too stiff, beat it on max speed 

for about 10 seconds and it will become spreadable again. Spread a bit less than 

half of the frosting evenly on top of the cake. Chill in fridge for at least 2 hours.  

7. Top with second layer of cake, bottom side up. Push the top layer down a little bit 

so it adheres to the frosting.  

8. Spread the remaining frosting on top of the cake and work it down the sides with 

a palette knife. Keep going till you have an even layer of semi-naked frosting. Chill 

in fridge for 1 hour. 

https://homebakerystartup.com/
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Ganache Method: 
 

1. Heat the 120 g of Cream in a saucepan till it STARTS to simmer. Pour it over the 

100 g of finely chopped Dark Chocolate and 20 g milk chocolate in a bowl. Leave 

to stand for 2 minutes and then stir till smooth. Set aside to cool for 2 minutes.  

2. Pour the ganache on top of the chocolate cake. With a clean palette knife, work 

the ganache out towards the edges and allow it to drip down the sides. 

3. Set in the fridge to chill for 10 minutes while you make Dark Chocolate shavings.  

4. Arrange the chocolate shavings around the edge of the cake and serve! 

 

BONUS TIP! 

It’s great that you want to use good quality recipes and I’m so proud of you for 

searching for the best recipes you can find. 

But honestly, a successful Baking Business is made up of only 30% great baking and 

70% great business strategy! 

That’s why bakeries with average baking remain successful – because they’re skilled 

in business and marketing. Make sense? 

If you’d like to grow your business skills so that you can become a confident Home 

Bakery Business owner, I’d like to invite you to my next free class to get you started!  

See you there! 

Aurelia 

 

https://homebakerystartup.com/
https://homebakerystartup.com/
http://philosophyofyum.com/blog/2017/06/27/chocolate-shavings/

