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Liz’s Triple Chocolate Cake

Makes 2 single layer cakes
Use 8” or 9” cake pans

Cake
1 Box Duncan Hines “Moist Deluxe” Dark Chocolate Fudge cake mix

1 cup non-fat yogurt
12 ounces bittersweet chocolate, chopped fine in a food processor

1. Preheat the oven to 350 degrees.

2. Spray the bottom and sides of two 8-inch (or 9-inch) cake pans with vegetable spray.

3. Follow the directions on the cake mix box.  Add the yogurt and the chopped chocolate and combine with the cake mix and other ingredients. 

4. Pour the batter evenly into the two cake pans.

5. Bake for 35 minutes or until a tooth pick inserted into the center of the cake comes out clean.

6. Remove the cakes from the oven and let sit in the pans for 10 minutes.  Turn the cakes onto a rack and cool completely before frosting.

Ganache

Makes about 3 cups

12 ounces bittersweet chocolate, chopped
1 ½ cups heavy cream

2 Tbs Corn syrup

1 tsp vanilla extract

1. Place the heavy cream in a thick-bottomed saucepan and bring to a simmer.

2. Remove the pan from the stove and add the chocolate.  Let the chocolate sit in the cream without stirring for 2 minutes.

3. Add the corn syrup and vanilla.  Stir the cream and chocolate gently until they come together and make a smooth sauce.  Cool for 20 minutes before using to frost the cake.  If the ganache gets too firm (it should be soft enough to drip over the cake edges), put it in the microwave at 10-second increments to warm it.

*Note   When cooled and refrigerated, this recipe is great for making truffles.

Putting the cake together

1. Place one cake layer bottom-side up on a cardboard cake round on top of a cooling rack. Place the cooling rack over a sheet pan.

2. Pour about ¾ cup of the ganache onto the center of the cake.  Using an offset spreader, gently push the ganache evenly out to the edges.  The ganache should begin to gently drip over the edges.  With the spreader, cover the sides of the cake with this ganache.  Let sit for 10 minutes.

3. Pour another ¾ cup of the ganache onto the center of the cake and gently push the ganache out to the edges again, smoothing the ganache as you work.  Repeat this process with the second cake layer. Let your cakes sit for 1 hour to firm up before cutting.

Options:   You can make a layer cake by putting chocolate frosting between the cake layers and then covering the top with the ganache as described above.

