
Chocolate Cake with Chocolate Ganache 

Ingredients 

Cake: 

 Nonstick vegetable oil spray 

 1/2 cup (1 stick) unsalted butter, cut into 1/2-inch cubes, room temperature 

 1/4 cup natural unsweetened cocoa powder 

 1/2 cup boiling water 

 1 cup all-purpose flour 

 1 cup sugar 

 1/2 teaspoon baking soda 

 1/4 teaspoon coarse kosher salt 

 1/4 cup buttermilk 

 1 large egg 

 1/2 teaspoon vanilla extract 

Ganache: 

 1 cup semisweet chocolate chips 

 3 tablespoons heavy whipping cream 

 2 tablespoons (1/4 stick) unsalted butter, cut into 1/2-inch cubes 

Preparation 

For cake:  

Preheat oven to 350°F. Spray 9-inch cake pan with nonstick spray. Line with parchment. Spray 

parchment. Dust with flour, tapping out any excess. 

Place butter and cocoa powder in medium bowl. Pour 1/2 cup boiling water over; stir. Let stand 2 

minutes; whisk until blended. Whisk flour, sugar, baking soda, and coarse salt in another medium bowl. 

Whisk buttermilk, egg, and vanilla in large bowl. Gradually whisk cocoa mixture into buttermilk mixture; 

whisk until smooth. Add flour mixture in 3 additions, whisking to blend between additions (batter will be 

thin). Pour batter into prepared pan. 

Bake cake until tester inserted into center comes out clean, about 30 minutes. Cool in pan 10 minutes. 

Run knife around pan edges to release cake. Invert onto rack; remove pan and parchment. Cool 

completely. 

For ganache:  

Place chocolate and cream in microwave-safe bowl. Heat in microwave in 15-second intervals, stirring 

occasionally, until melted and smooth. Stir in butter. Let stand until spreadable, about 30 minutes. 



Cut the cake in half.  Spread some frosting on the top of one half - then place the other cake half on top of 

the frosted piece.  Spread over top and sides of cake. Transfer cake to plate. Chill 2 hours and up to 1 day. 

 


