
Method 

Cake

1.Pre-heat oven to 180˚ and generously grease 2 round 18cm cake tins with cooking
spray. 
2.In a mixing bowl, add the flour, cocoa powder, baking powder, baking soda, salt,
sugar and mix together until combined.  Set aside.
3.In a separate bowl or jug, add the eggs, buttermilk, oil, vanilla essence and beat
together until fully combined. Set aside.
4.Add the coffee granules to the boiling water and stir. Set aside.
5.Then add the egg and buttermilk mix to the dry ingredients, followed by the coffee.
Mix the batter together using a spatula or wooden spoon until the batter is smooth and
dark brown in colour. Do not over-mix. It’s fine if the batter has small bubbles. 
6.Pour the batter evenly in the cake tins and bake on 180˚ for 25 minutes. You can
stick a toothpick inside the cakes to check if they are done. If the toothpick comes out
dry, then you’re good to go. 
7.Cool the cakes at room temperature in the tins for 30-45 minutes or so. Pop them out
and cool them on a cooling rack at room temperature for another 2 hours. You can
make the icing in the meantime.
8.Once the cakes are cool you can slice off the tops to flatten them. This will allow the
top layer to sit flat on the bottom layer. 

Butter Frosting 

1.With an electric beater, beat the butter in a medium-sized bowl for about 2 minutes
until it’s light and creamy. 
2.Gradually add the icing sugar and beat until fully combined. Add the cocoa powder,
vanilla essence and beat until stiff and combined. Add cream gradually taking care not
to make the icing too wet. If the icing tastes too buttery, add more icing sugar until the
flavour is balanced.
3.Refrigerate for 30 minutes. 

Chocolate Ganache

1.Add boiling water to a small pot and place a glass dish in the pot over the water. The
water should not touch the bowl. Add the chocolate drops and gradually pour in the
warm cream. The chocolate will start to melt and combine with the cream. Mix together
with a small spatula until just combined. Leave at room temperature until you are ready
to ice your cake. 

Once the cakes have cooled completely, spread the chocolate ganache evenly on the
bottom layer up to the edges of the cake. Then place the second layer on top of the
bottom layer and spread the chocolate frosting evenly on the top. You can run a butter
knife over the top to create a rough-looking design for some character.  


