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Chocolate Cake: 
1 3/4 cups all-purpose flour 
2 cups white sugar 
3/4 cup cocoa 
2 teaspoons baking soda 
1 teaspoon baking powder 
1 teaspoon salt + a pinch more 
 
2 eggs 
1 cup coffee (I usually use what I have left from the morning…if there’s usually none 
left, make extra the day you’re making this cake so there is!) 
1 cup milk  
1/2 cup vegetable oil 
2 teaspoons vanilla extract 
1 cup semi-sweet chocolate chips 
 
Directions: 
Preheat over to 350 degrees. Grease and flour two 9-inch round cake pans, one 9x13 pan, 
or get ready to make at least 24 cupcakes. 
 
In a large bowl, combine the dry ingredients (the first section of the list above). Make a 
well in the center. 
 
Add eggs, coffee, milk, oil, and vanilla (the wet ingredients). Save the chocolate chips for 
later. Beat the wet ingredients into the dry ingredients for 2 minutes on medium speed. 
Don’t worry – the batter is supposed to be thin! 
 
Pour into prepared pans, and sprinkle chocolate chips into each pan or cupcake paper. 
 
Bake at 350 for 30-40 minutes for the round pans, a little longer for the 9x13, and about 
15 minutes for the cupcakes. Do not over-bake! Dry cake is no bueno. Check doneness 
with a toothpick – it should come out with just a little cake on it still. 
 
Allow cake to cool for 15 minutes before running a knife along the edge of the pans and 
cooling completely on a cooling rack. 
 
Chocolate Buttercream/Ganche Frosting! 
 
Okay – this is a buttercream/ganache-ish hybrid. I love it, and hope you will too! 
1 cup semi-sweet chocolate chips 
1/4 cup butter 
1 teaspoon vanilla 



 
1/4 cup butter, softened 
1 1/2 cups powered sugar 
2 tablespoons cocoa 
Pinch of salt 
Milk, as needed 
 
Directions: 
In a double boiler pot (I actually just use a stainless steel bowl over a pot with water on 
the stove), melt chocolate and 1/4 cup butter. Remove from heat. 
 
Add in softened butter, powdered sugar, cocoa, and pinch of salt. Beat with mixer on 
high. If it seems too wet, add more powdered sugar (1-2 tablespoons at a time). Beat and 
check texture. If it seems too thick, add a little milk (we use whole milk because that’s 
what we have, but I think any would be okay. Of course, the higher fat content, the richer 
the frosting). Repeat until you reach your desired texture – so if you want it to be 
pourable like ganache, add more milk. If you want it to be spreadable like frosting in a 
jar, add more powdered sugar. And if you feel like it’s gotten too sweet, add a little more 
cocoa to bring it back. 
 
Assemble your cakes and frost! Add sprinkles if desired (you totally should). 
 
Enjoy! Please let me know if you have any questions, and thanks for reading Inspire(d) 
for 8 years! 
-Aryn 
 
 
 
 


