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Cake with chocolate frosting
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Ingredients
For the cake
140 g cocoa powder
500 g water, boiling
320 g all-purpose flour
1/2 teaspoon(s) baking powder
2 teaspoon(s) baking soda
1/2 teaspoon(s) salt
250 g butter, at room temperature
450 g granulated sugar
4 eggs
1 teaspoon(s) vanilla extract
For the frosting

Method
Preheat oven to 180* C (350* F) Fan.
Grease a 25 cm round spring form pan with butter and dust with cocoa powder.
In a bowl, whisk the cocoa powder and boiling water until completely combined.
Set the mixture aside to cool while you prepare the rest of the recipe.
In a separate bowl, combine the dry ingredients. The flour, baking powder, baking soda
and salt. It would be better if you sifted all of the ingredients so that any lumps break
down (especially in the baking soda) and the mixture becomes fluffy.
In a mixer, beat the butter and sugar together for 5 minutes, until the mixture almost
becomes a cream.
Add the eggs, one at a time and beating well after each addition. If the mixture seems
like it is going to split, add a spoonful of the flour mixture and continue beating.
Add the vanilla and beat.
Stop mixer and use a spatula to scrape down the sides of the bowl.
Add the cocoa powder and beat for 1 minute until completely combined.
Remove mixing bowl from stand and add the flour mixture in 3 batches. Stir with a
spatula until the flour is completely incorporated.
Transfer to spring form pan.
Bake for 30-45 minutes. Insert a toothpick in to the cake and when it comes out clean
and dry the cake is ready.
When ready, remove from oven and allow to cool on a wire rack.
Turn cake out of pan and cut in half, lengthwise with a serrated knife.
Prepare the frosting while the cake is baking.
Sift the icing sugar and cocoa powder in to a bowl.
Add the melted butter and chocolate milk.
Whisk to combine and until the icing sugar dissolves. You can also do this in a mixer but
it is not necessary.
Spread half of the frosting over the bottom layer of cake.
Cover with top layer and spread the remaining frosting on top.
You can also make half of the frosting recipe and spread it on the top only, without
having to slice the cake in half.

480 g icing sugar
50 g cocoa powder
100 g butter, melted
80 g milk, chocolate
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