
Chocolate Bunny Cake 

Ingredients 
• 2 ¼ cups flour 

• 2 cups sugar 

• ¾ cup baking cocoa 

• 2 teaspoons baking soda 

• 2 teaspoons baking powder 

• ¼ teaspoon salt 

• 1 cup milk 

• ¾ cup canola or vegetable oil 

• 2 eggs 

• 1 cup hot coffee 

Instructions 
Start the cake by brewing some fresh coffee - you'll need one cup. Preheat the oven to 350 degrees. Grease and flour 

two 9" round cake pans.  

In a large mixing bowl, sift together the flour, sugar, baking soda, baking powder, salt, and baking cocoa.  

In another bowl, mix the oil, milk, and eggs. Add the wet ingredients into the dry, beating until combined. Then, with a 

mixing spoon, gently stir 1 cup of hot coffee into the batter. It will take a minute, so even if it seems like the coffee's not 

mixing in, just keep at it.  

When the batter is well combined, pour it evenly into the two cake pans and bake for 30-35 minutes, or until a toothpick 

inserted in the center of the cakes comes out clean. Remove cakes from pans and set aside to cool.  

Cut one of the cakes to make two ears and a bow tie and arrange the pieces on a large platter. 

 
Buttercream Frosting 

Ingredients 
• 1 cup (2 sticks) unsalted butter, softened 

• 4 cups powdered sugar, sifted 

• ½ teaspoon vanilla extract 

• 2 Tablespoons milk 

• Food coloring 

Instructions 
Beat the butter with a hand mixer until it's smooth. Sift in 3 cups of powdered sugar and beat until combined. Add 1/2 a 

teaspoon vanilla extract and 2 tablespoons of milk, mixing again until combined. At this point, you can add up to 1 more 

cup of powdered sugar, stopping when you're happy with the icing's consistency. Frost the cake, reserving ¼- ½ cup of 

the frosting to dye for the bunny’s bow tie and face.  

 


