
skill level

share your bakedin experience with us. . .

@bakedincakes

prep time bake time servings

30 mins 20-25 mins 12

you will needin the kit

200g unsalted butter  
300ml double cream 
3 medium eggs 
5 tbsp of hot water

Bag 1: 3 tbsp cocoa powder
Bag 2: 200g self-raising flour, 1 tsp 
baking powder, 200g caster sugar
Bag 3: 1 tbsp cocoa powder, 50g 
icing sugar, 30g milk chocolate chips
Bag 4: 100g dark chocolate
Bag 5: 50g white chocolate

Self raising flour (wheat flour, raising agents (sodium acid pyrophosphate and sodium bicarbonate), statutory 

nutrition (calcium, niacin, iron, thiamin), caster sugar, baking powder: wheat flour (wheat flour, calcium 

carbonate, iron, niacin, thiamine), raising agents (sodium acid pyrophosphate, sodium bicarbonate), cocoa, 

icing sugar, (sugar, anti-caking agent: corn flour), belgian dark chocolate chips (cocoa mass, sugar, emulsifier: 

soya lecithin, natural vanilla flavouring), belgian milk chocolate chunks (sugar, whole milk powder, cocoa butter, 

cocoa mass, whey powder (milk), skimmed milk powder, emulsifier: soya lecithin, natural vanilla flavouring), 

belgian white chocolate chunks (sugar, whole milk powder, cocoa butter, skimmed milk powder, emulsifier: soya 

lecithin, natural vanilla flavouring).

Energy kJ / kcal
Fat
    of which saturates
Carbohydrates
    of which sugars
Protein
Salt

1709.4kJ/ 405.3kcal
8.9g
5.2g
74g
53g
5.3g
0.06g

Nutritional info Per 100g (as sold)

Best before: see sticker.  Store in a cool, dry place.

ingredients

2 x 20cm round tins
1 x medium sized pan
1 x medium sized heat-proof bowl

BakedIn Ltd, Office 112, 
Slington House, Rankine Road, 
Basingstoke, Hampshire,
RG24 8PH

or

Allergens: For allergens see ingredients bold.
Prepared in a factory that handles wheat, milk, 
soya & nuts.

670g

triple chocolate

fudge cake

Butter measure
Wooden skewer 
2 x greaseproof circles



     Spread the chocolate icing over the top 
of the cake, then spread a thin layer over 
the sides. In a small bowl, cover the bag of 
white chocolate (bag 5) with boiled water, 
leave for 5 mins or until it’s completely 
melted. Carefully remove from the water.

     For the icing, place the dark chocolate 
(bag 4) in a heatproof bowl over a 
medium pan of hot water. Ensure that 
the bowl is heatproof and sits just above 
the slightly simmering water in the pan. 
Add in the remaining 150ml of cream and 
stir until smooth and all melted together. 
Remove the pan from the heat and then 
using oven gloves carefully remove the 
bowl from the pan and stir for a couple of 
minutes to cool slightly. Cover and place 
in the fridge for 30 mins, to firm up the 
icing.   

     Whip 150ml of the double cream in a 
bowl until stiff and then stir in the cocoa 
powder, icing sugar and milk chocolate 
chips (bag 3). Spread the cream mixture 
onto one of the cake layers, then carefully 
place the other layer on top. Keep the 
cake in the fridge to firm up before icing.

     Put the cocoa (bag 1) into a small 
bowl. Add the 5 tbsp of hot water and 
mix until its smooth.

      Preheat the oven to 180°C/160°C 
fan assisted/gas mark 4. Then grease 
and line the tins with the 2 greaseproof 
circles. 

     Put the eggs, unsalted butter, self-
raising flour, baking powder and caster 
sugar (bag 2) in a large bowl and beat 
well. Stir in the cocoa mixture, until you 
have a smooth cake batter. 

     Divide the mixture equally between 
the two tins. Bake the cakes for 20-25 
mins until they rise. Check if they are 
done by lightly pressing your finger 
onto the sponge and if it bounces 
back it is done. Leave to cool in the tin 
completely, then run a knife around the 
edge of the tin to loosen and turn them 
out.

     Snip a small corner off the edge 
of the white chocolate bag. Gently 
squeeze the bag as you make a circle 
in the middle of the cake. Add more 
circles around it. Drag the skewer 
from the centre out to the edge. Do 
this several times to make a cobweb 
pattern.  
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MY TOP TIP

You don’t have to create a spider web pattern, 
experiment with your own designs of icing!


	Triple Chocolate Fudge Cake - Inside
	Triple Chocolate Fudge Cake - Outside

