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Whether you are a self-confessed chocoholic or just 
someone who likes the odd chocolatey treat, it is almost 
impossible to pass by a chocolate cake. From the simple, 
quick-mix variety to the wickedly rich and completely  
indulgent, this fabulous collection of chocolate cakes  
will take you from easy entertaining and special  
celebrations to total self-indulgence!  Enjoy!

                                                           xx Anneka

CHOCOLATE CAKES

CHOCOL ATE CAKES PHOTOGR APHY AL AN BENSON
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DAIRY-FREE FLOURLESS CHOCOLATE CAKE

SERVES: 10 
PREP: 30 MIN (+1 HR COOLING & 30 MIN STANDING TIME)  BAKE:  40 MIN

75g (2⁄3 cup) cocoa powder, sifted
165ml (2⁄3 cup) boiling water
200g pecans, toasted
1 teaspoon gluten-free

baking powder
4 eggs, at room temperature
220g (1 cup) raw caster sugar
200ml light olive oil,

plus extra to grease
1½ teaspoons natural vanilla

essence or extract

DAIRY-FREE GANACHE
185g dairy-free dark

chocolate, chopped
60g dairy-free spread

1   Preheat oven to 170°C (150°C fan-forced). Grease a 22cm 
springform tin with extra oil and line the base with non-stick 
baking paper.

2  Place the cocoa in a medium bowl and gradually stir the boling 
water until smooth. Set aside to cool.

 
3   Process the pecans in a food processor until finely ground.  

Transfer to a medium bowl and stir through the baking powder 
until evenly combined.

4   Use an electric mixer with a whisk attachment to whisk the eggs, 
sugar, oil and vanilla on high speed for about 5 minutes or until 
thick and pale. Add the cocoa mixture and whisk until just  
combined. Add the pecan mixture and stir until just combined.

5  Pour the mixture into the prepared tin and bake in preheated 
oven for 40 minutes or until wet crumbs cling to a skewer inserted 
into the centre. Cool the cake in the tin sitting on a wire rack.

    
6  To make the Dairy-free ganache, combine the chocolate and 

dairy-free spread in a medium heatproof bowl over a saucepan of 
barley simmering water (make sure the waster doesn’t touch the 
bottom of the bowl). Stir occasionally until the chocolate melts 
and the mixture is smooth. Remove the bowl form the saucepan 
and set aside for 10 minutes, stirring occasionally, until the 
ganache thickens to a thick spreadable consistency.

7  Remove the cake from the tin and place on serving plate. Spoon 
the ganache over the cake and use the back of a spoon to spread. 
Set the cake aside for 30 minutes or until the ganache sets. Serve 
in wedges.

BAKER’S TIPS
 • This cake will keep in an  airtight  

container at room temperature 
 for up to 1 week.
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MELT & MIX CHOCOLATE COCONUT CAKE  

SERVES: 8-10  
PREP: 20 MIN (+ 1 1⁄2   HRS COOLING TIME)  BAKE: 30-35 MIN

Melted butter, to grease
125g diced unsalted butter, at

room temperature
220g (1 cup) caster sugar
185ml (¾ cup) milk
2 eggs, at room temperature, 

lightly whisked
1 teaspoon natural vanilla essence 

or extract
150g (1 cup) self-raising f lour
55g (½ cup) cocoa powder
1 teaspoon baking powder
45g (½ cup) desiccated coconut
Extra desiccated coconut or 

toasted f laked coconut, to 
sprinkle

CHOCOLATE BUTTERCREAM
125g butter, softened
185g (1½ cups) icing sugar, sifted
2 tablepoons cocoa powder, sifted

1  Preheat oven to 180ºC (160ºC fan-forced). Grease a square  
20 cm cake tin with melted butter and line the base with non-stick 
baking paper.

2  Combine the butter, sugar and milk in a medium saucepan.  
Stir over medium heat until butter melts, sugar dissolves and  
mixture is combined. Remove from heat and use a fork to whisk  
in the eggs and vanilla. Set aside and cool almost to room tempe-
rature.

3  Sift together the flour, cocoa powder and baking powder into  
a large bowl. Stir in the coconut. Add the butter mixture and  
use a balloon whisk to stir until just combined.

4  Spoon the mixture into the prepared tin and use the back of a 
metal spoon to smooth the surface. Bake for 30-35 minutes or 
until a skewer inserted into the centre of the cake comes out clean. 
Stand in the tin for 5 minutes before turning onto a wire rack to 
cool completely (about 1½ hours).

5  To make the chocolate buttercream, use an electric mixer to beat 
the butter, icing sugar and cocoa powder in a medium bowl until 
pale and creamy. Spread over the cooled cake and sprinkle with 
extra coconut. Cut into portions to serve.

BAKER’S TIPS
• This cake will keep in an airtight 

container at room temperature for 
up to 3 days.
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YULE LOG (BUCHE DE NOEL) RECIPE PAGE 10
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YULE LOG (BUCHE DE NOEL)

SERVES: 8-10  
PREP: 50 MIN ( + 2 HRS CHILLING TIME & 30 MIN COOLING TIME)  BAKE: 15-18 MIN

CHOCOLATE ROLL
Melted butter, to grease
125g good-quality dark

chocolate (45-54% cocoa), 
chopped

1½ tablespoons water
4 eggs, at room temperature,

separated
55g (¼ cup) caster sugar
1 tablespoon cocoa powder, 

to dust

CHOCOLATE GANACHE
150g good-quality dark

chocolate (45-54% cocoa), 
chopped

185 ml (¾ cup) thickened cream
1 teaspoon natural vanilla   

essence or extract

SWISS MERINGUE
2 egg whites, at room 

temperature
110g (½ cup) caster sugar
1 teaspoon natural vanilla 

essence or extract

1  To make the Chocolate ganache, combine the chocolate and cream 
in a small saucepan. Place over a low heat, stirring occasionally, until 
the chocolate is just melted and the mixture is smooth. Stir through 
the vanilla, cover and set aside while making the roll.

2  To make the Chocolate roll, preheat oven to 180°C (160°C  
fan-forced). Brush a 21cm x 30cm (base measurement) Swiss  
roll tin or shallow slice tin with the melted butter to grease and line 
the base and sides with one piece of baking paper, cutting into the 
corners to fit.

3  Combine the chocolate and water in a medium heatproof bowl over 
a saucepan of simmering water and stir util smooth. Remove the 
bowl form the saucepan and set aside.

4  Put the egg yolks and sugar in a large mixing bowl and use an electric 
mixer with a whisk attachment to whisk the egg yolks and sugar until 
very thick and pale and a ribbon trail forms. Use a large metal spoon 
or spatula to fold in the chocolate mixture until just combined.

5  Use electric mixer with a clean whisk attachment to whisk the egg 
whites in a large bowl until soft peaks form. Add a large spoonful of 
egg whites to the chocolate mixture and fold in to ‘loosen’ the mix-
ture. Add the remaining egg whites and fold until evenly combined. 
Pour into the prepared tin and gently smooth the surface. Bake in 
preheated oven for 15-18 minutes or until a skewer inserted into the 
centre of the cake comes out clean.

6  Remove the cake from the oven, place on a wire rack and cover 
immediately with a piece of non-stick baking paper and then a damp tea 
towel. Set aside for 30 minutes or until cooled completely.

7  When ready to roll the log, check the consistency of the Chocolate 
ganache – it should be a thick spreadable consistency (if a little thin, 
place in the fridge for 5-10 minutes and then stir, returning to the 
fridge for a little while again if necessary until it reaches the right 
consistency). Dust another piece of baking paper evenly with the 

cocoa powder. Remove the tea towel and baking 
paper from cake and then carefully invert onto 
the cocoa-dusted paper. Remove the baking 
paper on top. Spread cake with the chocolate 
ganache. Starting at a long side closest to you 
and using the baking paper as a guide, firmly roll 
up the cake (pic a). Wrap the baking paper firmly 
around the roll and place, seam-side down on a 
tray. Chill for at least 2 hours.

8  Just before finishing the roll, make the Swiss  
meringue. Quarter fill a medium saucepan with  
water and bring to the boil. Reduce the heat to  
lowest possible setting. Put the egg whites and 
sugar in a heatproof bowl and place over the 
simmering water (make sure the water doesn’t 
touch the base of the bowl). Stir with a balloon 
whisk until the sugar is dissolved completely  
and the mixture reaches 55°C on a sugar  
thermometer. Transfer the mixture to the bowl of 
an electric mixer fitted with a whisk attachment 
and whisk on medium-high speed for about 
10 minutes or until the mixture is very thick 
and glossy and has cooled completely to room 
temperature. Whisk in the vanilla.

9  Use a pastry brush to remove any excess cocoa 
powder from the chocolate roll. Cut about 5 cm 
off one end of the log on an angle and reserve 
(pic b). Use a palette knife to spread the Swiss 
meringue over the whole roll to cover. Position 
the reserved end of the log to the side of the 
log to resemble a branch stump (pic c) and then 
spread with remaining Swiss meringue to cover 
also. If desired, use a blow torch to toast the 
meringue lightly (see Baker’s Tips). Serve at  
room temperature in slices.

BAKER’S TIPS
• The un-iced log will keep in an airtight  

container in the fridge for up to 4 days. Cover 
with the Swiss meringue the day of serving and 
stand at room temperature until ready to serve.

• If you don’t have a blow torch, sprinkle the  
meringue-covered log lightly with cocoa  
powder to finish.

a.

b.

c.
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CINNAMON CHOCOLATE MARBLE CAKE 

SERVES: 8-10
PREP: 20 MIN (+11⁄2   HRS COOLING & 30 MIN STANDING TIME)  BAKE: 55-60 MIN

15g butter, melted
1 teaspoon plain f lour
185g (1¼ cups) self-raising f lour 
220g (1 cup) caster sugar
125g butter, at room temperature
2 eggs
1½ teaspoons natural vanilla 

essence or extract
80ml (1⁄3 cup) milk
2 tablespoons cocoa powder,

sifted
1½ teaspoons ground cinnamon
2½ tablespoons milk, extra

CHOCOLATE ICING
125g (1 cups) pure icing sugar
2½ tablespoons cocoa powder
½ teaspoon ground cinnamon
1¾ tablespoons water, at room 

temperature

1   Preheat the oven to 170ºC (150ºC fan-forced). Combine the 15g 
melted butter with the 1 teaspoon plain flour and use a pastry 
brush to grease a 22cm (top measurement), 2 litre Bundt or fluted 
ring tin.

2   Place the flour, sugar, butter, eggs, vanilla and milk in a large 
mixing bowl and use an electric mixer to beat on low speed until 
combined. Increase the speed to high and beat for 3-4  
minutes or until paler in colour and silky smooth in texture.

3   Transfer half the mixture to a separate bowl. Mix the cocoa 
powder, cinnamon and extra milk to a smooth paste. Add to one 
portion of the batter and use a spatula or wooden spoon to mix 
until well combined.

4   Drop alternate spoonfuls of the vanilla and chocolate cake 
batters into the greased tin and  use a butter knife or palette knife 
to swirl together to make a marbled effect.

5   Bake in preheated oven for 55-60 minutes or until a skewer 
inserted into the cake comes out clean. Stand the cake in the tin 
for 5 minutes before turning onto a wire rack to cool completely 
(this will take about 1½ hours).

6   Meanwhile, to make the Chocolate icing, sift the icing sugar 
and cocoa into a medium bowl. Use a wooden spoon to stir in 
11⁄2 tablespoons water, adding the remaining ¼ tablespoon if 
necessary to mix to a very thick pouring consistency. Drizzle over 
the cooled cake, letting it run down the sides. Set aside for 30 
minutes for the icing to set before cutting.

BAKER’S TIPS
• You can also bake this cake in a 

greased and base-lined 20cm round 
cake tin. Bake at 180°C (160°C) for 
55-60 minutes.

• This cake will keep in an airtight 
container at room temperature for 
up to 3 days.
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TIRAMISU BABY CAKES

SERVES: 8
PREP: 40 MIN (+2 HR 30 MIN CHILLING & 20 MIN COOLING TIME)  BAKE: 12-14 MIN

185ml (¾ cup) strong freshly 
brewed coffee

60ml (¼ cup) Marsala
75g good-quality dark chocolate

(70% cocoa), grated
Chocolate dollar f ives, to sprinkle 

(optional)

SPONGE LAYERS
Melted butter, to grease
4 eggs, at room temperature
165g (¾ cup) caster sugar
60ml (¼ cup) milk
20g butter
110g (¾ cup) self-raising f lour, 

plus extra to dust
30g (¼ cup) cornf lour

MASCARPONE MIXTURE
150ml thickened cream
90g (2⁄3 cup) icing sugar, sifted
125g mascarpone

CHOCOLATE GANACHE
250g good-quality dark chocolate 

(45-54% cocoa), chopped
80ml (1⁄3 cup) pouring(thin) cream

1  To make the Sponge layers, place the oven rack in the lower third 
of the oven and then preheat it to 180°C (160°C fan-forced). 
Brush two 30cm x 20cm shallow cake tin with a little melted butter 
to lightly grease and hen line the base and sides with one piece of 
baking paper, cutting into the corners to fit.

     
2  Use an electric mixer with a whisk attachment to whisk the eggs and 

sugar in a large bowl on medium-high speed until the mixture is very 
thick and pale (this will take 5-8 minutes). Lift the whisk out of the 
mixture and draw a figure eight, if the trail stays on the surface long 
enough for you to finish drawing then the mixture is ready. If not, 
continue to whisk for a further minute and then test again.

3  Heat the milk and butter in a small saucepan over medium heat 
just until the butter melts and the milk is almost simmering. Pour 
the hot milk mixture down the side of the bowl and then quickly sift 
the flour and cornflour together over the egg mixture. Immediately 
whisk again with the electric mixer briefly on low speed, until the 
flour mixture is just evenly incorporated (be careful not to over 
mix), scraping the bottom of the bowl when necessary.

   
4  Divide the mixture evenly between the prepared tins, and use a 

spatula or the back of a spoon to spread evenly. Gently tap the tins 
on the bench top three times to settle the mixture. Bake in preheated 
oven for 12-14 minutes or until the cakes are pale golden colour, 
spring back when lightly touched in the centre and start pulling away 
from the sides of the tins. Remove from the oven and stand for 2 
minutes before turning onto a wire rack to cool completely (this will 
take about 20 minutes).

   
5  Line the base and sides of a 16cm x 26cm cake tin with two strips of 

non-stick baking paper allowing the paper to overhand the sides by 
about 10cm.

   
6  To make the Mascarpone mixture, use an electric mixer with a 

whisk attachment to whisk the cream and icing sugar on medium 
speed until soft peaks form. Add the mascarpone and whisk briefly 
only until firm peaks just form (be careful not to overwhisk).

BAKER’S TIPS
• These Tiramisu cakes will keep in 

an airtight container in the fridge 
for up to 3 days.

7  Cut each of the sponge in half. Combine the coffee and Marsala. Place one 
sponge layer on the base of prepared tin and sprinkle with a quarter of the coffee 
mixture. Spread with a third of the Mascarpone mixture (about ½ cup) and then 
sprinkle with a third of the grated chocolate. Continue to layer with the remaining 
sponge, coffee mixture, grated chocolate and mascarpone mixture, finishing with a 
sponge layer sprinkled with the remaining coffee and Marsala mixture. Cover with 
plastic wrap and place in the fridge for at least 2 hours or until firm enough to cut.

8  Use the overhanging baking paper to remove the tiramisu from the tin and transfer 
to a cutting board. Use a sharp knife trim the edges and then cut into 8 portions 
about 4.5cm x 7cm each and place on a wire rack over a tray. Return to the fridge 
while making the Chocolate ganache. 

9  To make the Chocolate ganache, combine the chocolate and cream in a heatproof 
bowl and place over a saucepan of barely simmering water (make sure the base of 
the bowl doesn’t touch the water). Stir occasionally until just melted and combined.

10 Remove the cakes from the fridge and place on a wire rack. Pour a little of the 
Chocolate ganache over each cake, spreading it to cover the top. Sprinkle with the 
chocolate Dollar Fives if using, and return to the fridge for 30 minutes or until the 
ganache is set before serving.
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CHOCOLATE CUPCAKES WITH 
SALTED CARAMEL FROSTING

SERVES: 12  
PREP:  30 MIN  (+45 MIN CHILLING & 30 MIN COOLING TIME)  BAKE:  25 MIN

CHOCOLATE CUPCAKES
125g butter, at room temperature
150g (2⁄3 cup, f irmly packed) dark 

brown sugar
2 eggs
125g good-quality dark chocolate 

(45-54% cocoa), melted and 
cooled

190g (1¼ cups) plain f lour
2 tablespoons cocoa powder
2 teaspoons baking powder
125ml (½ cup) milk
 
SALTED CARAMEL FROSTING
250g unsalted butter, at room 

temperature
115g (1⁄3 cup) golden syrup
75g (1⁄3 cup, f irmly packed) brown 

sugar
1½ teaspoons sea salt f lakes, or to

taste, plus 1 teaspoon extra, 
to sprinkle

250g (1 cups) icing sugar, sifted

1   Preheat oven to 180ºC (160ºC fan-forced). Line a 12-hole  
80ml (1⁄3 cup) muffin tray with muffin paper cases.

2  Use an electric mixer to beat the butter and sugar, scraping down 
the sides of the bowl occasionally, until pale and creamy. Add the 
eggs one at a time, beating well after each addition. Beat in the 
cooled melted chocolate.

3   Sift together the flour, cocoa powder and baking powder. Use 
a large metal spoon or spatula to fold half the flour through the 
chocolate mixture. Fold in the milk and then the remaining flour 
mixture until just combined.

4   Spoon the mixture into the paper cases, dividing evenly. Bake in 
preheated oven for 25 minutes or until a skewer inserted into the 
centre of a cupcake comes out clean. Cool for 5 minutes in the 
tin, then transfer to a rack to cool completely (this will take about 
30 minutes).

5   Meanwhile, to make the Salted caramel frosting, use an electric 
mixer to beat the butter, golden syrup, brown sugar and salt until 
pale and creamy. Add the icing sugar and beat until smooth and 
very pale and creamy. Spoon the frosting into a large piping bag 
fitted with a large 1.5cm star nozzle or 1.7cm plain nozzle and 
pipe swirls of frosting onto each cooled cupcake. Sprinkle each 
cupcake with a little of the extra sea salt flakes to serve.

BAKER’S TIP
 • These cupcakes will keep in an 

airtight container for up to 2 
days. Keep at room temperature 
if un-iced, or in the fridge if iced 
(stand at room temperature for 
30 minutes before serving if 
chilled).
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ZEBR A CAKE WITH CHOCOL ATE FUDGE GL AZE
RECIPE PAGE 20

P A G E  1 9
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ZEBRA CAKE WITH CHOCOLATE FUDGE GLAZE

SERVES: 12-14 
PREP: 25 MIN (+ 1 HR COOLING & 1 HR STANDING TIME)  BAKE: 55 MIN

15g butter, melted
1 teaspoon plain f lour
300g (2 cups) self-raising f lour
70g plain f lour
330g (1½ cups) caster sugar
250g butter, at room temperature
4 eggs, at room temperature
160ml (2⁄3 cup) water
2 teaspoons natural vanilla 

essence or extract

COCOA MIXTURE
55g (½ cup) cocoa powder, sifted
90ml boiling water
110g (½ cup) caster sugar

CHOCOLATE FUDGE GLAZE
125g good-quality dark chocolate, 

chopped
110ml pouring (thin) cream

1  Preheat the oven to 170°C (150°C fan-forced). Combine the 15g 
melted butter with the 1 teaspoon plain flour and use a pastry brush 
to grease a 2 litre (8 cup) Bundt or fluted ring tin.

2  To make the Cocoa mixture, place the cocoa in a medium bowl  
and gradually stir in the boiling water. Stir in the caster sugar and  
set aside.

3  Put both the plain and self-raising flours, sugar, butter, eggs, water 
and vanilla in a large mixing bowl and use an electric mixer to beat 
on low speed until combined. Increase the speed to high and beat 
for 3-4 minutes or until paler in colour and silky smooth in texture. 
Transfer 2 cups (about 500g) of the cake mixture to a separate 
bowl. Add the Cocoa mixture and use a spatula to mix until evenly 
combined.

4  Drop a large spoonful of the vanilla mixture into the prepared cake 
tin, then drop a large spoonful of the cocoa mixture into the centre 
of the vanilla mixture. Continue dropping alternating spoonfuls of 
the mixtures into the tin directly on top of each other until all the 
mixture is used. The mixture will spread and even out as you add 
more, creating the ‘zebra’ pattern.

5  Tap the tin firmly on the benchtop 3 times. Bake in preheated oven 
for 50-55 minutes or until a skewer inserted into the cake comes out 
clean. Stand the cake in the tin for 10 minutes before turning onto a 
wire rack to cool completely (this will take about 1 hour).

6  To make the Chocolate fudge glaze, place the chocolate in a  
heatproof bowl. Heat the cream in a small saucepan until almost  
simmering. Pour the hot cream over the chocolate and then set 
aside for 2 minutes. Stir until the chocolate melts and the mixture 
is smooth. Set aside at room temperature for 30 minutes, stirring 
occasionally, until thickened to a thick pouring consistency.

7 Place the cake on a wire rack over a tray and pour the chocolate 
fudge glaze over. Set aside for 30 minutes or until the glaze sets 
before serving. 

BAKER’S TIP
•  This cake will keep in an airtight 

container at room temperature 
for up to 2 days.
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CHOC-ORANGE LOAF WITH 
CHOCOLATE GLAZE 

SERVES: 10  
PREP:  25 MIN  (+ 2 HRS COOLING, 1 HR CHILLING & 30 MIN STANDING TIME)  BAKE: 1 HR

1 orange, quartered, core and
seeds removed

220g (1 cup) caster sugar
125g butter, melted and cooled
2 eggs, at room temperature
1 tablespoon orange f lower water, 
  or to taste (optional) 
185g(1¼ cups) self-raising f lour
35g (¼ cup) plain f lour
100g good-quality dark chocolate 

(45-54% cocoa), chopped
35g (¼ cup) coarsely chopped

toasted pistachios, to sprinkle

CHOCOLATE GLAZE
150g good-quality dark chocolate 

(45-54% cocoa), chopped
125ml (½ cup) pouring (thin) 

cream

1   Preheat oven to 170ºC (150ºC fan-forced). Grease 11cm x 21cm 
(base measurement) loaf tin with melted butter and line the base 
and two long sides with one piece of non-stick baking paper.

2   Place the whole orange, sugar, butter, eggs and orange flower 
water in the bowl of a food processor. Process until the orange is 
finely chopped. Add the self-raising and plain flours and process 
until just combined. Transfer the mixture to a bowl and use a 
large metal spoon or spatula to fold in the chocolate.

3   Pour the mixture into the prepared tin and use the back of  
a spoon to smooth the surface. Bake in preheated oven for  
1 hour or until a skewer inserted into the centre comes out clean. 
Remove from the oven and set aside for 5 minutes  
before transferring onto a wire rack to cool (this will take about 2 
hours). Place the cake, still on the wire rack in the fridge for 1 hour 
to chill (this will help the glaze set).

4   Meanwhile, to make the Chocolate glaze, place the chocolate 
in a heatproof bowl. Heat the cream in a small saucepan over 
medium heat until almost simmering. Pour the hot cream over 
the chocolate and then set aside for 2 minutes. Stir until the 
chocolate melts and the mixture is smooth. Set aside, stirring 
occasionally, until cooled to room temperature. Pour the glaze 
over the cake on the wire rack, allowing it to drizzle down the 
sides. Sprinkle with the pistachios and set aside for 30 minutes or 
until the glaze sets before serving in slices.   

BAKER’S TIPS
 • This cake will keep in an airtight 

container at room temperature 
for up to 3 days.
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RUSSIANS’ HATS (RUSKE KAPE)

MAKES: 6  
PREP: 40 MIN (+ 20 MIN COOLING & 21⁄2   HRS CHILLING TIME)  BAKE: 12-15 MIN

100g (1½ cups) shredded 
coconut, to coat

SPONGE LAYERS
Melted butter, to grease
4 eggs, at room temperature
165g (¾ cup) caster sugar
2 tablespoons boiling water
2 tablespoons vegetable oil
100g (2⁄3 cup) self-raising f lour, 

sifted
2 tablespoons cocoa powder mixed 

to a paste with 60ml (¼ cup) 
boiling water and cooled

CUSTARD CREAM
1 tablespoon cornf lour
1 tablespoon custard powder
2 tablespoons caster sugar
200ml milk
20g butter, cubed
1 egg yolk
1½ teaspoons natural vanilla 

essence or extract

CHOCOLATE GLAZE
50g good-quality dark chocolate 

(45-54% cocoa), chopped
2 teaspoons vegetable oil

1  To make the Custard cream, sift together the cornflour and custard 
powder into a small saucepan. Add the sugar and then use a 
balloon whisk to gradually stir in the milk. Place the saucepan over 
a medium heat and cook, stirring frequently, until the mixture boils 
and thickens. Remove from the heat and stir in the butter, egg yolk 
and vanilla until well combined. Pour into a medium bowl, cover the 
surface of the custard directly with a piece of plastic wrap and set 
aside to cool (this will take about 2 hours).

    
2  To make the Sponge layers, preheat oven to 180°C (160°C fan-

forced). Brush two 16 x 26 cm shallow cake tins with a little melted 
butter to lightly grease and then line the base and two long sides of 
each with one piece of non-stick baking paper.

  
3  Use an electric mixer with a whisk attachment on medium-high 

speed to whisk the eggs and sugar in a large bowl until the mixture is 
very thick and pale (this will take 5-8 minutes). Lift the whisk out of 
the mixture and draw a figure eight, if the trail stays on the surface 
long enough for you to finish drawing then the mixture is ready. If 
not, continue to whisk for a further minutes and then test again.

    
4  Combine the boiling water and pour down the side of the bowl 

and then quickly sift the flour over the egg mixture. Immediately 
use a spatula to fold until just evenly combined (be careful not to 
overmix).

   
5  Pour half of the mixture into one of the prepared cake tins. Add the 

cocoa paste to the mixture still in the bowl and fold together until 
just combined. Pour into the second cake tin. Gently tap the tins on 
the bench top three times to settle the mixture. Bake in preheated 
oven for 12-15 minutes or until the cakes spring back when lightly 
touched in the centre and start pulling away from the sides of the 
tins. Stand the cakes in the tins for 2 minutes before turning onto 
wire racks to cool completely.

 

6  To assemble, use a 6cm round cutter to cut each of the Sponge 
layers into 6 rounds. Place the round cutter over a round of 
chocolate sponge. Top the chocolate sponge round with about  
1 tablespoon of the Custard cream and then cover with around 
of plain sponge. Remove the cutter. Repeat with the remaining 
chocolate and plain sponge rounds and 1 tablepsoon of Custard 
cream for each cake to make 6 layered cakes in total. Spread the 
sides of the cakes with the remaining Custard cream. Roll the 
sides of the cakes in the coconut to coat and place on a serving 
plate. Place in the fridge to chill while making the Chocolate 
glaze.

7  To make the Chocolate glaze, place the chocolate and oil in 
a heatproof bowl. Place over a saucepan of simmering water, 
stirring occasionally, until melted and smooth. Carefully spread 
about 1 teaspoon of the Chocolate glaze over the tops of each of 
the cakes to cover. Return the cakes to the fridge for 30 minutes 
or until the Chocolate glaze is set. Serve chilled.

BAKER’S TIPS
 • These cakes will keep in an 

airtight container in the fridge 
for up to 2 days.
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RICH FLOURLESS HAZELNUT  
CHOCOLATE CAKE 

SERVES: 12-16  
PREP: 25 MIN  (+21⁄2   HRS COOLING TIME)  BAKE: 45-50 MIN

Melted butter, to grease
200g roasted and peeled hazelnuts
250g good-quality dark chocolate 

(45-54% cocoa), chopped
185g unsalted butter, cubed
40g (1⁄3 cup) cocoa powder, sifted
60ml (¼ cup) strong, freshly 

brewed coffee
6 eggs, at room temperature
275g (1¼ cups) caster sugar
Cocoa powder or icing sugar, to 

sprinkle
Ice-cream, cream or fresh berries, 

to serve

1  Preheat oven to 180ºC (160ºC fan-forced). Grease a 22 cm  
springform tin with the melted butter and line the base with  
non-stick baking paper. Place the tin on a lined baking tray.

2  Process the hazelnuts in a food processor using the pulse button 
until finely ground. Set aside.

3  Combine the chocolate, butter and cocoa powder in a heatproof 
bowl over a saucepan of simmering water (don’t let the base of  
the bowl touch the water). Heat, stirring occasionally, until melted 
and smooth. Remove from heat and stir in the coffee. Set aside.

4  Use a balloon whisk to whisk the eggs and sugar until just  
combined. Stir in the chocolate mixture, then the ground hazelnuts 
until well combined.

5  Pour into the prepared tin and bake for 45-50 minutes or until the 
centre has a slight wobble when the pan is shaken gently. Remove 
from the oven and cool completely in the pan on a wire rack (about 
2½ hours). Serve sprinkled with cocoa powder or icing sugar and 
accompanied by cream or ice-cream, and berries.

BAKER’S TIPS
 • This cake will keep in an airtight 

container in the fridge for up  
to 5 days. Bring to room  
temperature to serve.
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GLUTEN-FREE LAMINGTONS 

MAKES: 9  
PREP: 40 MIN (+ 40 MIN COOLING TIME & 20 MIN CHILLING TIME)  BAKE: 20 MIN

80ml (1⁄3 cup) thickened cream, 
whisked to f irm peaks

180g (2 cups) desiccated
coconut, to coat

 
GLUTEN-FREE  
BUTTERCAKE
175g (1¼ cups) purchased

gluten-free plain f lour mix
2½ teaspoons gluten-free baking 

powder
165g (¾ cup) caster sugar
125g butter, cubed, at room

temperature
2 eggs, at room temperature
80ml (1⁄3 cup) milk
2 teaspoons natural vanilla extract 

or essence

CHOCOLATE ICING
465g (3¾ cups) pure icing sugar
55g (½ cup) cocoa powder
150ml boiling water
1½ teaspoons natural vanilla 

essence or extract     

1  To make the gluten-free buttercake, preheat the oven to 180°C 
(160°C fan-forced). Grease a 20cm x 30cm (base measurement) 
shallow cake tin and line the base and two longs sides with one 
piece of baking paper.

2 Put the flour, baking powder, sugar, butter, eggs, milk and vanilla  
in a large mixing bowl. Use an electric mixer to beat on low speed 
until combined. Increase the speed to medium-high  and beat for 3  
minutes or until the mixture is well combined and very pale in  
colour. Spoon the mixture into the lined tin and spread evenly 
using the back of a spoon. Lightly tap the tin on the bench 3 times 
to get rid of any excess air bubbles.

3  Bake for 20 minutes or until cooked when tested with a skewer. 
Cool for 5 minutes in the tin, then turn onto a wire rack to cool 
completely (this will take about 40 minutes).

4  To make the Chocolate icing, sift the icing sugar and cocoa powder 
into a medium bowl. Add the boiling water and vanilla and stir until 
smooth (it should be the consistency of pouring cream).

5  Trim the edges of the cooled cake and then cut in half to form two 
layers about 20cm x 15 cm. Spread one half of the cake with a little 
of the Chocolate Icing and then spread whipped cream. Top with 
the remaining cake half. Chill for 20 minutes or until the cream is 
firm enough to cut the cake.

6  Use a sharp serrated knife to cut the layered cake into 9 portions 
(about 6.5cm x 4.5cm each). Run a palette knife around the cut 
surface of each lamington to remove any excess cream.

7  Spread the coconut on a tray or plate. Rest a cake portion on a fork, 
carefully dip into the chocolate icing and then spoon the icing over 
the top and sides to completely coat (see Baker’s Tips). Allow any 
extra icing to drip off. Roll the cake in the coconut to coat evenly. 
Place on a wire rack. Repeat with the remaining cake portions, icing 
and coconut.

BAKER’S TIPS
 • If the icing becomes to thick 

while you are coating the 
cake pieces, stir in enough 
extra boiling water, adding it 
a teaspoon at a time, to thin 
to the right consistency.

• These lamingtons will keep 
in an airtight container in the 
fridge for up to 2 days. Stand at 
room temperature for at least 
30 minute before serving.
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SACHER TORTE

SERVES: 10-12 
PREP: 40 MIN (+1 HR COOLING TIME, 20 MIN CHILLING & 2HR STANDING TIME)  BAKE: 30 MIN

Melted butter, to grease
125g unsalted butter, at room 
  temperature
125g (1 cup) icing sugar, sifted
1½ teaspoons natural vanilla 

essence or extract
6 eggs, at room temperature, 

separated
175g good-quality dark chocolate 

(45-54% cocoa), chopped, 
melted 

and cooled to room temperature
110g (¾ cup) plain f lour
110g (½ cup) caster sugar
85g (¼ cup) apricot jam, warmed 

and sieved
40g good-quality milk chocolate, 

melted, to decorate
Thick or whipped cream, to serve

CHOCOLATE GLAZE
300g good-quality dark chocolate 

(45-54% cocoa)
60g butter, cubed

1  Preheat oven to 180°C (160°C fan-forced). Brush two shallow 20 cm 
round cake tins with melted butter to grease and line the bases with 
rounds of non-stick baking paper. Use an electric mixer to beat the 
butter, icing sugar and vanilla until pale and creamy. Add the egg yolks 
and beat until well combined and creamy. Beat in the cooled melted 
chocolate until well combined. Use a large metal spoon or spatula to 
fold in the flour until just combined.

2  Use an electric mixer with a whisk attachment to whisk the egg whites in 
a large clean, dry bowl until soft peaks form. Add the caster sugar and 
whisk on medium-high speed until thick and glossy and all the sugar has 
dissolved. Add half the egg white mixture to the chocolate mixture and 
use a large metal spoon or spatula to fold in to ‘loosen’ the mixture. Add 
the remaining egg white mixture and fold until just evenly combined.

3  Divide the mixture evenly between the tins and use the back of a 
spoon to smooth the surface. Bake in preheated oven for 30 minutes 
or until a skewer inserted into the centre of the cakes comes out clean. 
Stand in the tins for 10 minutes before turning onto a wire rack to cool  
(this will take about 1 hour). Once cool, spread one cake layer with the 
warmed sieved jam and then top with the second layer, bottom side up. 
Place the cake on a wire rack over a tray and set aside while making the 
Chocolate glaze.

4  To make the Chocolate glaze, combine the chocolate and butter in a 
heatproof bowl and place over a saucepan of barely simmering water 
(make sure the base of the bowl doesn’t touch the water). Stir occasio-
nally until just melted and combined. Use a plate knife to spread a little 
of the glaze over the outside of the cake to form a ‘crumb coat’ and to 
even the surface. Place in the fridge for 20 minutes or until set. Remove 
from the fridge and carefully pour over the rest of the glaze, allowing it 
to run down the sides of the cake to coat evenly. Tap the cake, still on 
the rack, gently on the tray to remove any air bubbles and to settle the 
glaze. Use a fork to drizzle the milk chocolate over the top of the cake 
to decorate. Set aside at room temperture for 2 hours or until the glaze 
sets. Serve in thin wedges with cream.

BAKER’S TIPS
• This cake will keep in an airtight 

container at room temperature 
for up to 4 days.
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FOR MORE INFORMATION

02 9399 7645  |  info@bakeclub.com.au 

www.bakeclub.com.au  |  www.bakeclass.com.au
www.makemeabaker.com.au

www.bakeclub.com.au

BakeClub

A copy of 
Anneka’s latest
book – BakeClass

Into fun, informative and
inspiring face-to-face baking
classes or online courses

VISIT

JOIN

GRAB

BOOK

https://bakeclub.com.au/
https://bakeclub.us10.list-manage.com/subscribe/post?u=1a481104c10e9537e9d21c126&id=e8ecb74727
https://bakeclub.com.au/collections/books/products/bakeclass-book
https://bakeclub.com.au/collections/discovery-masterclasses
http://www.facebook.com/bakeclub.australia
http://instagram.com/bakeclub_australia
https://twitter.com/Anneka_Manning
http://pinterest.com/annekamanning/
https://www.youtube.com/user/BakeClubAU
https://bakeclub.com.au/
https://bakeclub.com.au/products/make-me-a-baker-program
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