Guinness Chocolate Cake
(adapted from the Rich Stout Cake recipe in the Green & Black's cookbook)

2509 unsalted butter

1% cups soft dark brown sugar

4 large (599) eggs

1%/5 cups plain flour

Y teaspoon baking powder

2 teaspoons bicarbonate of soda (baking soda), sifted

440ml can of Guinness, at room temperature

1 cup cocoa powder, sifted

150qg dark chocolate, finely ground or grated (I used Callebaut 54% callets)

1. Preheat oven to 160C (325F) with fan. Spray a 12-cup bundt pan with canola oil spray (or
other vegetable oil, just not olive or rice bran oil). Also spray a couple of extra small tins -
muffin or mini-loaf tins, as there will be excess batter after the bundt pan is filled.
Alternatively, you could grease and line a 23cm/9" springform cake tin with parchment

paper.

2. Grind the chocolate up - either using a grater or a mini food processor (which is what 1
did). If you're using the latter, pulse the chocolate until finely crumbled, but be careful not to
heat it up too much, or it will melt.

3. In medium sized bowl, stir together the flour, baking powder, sifted bicarb soda and sifted
cocoa. Note that you really do need to sift the bicarb and cocoa, or you'll end up with bitter
lumps in your finished cake. Stir in grated chocolate.

4. In a large mixing bowl with an electric mixer, cream together the butter and sugar, then
add the eggs one at a time, mixing well after each addition.

5. Add some of the flour mixture to the batter and mix well. Then add in some Guinness and
mix again to combine. Continue in this fashion, alternating flour and stout, making sure you
finish with a reasonable amount of flour at the end. The mix may appear to curdle, but the
final addition of flour will smooth it out again. Beat until the batter is thoroughly mixed - it
will be quite soft.

6. Pour the batter into the prepared pan, filling the bundt pan to about two-thirds full. Pour
the remaining batter into the smaller tins.

7. Bake the larger cake for about one hour, or until a skewer inserted into the centre of the
cake comes out cleanly. The smaller cakes will cook much faster - start checking muffin
sized cakes after about 20 minutes. If you bake the cake in a 9" springform, you might need a
longer cooking time - if it begins to brown too much, cover the top with foil after the first
hour.

8. Remove from oven and let the cake rest for 10 minutes before turning out onto a wire rack
to cool.


http://www.amazon.co.uk/Green-Blacks-Chocolate-Recipes-Muffins/dp/1856267008/ref=sr_1_1?ie=UTF8&s=books&qid=1256417611&sr=8-1

Chocolate Topping
(from Jamie Oliver's Return of the Naked Chef)

« 100g/3 % 0z butter

e 100g/3 ¥ 0z best cooking chocolate

e 1009 /3 % 0z icing sugar (sifted)

o 3 tablespoons milk

Melt the chocolate topping ingredients in a bowl over some lightly simmering water. Stir
until blended well and allow to cool slightly. Pour over cake and allow to set.
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