Chocolate Stout Cake with Dark Chocolate Irish Cream Ganache
(Recipe via The Smitten Kitchen)
Chocolate Stout Cake:
1 cup stout (such as Guinness)
1 cup (2 sticks) unsalted butter
3/4 cup unsweetened cocoa powder (preferably Dutchprocess)
2 cups all purpose flour
2 cups sugar
1 1/2 tsp baking soda
3/4 tsp salt
2 large eggs
2/3 cup sour cream
Preheat oven to 350°F. Butter or spray a bundt pan very thoroughly.
Bring 1 cup stout and 1 cup butter to simmer in heavy large saucepan over medium heat. Add
cocoa powder and whisk until mixture is smooth. Cool slightly.
Whisk flour, sugar, baking soda, and 3/4 teaspoon salt in large bowl to blend. Using electric
mixer, beat eggs and sour cream in another large bowl to blend. Add stoutchocolate mixture to
egg mixture and beat just to combine. Add flour mixture and beat briefly on slow speed. Using
rubber spatula, fold batter until completely combined. Pour batter into prepared pan. Bake cake
until tester inserted into center comes out clean, about 35 minutes. Transfer cake to rack; cool
completely in the pan. Carefully run a butter knife between the cake and the pan to loosen the
cake from the sides, and then turn cake out onto a rack for drizzling ganache. (Tip: I put paper
towels under the rack to catch the dripping ganache for easier clean up. No, I won’t judge you for
licking a paper towel. Go right ahead.)
Dark Chocolate Ganache with Irish Cream:
6 oz dark or semisweet chocolate chips (I use Hershey’s Special Dark Chocolate Chips)
3 Tbsp heavy cream
3 Tbsp Irish cream such as Bailey’s
3/4 tsp instant coffee granules
Melt the chocolate, heavy cream, Irish cream, and coffee in the top of a double boiler over
simmering water until smooth and warm, stirring occasionally. Drizzle over the top of cooled
cake, allowing it to cascade down all sides.

