
Rich Chocolate Devil's Food Cake with chocolate fudge icing 
Serves a crowd, takes 25 minutes, plus baking time 
 
For the cake 
* Egg - 3 
* Milk - 1 and 1/2 cups 
* Soft brown sugar - 1 and 2/3 cups 
* Dark chocolate - 120g, broken into small pieces 
* Butter - 120g 
* Vanilla essence - 1 tsp 
* Plain flour - 2 cups 
* Baking soda - 1 tsp 
* Cocoa powder - 4 heaped tbsp 
* Salt - 1/4 tsp 
 
For the icing 
* Butter - 150g 
* Soft brown sugar - 1 heaped tbsp 
* Dark chocolate - 300g, finely chopped 
 
Preheat the oven to 180 degrees C. Grease and flour two 25cm cake tins.  
 
Start by making the chocolate custard. Whisk one egg with 1/2 cup of milk and 2/3 cup of sugar in a 
small saucepan. Heat over a medium heat, stirring all the while, for a few minutes. Add the chocolate 
and stir until melted. The mixture will thicken. Set aside. 
 
Cream the butter and remaining sugar until light and fluffy. Add the vanilla and the remaining eggs. Mix 
to combine.  
 
Sift the dry ingredients together in a bowl (i often skip the sifting step through laziness but it REALLY 
does help to get an evenly risen cake). Then mix in to the batter alternately with the remaining milk in 3 
or 4 batches. Don't over mix.  
 
Stir in the chocolate mixture to combine. Pour into the prepared tins and bake in the oven for 30 
minutes, or until a skewer inserted into the centre of the cake comes out clean.  
 
Leave the cakes to cool for about 10 minutes in the tin, then carefully turn them out on to a clean surface 
or a wire cooling rack.  
 
While the cakes are cooking, make the icing. Bring 125ml of water to a simmer in a small saucepan with 
the butter and sugar. Stir to combine.   
 
Stir in the chocolate until the mixture is smooth. Leave to cool then place in the fridge to firm up while 
the cakes cool down.  
 
Once the cakes are cool, you can ice them. Spread 1/3 of the icing on one of the cakes. Place the other 
cake on top, then use the rest of the icing to cover the top and sides. Decorate with Smarties. If you can 
find them.  
 
 
	


