
Choco Cake
Ingredients

for the cake
3 ounces semi sweet baking chocolate (you can use chocolate 
chips)
1 1/2 cups brewed coffee
3 cups sugar
2 1/2 cups all purpose flour
1 1/2 cups unsweetened cocoa powder
2 teaspoons baking soda
1 teaspoon baking powder
1 teaspoon salt
3 eggs
3/4 cup vegetable oil
1 1/2 cups buttermilk, room temperature
1 teaspoon vanilla
for the cream filling
5 tablespoons all purpose flour
1 cup milk
1 teaspoon vanilla
1 cup butter
1 cup granulated sugar
for the ganache
1 12 ounce bag semi-sweet chocolate chips
1 cup heavy cream
1 tablespoon butter
 
Instructions for the cake
1. Chop chocolate so no pieces are larger than a chocolate chip. 
Place chocolate in a medium bowl or a 2 cup measuring cup 
and pour hot coffee over chocolate. Let sit for 5 minutes then 
stir, making sure all chocolate is melted and well combined with 
coffee. Set aside to cool.
2. Sift all dry ingredients together-sugar, flour, cocoa, baking pow-
der, baking soda and salt.
3. In the a large mixing bowl (or the mixing bowl of  your stand 
mixer) beat eggs on medium speed until frothy.
4. Slowly add oil, buttermilk, vanilla and chocolate-coffee mixture 
to eggs, beating well to blend.

5. Add in sugar/flour/cocoa mixture, one cup at a time, mixing 
just to combine after each addition.
6. Pour batter into 2 9 inch cake pans that have been well greased 
and lined with parchment paper on the bottom.
7. Bake in a preheated 325 degree oven for 45-50 minutes, using 
toothpick to test for denseness.
8. Let cakes cool completely in pan. Using a plastic knife, run 
knife around edges to loosen before turning out onto rack or 
plate.
for the cream filling
9. Pour cold milk into a small saucepan. Before turning on the 
heat, whisk in flour so no lumps remain. Turn heat on to medium 
low, and stirring, heat until mixture is thick, like a roux. Remove 
from heat, stir in vanilla and let cool completely.
10. Cream together butter and sugar on medium high speed, 
until fluffy, about 8 minutes.
11. Add in the milk mixture and beat again until mixture resem-
bles a whipped cream.
to assemble
12. Place one layer of  cake on an 8 inch cake circle, top side 
down. Cover with a thick layer of  cream filling then place top lay-
er of  cake, top side down, on top of  filling gently pressing down 
to secure layers. Place cake on a wire rack on top of  a wax paper 
lined cookie sheet.
ganache
13. Place chocolate chips in a large measuring cup.
14. Heat cream and butter in a medium saucepan over medium 
heat until boiling, careful not to scorch.
15. Pour heated cream over chocolate chips and let sit for 5 min-
utes. Stir chocolate to make sure completely melted and smooth.
16. Slowly pour ganache over top of  cake, letting it drip down the 
sides. If  needed use a spatula to help spread ganache on top over 
sides.
17. When ganache is set, cake can be transferred to a serving 
plate.
18. Chill cake for 4 hours before serving.
Notes

This cake tastes best chilled but can be served at room tempera-
ture.

The purpose of the “Choco Cake” project is that you 

1. Create your grids, columns. Demonstrate you understand how to use columns...

2. Apply Hierarchy by choosing the right typeface (one with a good family!) Apply contrast as well.

3. Aim for easy reading, legibility, 

4. And of course a wonderful clean design using only Typography in InDesign & NO IMAGES

SIZE  8.5x 11

VARIATIONS  3 different layouts using the same typefaces. Meaning you will change the way you plan your 

 gutter space/columns etc.

COLOR  Black and white & one other color. 

FINAL Save your InDesign file & save as pdf. Black and white prints on regular paper in your binder.

CLIENT Asking for a great layout that even someone who is not interested in baking this cake is tempted to click on   
 it just to see the great typography and design.


