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OMG Chocolate Cake
Ingredients
1 18.25-oz. pkg. dark chocolate cake mix

1 3-oz. pkg. instant chocolate pudding mix

16-oz. sour cream

3 eggs

1/3 cup vegetable oil

1/2 cup coffee-flavored liqueur or 1/2 cup water plus 1 tbl. instant espresso powder
1 1/2 cups mini semisweet chocolate chips

Directions

Grease and flour a 10" angel food cake  pan.

In a large bowl, combine cake mix, pudding mix, sour cream, eggs, oil and coffee liqueur.  Beat until ingredients are well blended.  Fold in chocolate chips.  Batter will be thick.  Spoon into bundt pan.

Bake at 350o for 1 hour, or until cake springs back when lightly tapped.  Cool 10 minutes in pan, then turn out and cool completely on wire rack.  Note that the top of the cake will sink as the cake cools.  This actually contributes to the wonderfully dense texture of the cake.
I don’t usually frost this cake—it really doesn’t need it.  This time I did drizzle a simple chocolate ganache over it.  

Fran’s Notes
In case you haven’t noticed, Betty Crocker cake mixes have been downsized in volume to 15.25 oz.  I have a feeling it won’t be too long before other food manufacturers follow suit.  That change will most likely mess up a countless number of recipes using cake mixes.  Keep it in mind the next time you need a cake mix to doctor up.
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