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Chocolate Stout Cake
Ingredients for Cake
1 cup stout (such as Guinness)

1 cup (2 sticks) unsalted butter

3/4 cup unsweetened cocoa powder (preferably Dutch-process)

2 cups flour

2 cups sugar

1 1/2 tsp. baking soda

3/4 tsp. salt

2 large eggs

2/3 cup sour cream

Ingredients for Ganache
9 oz. good semisweet chocolate chips (I prefer Ghirardelli)

9 tbl. heavy cream (1/2 cup plus 1 tbl.)
1 tsp. instant coffee granules

Directions for Cake
Preheat oven to 350°F.  Butter or spray a bundt pan well; make sure you get in all of the crevices to prevent the cake from sticking.  In addition, when I am ready to get the cake out of the pan, I always run a butter knife around the edges sliding it down as far as I can get it.  

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 stout-chocolate 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, then turn cake out onto rack for drizzling ganache. 

Directions for Ganache
For the ganache, melt the chocolate, heavy cream, and coffee in the microwave following the directions for microwaving on the package of chocolate until smooth and warm, stirring occasionally.  You can either drizzle over the top and down the sides of the cooled cake or you can let the ganache cool and thicken, then spread with spatula over cake (you won’t lose as much ganache this way as you will drizzling).

Fran’s Notes
This recipe is half of the original recipe on epicurious which called for making a layer cake using three 8” round cake pans.  After reading pages and pages of reviews, the overwhelming consensus was that the amount of batter was too much for the three 8” pans.  Some reviewers said that it was too much even for three 9” pans.  I’ve made this cake several times, and half the recipe is the perfect size for a bundt pan.
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