delia smith chocolate cake recipe

Introduction to Delia Smith's Chocolate Cake Recipe

Delia Smith chocolate cake recipe is a classic dessert that has delighted cake lovers for generations.
Renowned for her ability to simplify complex recipes, Delia Smith, a prominent British cook, has crafted a
chocolate cake that balances rich flavor with a moist texture. This article will delve into the details of her

recipe, highlighting ingredients, preparation steps, and tips for success.

Ingredients for Delia Smith's Chocolate Cake

To create this delectable chocolate cake, you will need the following ingredients:

225g (8 oz) plain chocolate (preferably 70% cocoa)

225g (8 oz) unsalted butter

225g (8 oz) caster sugar

4 large eggs

225g (8 oz) self-raising flour

2 tbsp cocoa powder

1 tsp baking powder

1 tsp vanilla extract

Pinch of salt

Preparation Steps



Making Delia Smith's chocolate cake is straightforward. Here’s a step-by-step guide to prepare this
delightful treat:

Step 1: Preheat the Oven

Begin by preheating your oven to 180°C (350°F) or 160°C (325°F) if you're using a fan oven. Grease and

line two 20cm (8-inch) round cake tins with baking paper.

Step 2: Melt the Chocolate and Butter

In a heatproof bowl, combine the plain chocolate and unsalted butter. Place the bowl over a pan of
simmering water (a bain-marie) and stir until both ingredients are completely melted and smooth. Remove

the bowl from the heat and allow it to cool slightly.

Step 3: Whisk the Eggs and Sugar

In a separate bowl, whisk together the eggs and caster sugar until the mixture becomes pale and fluffy.

This should take about 5 minutes with an electric whisk. The volume should increase significantly.

Step 4: Combine Ingredients

Once the chocolate and butter mixture has cooled a bit, gently fold it into the egg and sugar mixture using

a spatula. Be careful not to deflate the mixture.

Step 5: Sift and Fold the Dry Ingredients

In another bow], sift together the self-raising flour, cocoa powder, baking powder, and salt. Gradually fold

the dry ingredients into the wet mixture, ensuring you maintain the airiness of the batter.

Step 6: Add Vanilla Extract

Stir in the vanilla extract to enhance the flavor of your cake. This subtle addition can elevate the overall

taste profile of your chocolate cake.



Step 7: Pour and Bake

Divide the batter evenly between the prepared cake tins. Bake in the preheated oven for approximately

25-30 minutes or until a skewer inserted into the center of the cakes comes out clean.

Step 8: Cool the Cakes

Once baked, remove the cakes from the oven and allow them to cool in the tins for about 10 minutes. Then,

carefully remove them from the tins and transfer them to a wire rack to cool completely.

Frosting and Decorating the Cake

Delia Smith's chocolate cake is delicious on its own, but a rich chocolate frosting can elevate it to a whole

new level. Here’s a simple frosting recipe to consider:

Ingredients for Chocolate Frosting

200g (7 oz) plain chocolate

100g (3.5 0z) unsalted butter

300g (10.5 oz) icing sugar

2-3 tbsp milk

Frosting Preparation Steps

1. Melt the Chocolate and Butter: Just like the cake, melt the chocolate and butter together in a heatproof
bowl over simmering water.

2. Add the Icing Sugar: Once melted, remove from heat and gradually sift in the icing sugar, stirring until
combined.

3. Adjust Consistency: If the frosting is too thick, add a tablespoon of milk at a time until you reach your

desired consistency.



4. Frost the Cake: Once the cakes are completely cooled, spread a generous amount of frosting between the

layers and on top of the cake.

Tips for Baking Success

To ensure your Delia Smith chocolate cake turns out perfectly, consider the following tips:

1. Ingredient Quality: Use high-quality chocolate and fresh ingredients for the best flavor.

2. Room Temperature Ingredients: Ensure that your eggs and butter are at room temperature for

better incorporation.

3. Don’t Overmix: When combining wet and dry ingredients, be gentle to maintain the cake's light

texture.

4. Check for Doneness: Different ovens may vary, so check your cake a few minutes before the

recommended baking time.

5. Cool Completely: Allow the cakes to cool completely before frosting to prevent melting the frosting.

Serving Suggestions

Delia Smith's chocolate cake can be served in various delightful ways:

¢ With a dollop of whipped cream or creme fraiche.
e Accompanied by fresh berries for a hint of tartness.
¢ Drizzled with chocolate sauce for an extra indulgent treat.

¢ Paired with a scoop of vanilla ice cream for a classic dessert experience.



Conclusion

Delia Smith's chocolate cake recipe is not only easy to follow but also guarantees a rich and moist cake that
will impress friends and family alike. Whether you're celebrating a special occasion or simply indulging in
a sweet treat, this recipe is a timeless choice. Remember to experiment with the frosting and serve it up in

ways that suit your taste. Happy baking!

Frequently Asked Questions

What is Delia Smith's chocolate cake recipe known for?

Delia Smith's chocolate cake recipe is known for its rich flavor, moist texture, and simplicity, making it a

favorite for both novice and experienced bakers.

What ingredients are needed for Delia Smith's chocolate cake?

The main ingredients for Delia Smith's chocolate cake include plain flour, cocoa powder, baking powder,

butter, sugar, eggs, and milk.

How long does it take to bake Delia Smith's chocolate cake?

Delia Smith's chocolate cake typically takes about 25-30 minutes to bake at 180°C (350°F), but it's important

to check with a skewer for doneness.

Can I use dark chocolate instead of cocoa powder in Delia Smith's recipe?

Yes, you can use dark chocolate instead of cocoa powder, but you may need to adjust the sugar and fat

content to maintain the right consistency.

Is Delia Smith's chocolate cake recipe suitable for beginners?

Yes, Delia Smith's chocolate cake recipe is very beginner-friendly, with clear instructions and common

ingredients that are easy to work with.

What can I serve with Delia Smith's chocolate cake?

Delia Smith's chocolate cake pairs well with whipped cream, ice cream, or a dusting of powdered sugar,

and can also be served with fresh berries.



How should I store Delia Smith's chocolate cake?

Delia Smith's chocolate cake can be stored at room temperature in an airtight container for up to 3 days, or

refrigerated for longer freshness.

Can I make Delia Smith's chocolate cake gluten-free?

Yes, you can make Delia Smith's chocolate cake gluten-free by substituting plain flour with a gluten-free

flour blend.

What type of frosting works best with Delia Smith's chocolate cake?

A rich chocolate ganache or a classic buttercream frosting works best with Delia Smith's chocolate cake,

complementing its chocolate flavor.

Where can I find Delia Smith's chocolate cake recipe?

Delia Smith's chocolate cake recipe can be found in her cookbooks, on her official website, and on various

cooking blogs that feature her recipes.
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