
PRUNE & CHOCOLATE CAKE 
 

I highly recommend trying this cake, despite the bad rep of the first ingredient. You'll love it, I promise. 
Especially when drenched in A POUND of chocolate. I'm definitely going to use this frosting recipe for 
lots of things in the future. Like topping chocolate chip cookies and pinky fingers. Recipe from Kristin 

(who lives in Montréal, another reason why I must be her friend) of Chocolate & Tea, an awesome 
baking-centric blog; originally from Nick Malgieri's book Chocolate.  

Serves 12-15 
CAKE 
 
12 ounces (350 grams) pitted prunes 
3 cups weak tea (or water) 
2 cups flour 
3 tablespoons cocoa powder 
4 teaspoons baking powder 
1/2 teaspoon baking soda 
12 tablespoons (170 grams / 1 1/2 sticks) butter, softened 
1 1/2 cups sugar 
3 eggs 
1 cup milk 
 
In a large saucepan, cover the prunes with the weak tea or water. Bring to a simmer and cook until the 
prunes become tender, about 30 minutes. If necessary, add more water to keep the prunes covered with 
liquid. Cool the prunes in the liquid, then drain them, measure 2 cups of the stewed prunes (it should be 
just about that amount anyways) and purée in a food processor or with a soup blender. Set aside. 
 
Preheat oven to 350°F/180°C. Butter and flour two cake pans. (I used 2 9" pans, but you could use 2 
8", 10" or a single, larger pan.)  
In a medium bowl, combine flour, cocoa, baking powder, and baking soda. Stir well. In a separate 
bowl, combine the prune purée with the milk. 
 
In a large bowl, use electric beaters or a standing mixter to beat together the butter and sugar until light 
and fluffy. Beat in the eggs one at a time. Beat in a third of the dry ingredients, then mix in half of the 
prune puree. Scrape the bowl. Beat in another third of the dry ingredients, the rest of the prune puree, 
and the remaining dry ingredients. 
 
Divide batter evenly between the prepared pans. Bake the cakes for 30 to 40 minutes (or more or less 
depending on your pan size), or until a toothpick inserted into the center of the cake emerges clean.  
 
Cool the cake layers in the pans for 10 minutes before placing them onto cooling racks.  
 
Can be made a few days in advance and frozen. Allow to defrost fully at room temperature before 
frosting. 
 
CHOCOLATE BUTTER FROSTING GANACHE OF LOVE 
 
1 cup heavy cream 
8 tablespoons (115 grams / 1 stick) butter 
1/3 cup sugar 
a pinch of salt 
16 ounces (450 grams) semisweet chocolate, chopped into small pieces 
1 teaspoon espresso powder  
1 teaspoon vanilla extract 
 
Combine the cream, butter, sugar, and salt in a saucepan and bring to a simmer over low heat. Be 
careful, as it will start to boil over really quickly. Remove from heat and add the chocolate. Let stand 
for 5 minutes.  
 
Whisk in the espresso powder and vanilla, and continue whisking until smooth. 



 
Scrape the frosting into a bowl and let it sit at room temperature until it is of spreading consistency. Do 
not leave in the refrigerator or it will set very hard (if this happens, chop up hardened frosting into 8 to 
10 pieces and stir in a bowl over warm water until it reaches a spreadable consistency). It should take 
about 30 minutes. I recommend frosting the inside while it's still just barely too soupy, then letting it 
set before placing the second cake on top. Can be made few days in advance and stored at room 
temperature. 
 
WHIPPED SOUR CREAM 
 
1 1/2 cups sour cream 
sugar to taste (about 1/3 cup) 
port (or other sweet, thick liquor) to taste (about 3 cap-fulls) 
 
In a large bowl, beat the sour cream with the sugar and port for about 5-10 minutes. Refrigerate until 
ready to use (up to one day).  
 


