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CHOCOLATE VELVET FUDGE
CAKE
(adapted closely from Rose Levy Brenanbaum's Rose's
Heavenly Cakes)
Ingredients:
• 63g unsweetened cocoa powder
• 1/2 cup (118g) boiling water
• 3 large eggs, at room temperature (weigh the cracked eggs and make sure you
have just 150g of egg)
• 1/2 cup (118g) lukewarm water
• 2‐1/4 tsp pure vanilla extract
• 235g cake flour
• 1‐1/2 cups (300g) caster sugar
• 3 tsp baking powder
• 3/4 tsp salt
• 227g unsalted butter, cut into small cubes (Rose says the butter should be 19‐
23 degC, but I just had my butter roughly at room temperature)
Special Equipment:
A 10‐cup fluted tube pan (preferably silicone) or a regular 12‐cup Bundt pan like I
used, coated with baking spray then flour and set on a wire rack on a baking sheet.
*Personally I would just grease the pan the next time and forget the flour ‐ my flour
coating was quite even and still the cake surface came out a tad leprous!
Directions:
1. Set an oven rack in the lower third of the oven and preheat the oven to 175 degC
(160 degC if using a dark metal pan).
2. In a medium bowl, whisk the cocoa and boiling water until smooth. Cover with
plastic wrap to prevent evaporation and cool to room temperature for about 30
minutes. ( To speed cooling, place it in the refrigerator.)
3. In another bowl, whisk the eggs the 1/2 cup lukewarm water and the vanilla just
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until lightly combined.
*Please absolutely weigh your eggs to make sure they weigh only 150g in total. My
three eggs weighed a total of 185g at first!
4. Sift the flour and baking powder into the bowl of a stand mixer fitted with a flat
beater. Add sugar and salt and mix on low speed for 30 seconds. Add the butter and
the cocoa mixture. Mix on low speed until the dry ingredients are moistened. Raise
the speed to medium and beat for 1 minute. Scrape down the sides of the bowl with a
spatula and beat for another 30 seconds.
5. Starting on medium‐low speed, gradually add the egg mixture in two parts, beating
on medium speed for 30 seconds after each addition to incorporate the ingredients
and strengthen the structure. Scrape down the sides of the bowl and mix for a few
more seconds. Using a spatula scrape the batter into the prepared pan and smooth
the surface evenly.
6. Bake for 50‐65 minutes (if using a metal pan, the cake will take the shorter baking
time). A wire cake tester inserted between the center tube and the side of the pan
should come out clean and the cake should spring back when pressed lightly in the
center. The cake should start to shrink from the sides of the pan only after removal
from the oven.
7. Remove the pan still on the baking sheet, set the sheet on a wire rack and cool the
cake in the pan for 15 minutes if using the metal pan or for 1 hour if using the silicone
pan, until completely cool. (Avoid disturbing the cake until it is no longer hot in order
to prevent the sides from collapsing.) Unmold the cake onto a serving plate.

