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Recipes from the Recipe Swap Tent 
 
 

 
Series: Hairy Bikers - Mums Know Best – Series 2 

Category: Baking Sweet 
Programme: Comforting Food 

Submitted By: Liz Gordon 
Recipe Title: “The” Chocolate Cake 
Ingredients: 175g softened butter 

275g plain flour 
6tbs cocoa 
1tbs instant coffee 
1tbs baking powder 
1 ½ tsp baking soda 
3-4 tsp lemon juice 
About 300 ml milk 
250g caster sugar 
3 eggs, well beaten 
1tsb vanilla extract 
 

Method: Grease 2 21.5cm sandwich tins and line the bases with buttered grease-
proof paper. 
Pre-heat oven to gas mark 5, 190 degrees c 
 
Sieve flour 3 times with the cocoa, coffee and baking powder 
Dissolve baking soda in a table spoon of warm water. 
 
Stir lemon juice into milk until it curdles. 
 
Cream butter with the sugar until fluffy; beat in 1tbs of the sieved flour 
mixture. 
 
Then add the beaten eggs, the remaining flour mixture and the curdled 
milk alternately, a little at a time. Beat well after each addition. Stop 
adding milk if it becomes too liquid. The dough should be soft but hold 
its shape. 
 
Beat in dissolved baking soda and vanilla extract. 
 
Divide the mixture between the two tins and bake in the pre-heated oven 
for 20-25 minutes, or until the cakes are well risen and have shrunk away 
from the sides of the tins. 
 
Leave for a couple of minutes before turning out to cool on wire racks. 
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Sandwich the two cakes together with butter cream and decorate in any 
way you fancy! 
 

Notes: This cake made its debut as a pink-iced maypole 8th birthday cake for 
my elder daughter. Subsequently it has re-appeared, amongst other 
guises, as a fairy-tale castle, noah’s ark, treasure island and even a 
tractor! 
 
It has been the 18th birthday cake choice for all 3 children and also for 
other friends. 
 
It was the bottom tier of both daughters wedding cakes and will 
reappear tomorrow for my birthday. 
 
It also makes a fabulous black forest gateau 
 
No family celebration is complete without its presence.  

 


