
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 bowl, 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 oz) 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:

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

Room Temperature Ingredients: Ensure that your eggs and butter are at room temperature for better2.
incorporation.

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

Check for Doneness: Different ovens may vary, so check your cake a few minutes before the recommended4.
baking time.

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



Serving Suggestions

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

With a dollop of whipped cream or cr�me fra�che.

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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台風8号・9号の最新情報 2025年｜Windy台風進路予想｜Surf life
8月1日21時には、現在位置は華北付近にあり、中心気圧は994hPaで最大瞬間風速は25 m/sで華北付近でほとんど停滞しています。 最新の台風情報を確認でき台風が今どこに
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気象予報士に …

台風の発生、接近、上陸、経路 | 気象庁
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台風情報【進路予想図】 - ウェザーニュース
【ウェザーニュース】台風進路予想を最速でお届け。 最新の接近情報に加え、現在位置や天気への影響など防災に役立つ詳細をご確認頂けます。

https://soc.up.edu.ph/03-page/files?trackid=uap12-8272&title=a-short-history-of-the-united-states-chapter-1-summary.pdf
https://soc.up.edu.ph/03-page/files?trackid=uap12-8272&title=a-short-history-of-the-united-states-chapter-1-summary.pdf
https://soc.up.edu.ph/16-news/files?title=delia-smith-chocolate-cake-recipe.pdf&trackid=MwL00-8953


台風情報 - Yahoo!天気・災害
台風の進路予想図や概況を確認できます。 台風による災害の防止・軽減に台風情報をご活用ください。

台風情報 | バイオウェザーサービス - BIOWEATHER
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強い台風が日本列島に接近するようになり、特に後半は危険な時期に入ります。 また海では土用波にも注意が必要です。
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8月1日 (火)7時には、大型で非常に強い台風6号（カーヌン）は南大東島の南西の海上を北西に進んでいるとみられます。 南大東島が暴風域に入っており、沖縄県には暴風警報が発表さ
れ …

気象庁｜台風経路図
昭和26年（1951年）以降に発生した台風の経路を掲載しています。

今日の天気 8月1日 (火) 関東は天気急変のおそれ 沖縄は台風 ...
今日8月1日 (火)は、台風6号が沖縄に接近します。 南西諸島は次第に雨や風が強まり、大荒れの天気となる見込みです。 関東は変わりやすい天気で、急な激しい雷雨に注意してくださ
い …
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5 days ago · 【导语】： 武汉中招平台（全称“武汉市中招综合管理平台”）是进行武汉中考报名、报名信息核对确认、志愿填报、成绩查询及录取结果查询等操作的官方平台，学生端
官网登录 …

广州市中考服务平台
管好手机电脑，勿点不明链接。 如遇假冒违骗，主动监督举报。

2025河南省普通高中招生考生服务平台登录入口 - Bendibao
河南省普通高中招生考生服务平台 2025-07-21 09:28 导语 为您带来河南省普通高中招生考生服务平台入口，任何单位或个人不得代替学生报名、填报志愿等。

河南省中考志愿服务平台登录入口https://gzzs.jyt.henan.gov ...
Jul 3, 2025 · 河南省普通高中招生考生服务平台： https://gzzs.jyt.henan.gov.cn/zk/ 在导航中点击“普通高中”，进入考生登录界面。登录分为“账号登
录”和“扫码登录 ”方式，使用微信扫码 二维 …

河南省中招考生服务平台（https://gzzs.jyt.henan.gov.cn）
Jul 3, 2025 · 温馨提示：微信搜索公众号【开封本地宝】，关注后在对话框回复【中考】可获2025年开封中招最新消息、中考成绩查询时间/入口、录取时间/批次、最低录取分数
线等

河南省招生服务平台官网登录入口（中考）- 郑州本地宝
Mar 17, 2025 · 【导语】： 考生可凭个人准考证号、证件号码、密码登录河南省高中阶段教育招生信息服务平台填报志愿、查询中考成绩等，具体河南省普通高中招生考生服务平台
入口见正文。

2025河南中考录取结果查询流程！附河南省普通高中招生 ...
Jul 22, 2025 · 2025河南中考录取结果查询流程！ 附河南省普通高中招生考生服务平台入口→_腾讯新闻



河南省普通高中招生考生服务平台
志愿填报以志愿填报有效时间内最后一次填报的志愿内容为准。

中招网_中招考生服务平台_国内专业的中考门户网站
Jul 16, 2024 · 中招网为专业的中考门户网站,为广大考生提供:2025中考成绩查询、中考分数线、中考时间、中考报名、西安中招咨询会、2025年中考及时资讯。
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