
Moisssst Chocolate Cake – Oh Dripping Chocolate! 
 
 
Ingredients: 
 
Difficulty: Easy 
(the size of my dish in this post was 20x30cm. Afterwards I once baked in another pan that 
was 25x35 cm in size, and it was better.) 
 
For the cake: 
2 cups / 4.8 dl all-purpose flour 
2.5 tsp baking powder 
3 heaped tbsp cacao 
4 eggs 
1 cup / 2.4 dl granulated white sugar 
1 cup / 2.4 dl milk in room temperature 
3/4 cup / 1.8 dl vegetable oil (like canola oil, but NOT olive oil) - plus a bit more to grease 
the cake pan 
1 tsp vanilla extract 
 
For the sauce: 
1/2 cup / 1.2 dl vegetable oil (same as above) 
1 cup / 2.4 dl milk in room temperature 
3/4 cup / 1.8 dl granulated white sugar 
1 heaped tbsp cacao 
 
 
Instructions: 
 
1. Preheat the oven to 180C. Grease your cake pan. 
 
2. Mix flour, baking powder and cacao in a bowl briefly and put aside. 
 
3. In a mixing bowl, beat eggs and sugar until pale and thick, about 5 minutes in medium to 
high speed. 
 
4. Add milk, vegetable oil and vanilla extract and beat until the ingredients are incorporated. 
 
5. Add dry ingredients mixture and beat just until the ingredients are incorporated - do not 
over mix not to produce too much gluten (alternatively, you can fold in the dry 
ingredients). 
 
6. Pour the cake batter in the pan and tap onto the counter / table a few times to release 
any trapped air. Put in the oven, in medium rack and bake for about 30-35, just until a 
toothpick inserted in the middle comes out clean (so start checking after 25 minutes in the 
oven, your oven might have a different result and the cake can be baked already in 25 
minutes - then you don't need to bake it further).  
 



7. While cake is in the oven, prepare the sauce. Put all sauce ingredients in a medium pan 
and whisk. Then transfer on medium heat and continue whisking for about half a minute, 
only until sugar is dissolved. Do not boil the sauce. 
 
8. When cake is ready and out of the oven, let it sit and cool for 5 minutes. After that, pour 
the sauce all over the cake and let it cool at least half an hour before serving (waiting longer 
will make it taste even richer). Enjoy! 


