One Bowl Chocolate Cake

ﬂ 8x8 or 9x? T have no idea,
Cake you outcide of the
choose actual boking time

Cake ingredients

1% cupe all-purpoce flour

1 % cupe cugar

¥ cup uncweetened cocon powder

1 95 tep baking powder

% top calt

¥ cup vegetable oil

2 tep vanilla + V5 tsp of peppermint
34 milk or milk alternative

¥ cup vegetable oil

% boiling water

Ganache ingredients

Ore bag of chocolate chipe (I like dark
but you pick your favorite!)

%4 Heavy cream

Cake Instructions

1. Preheat your oven to 350F (175C). Lightly greace an 8x8 or 9x7
paa

2.Tn one large bowl, whick together flour, cugar, cocon, baking coda, and
calt.

3. Add the vanilla and peppermint, milk, egq, and oil directly into the
bowl.

4. Whik everything together until combined. (Enjoy the dopamine-
friendly whicking moment.)

5. Pour in the boiling water and whick until cmooth and chiny

6. Pour into your prepared pan.

7. Bake for 40-45 minutes, or until a toothpick comec out cleanich.

8.Let cool... or don't. I'm not here to judge.

Eagy Peasy Ganache Instructions...

(“make cure the cake ic cooled or room temp before adding ganache on top)

1. Pour chocolate and cream into a microwave cafe bowl

2. Microwave at 30 cec intervals, ctirring between each one. (ntil
chocolate chipe are melted and everything ic ctirring beautifully
omooth

3.8e careful not to over do it and burnt the chocolate. I typically
microwave until the chocolate chipe are 90% melted and the milk ic
hot and then I stir for a minute or ¢o until the chipe are melted fully
by the hot milk inctead of microwaving again.

4.Let it cit for a minute or <o, <o it's not cuper hot and runny but ite
ctill smooth to pour

5. Start clowly pouring in the center of the cake, once you have a puddle
uce & spatula to spread it carefully to the edgec and let it drip down
the cide naturally

6. You may ot need to use all the ganache - cave the rect in the fridge
ag an amazing chocolate fudge for ice cream!

7. Pop the cake into the fridge for a little bit to firm up the ganache

8. Dore! Enjoy!



