Recipe of the Month - March 2015
Perfect St. Patrick's Day Cake
Submitted to allrecipes.com by jowolf2
"With Guinness® and Irish Cream, so rich and decadent, a delicious Irish treat for
St. Patty's Day or any time of year!"
Recipe makes one 9” two-layer cake with frosting
1 cup Irish stout beer (such as Guinness®) 1 cup butter, cut into pieces
3/4 cup unsweetened cocoa powder
2 eggs
2/3 cup sour cream
2 cups all-purpose flour
2 cups white sugar
1 1/2 tsp baking soda
3/4 tsp salt
3 cups confectioner’s sugar, or as needed
1/2 cup butter, at room temperature
8 oz bittersweet chocolate, coarsely chopped
2/3 cup heavy cream
2 tbsp butter at room temperature
3 tbsp Irish cream liqueur (such as Baileys®), or as needed
Preheat oven to 350 degrees F (175 degrees C). Spray two 9” cake pans with cooking
spray then line with parchment paper and spray again with cooking spray to prevent
sticking.
Pour the beer into a saucepan, add 1 cup of butter, and bring to a simmer over mediumlow heat. Remove the pan from the heat, and whisk in the cocoa powder until the
mixture is smooth. Allow the mixture to cool.
In a separate bowl, beat the eggs and sour cream together until smooth with an electric
mixer, and stir in the stout mixture to make a smooth, thick liquid.
In a large bowl, mix together the flour, sugar, baking soda, and salt. Pour the stout
mixture into the flour mixture, and gently combine with a spatula. Pour the batter into the
prepared pans.
Bake in the preheated oven until the cakes are set and a toothpick inserted into the
center of a cake comes out clean, about 30 minutes. Remove and let cool in pans for 5
minutes before inverting the cakes onto wire racks to finish cooling.
Mix together the confectioners' sugar, 1/2 cup butter, and Irish cream liqueur until the
mixture forms a smooth and spreadable frosting (add more sugar or liqueur as needed
to create the desired consistency). Spread half the frosting on top of each cake.
Chocolate Drizzle: Place the chopped chocolate into a heatproof bowl. Bring cream to
almost boiling in a small saucepan, and pour over the chocolate. Stir in the 2 tbsp butter,
and stir the mixture until the chocolate melts and the mixture is very smooth. Allow to cool
until the mixture is pourable but not thin or overly runny, 10 to 15 minutes. Stack a cake
gently on top of the other, frosting sides uppermost, and carefully drizzle the chocolate
mixture over the cake, allowing decorative drips to run down the sides.

