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Meanwhile, whisk flour, baking powder, baking soda, and salt in medium bowl to blend. Using electric mixer, 
beat butter and 11/4 cups sugar in large bowl until fluffy and pale yellow, about 2 minutes.  

While the chocolate and coffee is cooling - start working on the egg whites. Beat egg whites and remaining 3 
tablespoons sugar in another medium bowl until stiff but not dry. 

Back to the butter mixture, add egg yolks 1 at a time, beating until well blended after each addition. Beat in 
lukewarm melted chocolate, then stout and coffee. Beat flour mixture into chocolate mixture until incorporated. 

 Fold 1/2 of egg whites into cake batter to lighten, then fold in remaining egg whites. Divide batter between 
prepared cake pans and smooth out tops.  

Bake cakes until tester inserted into centers comes out clean, about 30 minutes. Transfer cakes to racks and cool 
in pans 20 minutes.  

To make the icing: beat the butter in the mixer until light and fluffy. While butter is mixing - melt the chocolate 
in the microwave using the same technique as above. Once the butter is light and fluffy and the chocolate has 
cooled down, add the chocolate - with the mixer on - to the butter. Slowly add in the confectioners sugar - a half 
cup at a time. While the mixer is still on, add in the coffee, whipping cream, and vanilla. If  you're not happy with 
the consistency - add in more sugar to make it thicker - if it's too thick, add in a little more heavy cream - just a 
very little at a time. 

Ok, not it's time to ice the cake - invert the cakes onto a platter and use 1/3 of the icing in the middle layer. Put 
the top layer on the cake and continue to ice the rest of the cake. Cut and serve.  

Enjoy!   

 


