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Chocolate Showstopper Cake
about 10 - 12 slices
Tough
180 



Put your baking skills to the test with this seriously impressive chocolatey masterpiece!
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Preparation




Ingredients
For the Chocolate Truffle Decorations
75 ml
 Double Cream

25 g
 Unsalted butter

75 g
 Dr. Oetker 72% Extra Dark Chocolate (finely chopped)


For the Chocolate Sponge
350 g
 Self-Raising Flour

4 tbsp
 Dr. Oetker Fine Dark Cocoa Powder

2 tsp
 Dr. Oetker Bicarbonate of Soda

300 g
 Caster Sugar

85 g
 Golden Syrup (4 tbsp)

300 ml
 Vegetable Oil

300 ml
 Milk

4
 Eggs (Medium)

1 tsp
 Taylor & Colledge Vanilla Bean Paste


For the Buttercream
800 g
 Icing Sugar

400 g
 Unsalted butter (softened)

1 tsp
 Taylor & Colledge Vanilla Bean Extract

150 g
 Dr. Oetker 72% Extra Dark Chocolate (melted)

1 tbsp
 Dr. Oetker Fine Dark Cocoa Powder


For  the Chocolate Ganache Drip
100 g
 Dr. Oetker 72% Extra Dark Chocolate

110 ml
 Double Cream


For the Marble Chocolate Shards
150 g
 Dr. Oetker 35% Milk Chocolate

50 g
 Dr. Oetker 26% White Chocolate

 Dr. Oetker Gold Shimmer Spray
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Dr. Oetker 35% Milk Chocolate
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Dr. Oetker 26% White Chocolate






Preparation:


Prep:










180 min
1


For the Chocolate Truffle Decorations
In a saucepan, add the cream and butter. Over a low to medium heat, allow the butter to melt and the cream to reach a simmer. 





2


Add the chopped dark chocolate to a large bowl. Pour the cream mixture over the chocolate. Stir the chocolate and cream together until you have a smooth mix. Allow the mix to chill for four hours. 





3


In one shallow tray, add the Cocoa Powder. In another shallow tray add some Dr. Oetker Chocolatey Sprinkles of your choice. Line a tray with non-stick parchment paper. 





4


Once the mix has chilled, take a half tablespoon amount of the mix and roll it into a ball. 





5


Transfer the truffle to the cocoa powder and toss to coat. Once coated, place on the lined tray. 





6


Repeat step 4, then transfer the truffle to the chocolatey sprinkles and toss to coat. Once coated place on the lined tray. 





7


Repeat steps 4, 5 and 6, coating some truffles in cocoa powder and some in chocolatey sprinkles until all the truffles are made. Set aside for decorating. 





8


For the Chocolate Sponge
Preheat the Oven to 180C / 160 Fan / Gas Mark 4. Line four 15cm cake tins with non-stick parchment paper. 





9


In a bowl, sieve the flour, cocoa powder and bicarbonate of soda. Stir in the Caster Sugar. 





10


In a jug, whisk together the golden syrup, vegetable oil, milk, eggs and vanilla. 





11


Make a well in the centre of the dry ingredients. Pour the wet ingredients into the well and beat until smooth. 





12


Divide the mix evenly between the four tins. Bake for 25-30 minutes or until a skewer inserted comes out clean. 





13


Once cooled, use a serrated knife to level the tops of the sponges. 





14


For the Buttercream and Assembly
To make the icing, beat together the icing sugar, unsalted butter and vanilla until smooth. 





15


For the ombre buttercream, remove 400g of the vanilla buttercream and set aside. 





16


For the lighter buttercream, remove 150g of the remaining vanilla buttercream and stir in 1 tablespoon of melted dark chocolate. 





17


To the remaining buttercream, stir in the remaining melted dark chocolate and the cocoa powder. Stir in a little hot water to loosen the icing. 





18


To assemble the cake, place the first sponge layer on a thin 15cm cake board (a board the same size as your sponge). Spread over some of the vanilla buttercream and place the next sponge on top. Continue to stack and spread each of the sponges. 





19


Use a palette knife or offset spatula to spread the vanilla buttercream over the top and sides of the cakes, making sure to fill in any gaps. Refrigerate the cake for 30 minutes to set. 





20


Fill three piping bags with each of your prepared buttercreams and cut a small hole in the end of each bag. 





21


Start with the darker buttercream at the base and go around the cake twice. Repeat with the remaining two colours, the lighter buttercream next and finish the cake at the top with vanilla buttercream. Be sure to also cover the top of the cake with the vanilla buttercream. 





22


Using a cake scraper, smooth out the sides by turning the cake and be sure to clean the scraper as you go. Continue until all sides of the cake are smooth. If there are any gaps, fill them in and continue to smooth with your scraper. 





23


Smooth the top of the cake with an angled palette knife and remove any excess. Reserve the remaining buttercream for later. 





24


Allow the cake to sit in the fridge or freezer until set and cold. 





25


For the Chocolate Ganache Drip
In a bowl, add the chopped dark chocolate.
In a saucepan, bring the cream to a boil. 





26


Pour the hot cream over the chocolate. Allow it to melt for 1-2 minutes. 





27


Stir together, allow it to firm up slightly to a pourable but not too runny consistency. You can test the drip by pouring a spoonful to the base of a bowl and seeing how the ganache drips. 





28


Pour the ganache over the top of the cake and around the edges, letting it drip down the sides. Add some of the remaining ganache into a piping bag and snip a small hole in the end of the bag. Go around the edge of the cake and pipe some extra drips where they may be missing. 





29


Allow the ganache to set in the fridge for about 10 minutes. 





30


For the Marble Chocolate Shards
In two separate bowls, melt the chocolate according to package instructions. 





31


Line a baking tray with non-stick parchment paper. Spread the melted milk chocolate on the tray. Drizzle the white chocolate on top. 





32


Using a skewer, swirl the chocolate together to give a marble effect. Place the chocolate in the fridge for about 5 minutes or until set. 





33


There is then the option to lightly spray some of the shards with Gold Shimmer Spray for a golden shimmer, metallic effect. Set the sprayed shards aside to dry. 





34


Once set, use a sharp knife to cut the chocolate into small shards, then set aside. 





35


For the Piping Decoration
To a piping bag with a closed star-shape nozzle, add some dark chocolate buttercream. 





36


To the bottom edge of the cake, hold the bag at a 45 angle. Steadily squeeze and glide the tip along the bottom edge of the cake in an up and down motion. 





37


Continue piping with steady pressure and once you have done the whole base of the cake, release the pressure and pull away the tip. 





38


Add the light chocolate buttercream to another piping bag with the same nozzle. Once the ganache has set, pipe high swirls starting from the base and swirl your way upwards. Pipe eight swirls around the top edge of the cake. 





39


To Decorate
Place the marble shards in between the swirls of buttercream on top of the cake. 
Place a truffle on top of each piped swirl of buttercream. 
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Recipe Tips
With homemade buttercream, you can really work on your piping skills, but Dr. Oetker Easy Swirl Icing can also be used for novice bakers. It allows you to pipe from the can, comes with four different nozzles and three different flavours! 











Tips

Top Tip: With homemade buttercream, you can really work on your piping skills, but Dr. Oetker Easy Swirl Icing can also be used for novice bakers. It allows you to pipe from the can, comes with four different nozzles and three different flavours!&nbsp;


Additional information
Know a little more
Nutritional Information



1 Portion =  298 g
	Per 100g

	Per Portion



Energy

Fat

Saturated Fat 

Carbohydrate

Sugar

Protein

Salt


1972 kj
471kcal

28.61 g


12.65 g


50.30 g


41.30 g


2.91 g


0.13 g







* This is the disclaimer text for nutritional info
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PLEASE RATE THIS RECIPE
How did this recipe go?

PLEASE RATE THIS RECIPE   
  
  
  
  
 
   
  
  
  
  
 

RATE Recipe












Related Recipes



Rainbow Birthday Cake[image: Logo Image]
Whole Cake Recipes


85 MinTough
Rainbow Birthday Cake
See recipe details






85 MinTough
Rainbow Birthday Cake









Rainbow Sprinkle Pinata Cake[image: Logo Image]
Whole Cake Recipes


150 MinTough
Rainbow Sprinkle Pinata Cake
See recipe details






150 MinTough
Rainbow Sprinkle Pinata Cake









Christmas Faultline Cake[image: Logo Image]
Whole Cake Recipes


240 MinTough
Christmas Faultline Cake
See recipe details






240 MinTough
Christmas Faultline Cake









Woodland Christmas Yule Log Cake[image: Logo Image]
Whole Cake Recipes


270 MinTough
Woodland Christmas Yule Log Cake
See recipe details






270 MinTough
Woodland Christmas Yule Log Cake









Christmas Chocolate Shard Cake[image: Logo Image]
Whole Cake Recipes


240 MinTough
Christmas Chocolate Shard Cake
See recipe details






240 MinTough
Christmas Chocolate Shard Cake









Faker To Baker Confetti Kiss Cake[image: Logo Image]
Whole Cake Recipes


180 MinTough
Faker To Baker Confetti Kiss Cake
See recipe details






180 MinTough
Faker To Baker Confetti Kiss Cake
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Chocolate Showstopper Cake
Prep:180 Toughabout 10 - 12 slices
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Ingredients
For the Chocolate Truffle Decorations
75 mlDouble Cream
25 gUnsalted butter
75 gDr. Oetker 72% Extra Dark Chocolate (finely chopped)
For the Chocolate Sponge
350 gSelf-Raising Flour
4 tbspDr. Oetker Fine Dark Cocoa Powder
2 tspDr. Oetker Bicarbonate of Soda
300 gCaster Sugar
85 gGolden Syrup (4 tbsp)
300 mlVegetable Oil
300 mlMilk
4Eggs (Medium)
1 tspTaylor & Colledge Vanilla Bean Paste
For the Buttercream
800 gIcing Sugar
400 gUnsalted butter (softened)
1 tspTaylor & Colledge Vanilla Bean Extract
150 gDr. Oetker 72% Extra Dark Chocolate (melted)
1 tbspDr. Oetker Fine Dark Cocoa Powder
For  the Chocolate Ganache Drip
100 gDr. Oetker 72% Extra Dark Chocolate
110 mlDouble Cream
For the Marble Chocolate Shards
150 gDr. Oetker 35% Milk Chocolate
50 gDr. Oetker 26% White Chocolate
Dr. Oetker Gold Shimmer Spray
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1


For the Chocolate Truffle Decorations
In a saucepan, add the cream and butter. Over a low to medium heat, allow the butter to melt and the cream to reach a simmer. 





2


Add the chopped dark chocolate to a large bowl. Pour the cream mixture over the chocolate. Stir the chocolate and cream together until you have a smooth mix. Allow the mix to chill for four hours. 





3


In one shallow tray, add the Cocoa Powder. In another shallow tray add some Dr. Oetker Chocolatey Sprinkles of your choice. Line a tray with non-stick parchment paper. 





4


Once the mix has chilled, take a half tablespoon amount of the mix and roll it into a ball. 





5


Transfer the truffle to the cocoa powder and toss to coat. Once coated, place on the lined tray. 





6


Repeat step 4, then transfer the truffle to the chocolatey sprinkles and toss to coat. Once coated place on the lined tray. 





7


Repeat steps 4, 5 and 6, coating some truffles in cocoa powder and some in chocolatey sprinkles until all the truffles are made. Set aside for decorating. 





8


For the Chocolate Sponge
Preheat the Oven to 180C / 160 Fan / Gas Mark 4. Line four 15cm cake tins with non-stick parchment paper. 





9


In a bowl, sieve the flour, cocoa powder and bicarbonate of soda. Stir in the Caster Sugar. 





10


In a jug, whisk together the golden syrup, vegetable oil, milk, eggs and vanilla. 





11


Make a well in the centre of the dry ingredients. Pour the wet ingredients into the well and beat until smooth. 





12


Divide the mix evenly between the four tins. Bake for 25-30 minutes or until a skewer inserted comes out clean. 





13


Once cooled, use a serrated knife to level the tops of the sponges. 





14


For the Buttercream and Assembly
To make the icing, beat together the icing sugar, unsalted butter and vanilla until smooth. 





15


For the ombre buttercream, remove 400g of the vanilla buttercream and set aside. 





16


For the lighter buttercream, remove 150g of the remaining vanilla buttercream and stir in 1 tablespoon of melted dark chocolate. 





17


To the remaining buttercream, stir in the remaining melted dark chocolate and the cocoa powder. Stir in a little hot water to loosen the icing. 





18


To assemble the cake, place the first sponge layer on a thin 15cm cake board (a board the same size as your sponge). Spread over some of the vanilla buttercream and place the next sponge on top. Continue to stack and spread each of the sponges. 





19


Use a palette knife or offset spatula to spread the vanilla buttercream over the top and sides of the cakes, making sure to fill in any gaps. Refrigerate the cake for 30 minutes to set. 





20


Fill three piping bags with each of your prepared buttercreams and cut a small hole in the end of each bag. 





21


Start with the darker buttercream at the base and go around the cake twice. Repeat with the remaining two colours, the lighter buttercream next and finish the cake at the top with vanilla buttercream. Be sure to also cover the top of the cake with the vanilla buttercream. 





22


Using a cake scraper, smooth out the sides by turning the cake and be sure to clean the scraper as you go. Continue until all sides of the cake are smooth. If there are any gaps, fill them in and continue to smooth with your scraper. 





23


Smooth the top of the cake with an angled palette knife and remove any excess. Reserve the remaining buttercream for later. 





24


Allow the cake to sit in the fridge or freezer until set and cold. 





25


For the Chocolate Ganache Drip
In a bowl, add the chopped dark chocolate.
In a saucepan, bring the cream to a boil. 





26


Pour the hot cream over the chocolate. Allow it to melt for 1-2 minutes. 





27


Stir together, allow it to firm up slightly to a pourable but not too runny consistency. You can test the drip by pouring a spoonful to the base of a bowl and seeing how the ganache drips. 





28


Pour the ganache over the top of the cake and around the edges, letting it drip down the sides. Add some of the remaining ganache into a piping bag and snip a small hole in the end of the bag. Go around the edge of the cake and pipe some extra drips where they may be missing. 





29


Allow the ganache to set in the fridge for about 10 minutes. 





30


For the Marble Chocolate Shards
In two separate bowls, melt the chocolate according to package instructions. 





31


Line a baking tray with non-stick parchment paper. Spread the melted milk chocolate on the tray. Drizzle the white chocolate on top. 





32


Using a skewer, swirl the chocolate together to give a marble effect. Place the chocolate in the fridge for about 5 minutes or until set. 





33


There is then the option to lightly spray some of the shards with Gold Shimmer Spray for a golden shimmer, metallic effect. Set the sprayed shards aside to dry. 





34


Once set, use a sharp knife to cut the chocolate into small shards, then set aside. 





35


For the Piping Decoration
To a piping bag with a closed star-shape nozzle, add some dark chocolate buttercream. 





36


To the bottom edge of the cake, hold the bag at a 45 angle. Steadily squeeze and glide the tip along the bottom edge of the cake in an up and down motion. 





37


Continue piping with steady pressure and once you have done the whole base of the cake, release the pressure and pull away the tip. 





38


Add the light chocolate buttercream to another piping bag with the same nozzle. Once the ganache has set, pipe high swirls starting from the base and swirl your way upwards. Pipe eight swirls around the top edge of the cake. 





39


To Decorate
Place the marble shards in between the swirls of buttercream on top of the cake. 
Place a truffle on top of each piped swirl of buttercream. 







	With homemade buttercream, you can really work on your piping skills, but Dr. Oetker Easy Swirl Icing can also be used for novice bakers. It allows you to pipe from the can, comes with four different nozzles and three different flavours! 
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