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                                                        Boo-tiful Halloween Cake 
 
Preparation: 15 minutes 
 
Cooking time: 30-45 min 
 
Serves: 12 
 
Ingredients 
 
Cake dough: 
 
250 g butter, room temperature 
1 cup sugar 
1 pinch of salt 
7 eggs (separate whites and yolks) 
1 cup flour 
1 cup corn starch 
1 teaspoon vanilla 
2 tablespoons unsweetened cocoa powder 
 
For the assembly: 
2 tablespoons sweetened condensed milk (or jam, if you prefer!), hot 
 
Chocolate Ganache: 
200 g chocolate chips 
200 gr heavy cream 
1 tbs butter 
 
Decoration (optional): 
Melted chocolate 
 
Preparation  
Preheat oven to 350F.  Cream the butter and sugar using an electric whisk, until light and fluffy. 
Add egg yolks, one at a time. Then combine in the flour and starch. On a different bowl, beat the 
egg whites with a pinch of salt until firm, then fold the egg whites into the mixture. Divide the 
mixture in two. Add vanilla extract to one half, and cocoa to the other one. Grease and flour a 20 
square cake mold or lay a piece of baking paper in the base. 
Add a couple of tablespoons of white batter and spread in a thin layer on the bottom of the 
mold. Bake the layer for approximately 6 mins until the top of the layer is golden. Take the tin 
out of the oven and spread a couple more tablespoons of chocolate batter onto the first layer, 
repeat this process until all the batter is used up.  
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Take out of the oven, wait 15 minutes before unmolding. Let it cool on a wire rack. 
Use a ruler to help you cut 6 slices each the same width as the sponge height. (2 you can 
reserve for other preparations). Take two slices, and glue them together by brushing some hot 
sweetened condensed milk (see pics). Alternate vertical lines horizontal lines. Cover with plastic 
wrap, and let it set for a couple of hours 
 
Then prepare the chocolate ganache. In a saucepan, heat heavy cream . Add chocolate chips, 
let rest for a few minutes, and stir until totally dissolved. Add 1 tbs butter and whisk until melted. 
Let the ganache fall over the cake (on a wire rack) until completely covered. Let it set (you can 
do it in the fridge for a couple of hours 
Once set, decorate with piped melted chocolate. Serve. 
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