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For the cake layers: 

❏ 2 cups cake flour 
❏ 2 teaspoons baking powder 
❏ ⅛ teaspoons baking soda 
❏ ¼ teaspoon salt 
❏ 1 ¼ sticks (10 tablespoons) unsalted butter, room temperature 
❏ 1 cup sugar 
❏ 3 large eggs 
❏ 1 large egg yolk 
❏ 1 ½ teaspoons pure vanilla extract 
❏ ¾ cup buttermilk 

For the espresso extract: 
❏ 2 tablespoons instant espresso powder 
❏ 2 tablespoons boiling water 

For the espresso syrup: 
❏ ½ cup water 
❏ ⅓ cup sugar 
❏ 1 tablespoon Amaretto, Kahlua 

For the filling and frosting 
❏ 1- 8oz(225 grams) container mascarpone 
❏ ½ cup confectioners’ sugar, sifted 
❏ 1 ½ teaspoons pure vanilla extract 
❏ 1 tablespoon Amaretto or Kahlua and 1 tablespoon espresso 
❏ 1 cup cold heavy cream 
❏ 2 ½ ounces bitter or semisweet chocolate, finely chopped 

Decoration 
❏ Chocolate Ganache (optional), you may omit ganache and dust frosting with cocoa 
❏ 1 package LadyFingers (optional) 
❏ Ribbon(optional) 
❏ Modeling chocolate for coffee cup (optional) 
❏ Chocolate covered espresso beans 
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Preparation 
Center a rack in the oven and preheat to 350 degrees F.  Butter two 9x2 inch round cake 

pans, dust inside with flour and line the bottoms of the pans with parchment paper.  Put 
the pans on a baking sheet. 
To make the cake 

Sift together cake flour, baking powder, baking soda and salt. 
 

Working with a stand mixer, fitted with a paddle attachment beat the butter on medium 
speed until soft and creamy.  Add sugar and beat for another 3 minutes.  Add the eggs one 

by one, and then yolk, beating for 1 minute after each addition. 
Beat in vanilla.  Reduce speed to low and add dry ingredients alternately with the 

buttermilk, adding dry ingredients in 3 additions and milk in 2 (begin and end with dry 
ingredients); scrape down the sides of the bowl as needed and mix until ingredients 

disappear into batter. 
Divide the batter evenly between the two prepared pans, smooth the tops with spatula. 

 
Bake for 28-30 minutes, rotating pans at midway point.  Test doneness with 

toothpick(comes out clean).  When baked, transfer cakes to a rack and cool 5 minutes, 
then run a knife around sides of the cakes, unmold, and peel off paper. Invert and cool to 

room temperature right-side up. 
To make the extract 

Stir espresso powder with boiling water together in small bowl until blended. Set aside. 
 
To make the syrup 

Stir the water and sugar together in small saucepan and bring to a boil.  Pour the syrup 
into a small heatproof bowl and stir 1 tablespoon of espresso extract and the liqueur; set 

aside. 
You may double the extract and syrup depending your taste. 
 
To make the filling and frosting 

Put the mascarpone, sugar, vanilla and liqueur in a large bowl and whisk just until blended 
and smooth. 

Working with the stand mixer with the whisk attachment or hand mixer, whip the heavy 
cream until it holds firm peaks.  Switch to a rubber spatula and stir about ¼ of the 

whipped cream into mascarpone. Fold in the rest of the whipped cream softly. 
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To assemble the cake 
Make sure tops of the cakes are level, if not use  a long serrated knife to even them. 

Place one layer right-side up on cake plate or cardboard round protected with strips of 
wax paper. Using a pastry brush, soak the layer with ⅓ of the espresso syrup.  Smooth 

some of the mascarpone cream over the layer and gently press the chopped chocolate into 
the filling. Put second cake layer on the counter and soak top of it with ½ of the remaining 

espresso syrup, then turn the layer over and position it (soaked side down), over the filling. 
Soak the top of the cake with remaining syrup. 
Frosting 

Whisk 1 to 1 ½ tablespoons of the remaining espresso extract into the remaining 
mascarpone filling.  

With a long metal icing spatula smooth the frosting around the sides of the cake and over 
the top. Refrigerate the cake about 2-3 hours before ganaching. 

 
 
Making Chocolate Ganache (optional) 

Ingredients 
8 ounces semi-sweet chocolate, chopped into small pieces 
1 cup heavy cream 
 
Directions 
-Place chocolate pieces in a large glass/microwavable bowl. Heat heavy cream on 
medium high until it comes to a boil. Remove from heat and immediately pour cream over 
chocolate and let sit until chocolate is melted- about 5 minutes.  
 
-Then stir until completely mixed and glossy. Let ganache to completely cool and set up. 
The longer you allow to cool, the thicker it will set. 
 
If you like to pour it over your cake then just allow to cool after mixing for few minutes, 
then pour it over your filled prepared cake, otherwise let the ganache sit and cool so it 
becomes thicker and you could frost your cake even pipe your cake. 

 
Remove cake from the refrigerator and pour ganache on top using a metal icing spatula to 

help guide the ganache down the sides. Sides don’t need to be smooth since will be covered 
with the ladyfingers but the top needs to be smooth. Place ladyfingers around cake, tie 

ribbon to keep in place.  Refrigerate for at least 1 hour until ganache has set. Decorate as 
desired. 

 
For best results refrigerate the cake for at least 3 hours -up to 1 day before serving-the 

ingredients need time to meld.  
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