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Chocolate Cake + Strawberry Mascarpone Buttercream

Recipe makes one 6" 2-layer cake or 

to frost as a 'semi-naked' cake;  scale 

frosted cake.   

 

MAKE AHEAD + OTHER NOTES:   

• Strawberry mascarpone buttercream can be kept 

room temperature before using.

• Unfrosted cake layers can be baked ahead, wrapped tightly in plastic and 

with the air pushed out.  If using within 

room temperature (cool dry spot)

freezer if longer than that up to 2 months

• Espresso powder - if you don't have this ingredient, you can omit

and use 1/2 cup of regular coffee

and put plain boiling water 

 

INGREDIENTS 

For the strawberry mascarpone buttercream:

1 C (2 sticks, 227g) organic unsalted butter, room temperature 

in cool dry spot) 

2 oz (55g) mascarpone cheese

4-5 tbsp organic strawberry puree or 

1 tsp pure vanilla extract 

Approx 2 C (250g) organic powdered

sweet palate - taste the buttercream and adjust!
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Chocolate Cake + Strawberry Mascarpone Buttercream 

or ~9-10 servings.  The amount of buttercream in this recipe 

scale the recipe up 1.5x or 2x if you want a more traditional,

buttercream can be kept airtight refrigerated for 2 to 3

room temperature before using. 

Unfrosted cake layers can be baked ahead, wrapped tightly in plastic and kept in a ziptop bag

.  If using within a day or two, the wrapped cake layers can be kept at 

(cool dry spot).  Store in the fridge if making 3-4 days ahead, or store in the 

up to 2 months.  To use, unwrap and bring to room temperature. 

if you don't have this ingredient, you can omit it as well as the boiling water 

1/2 cup of regular coffee instead.  You can also omit the espresso / coffee completely 

water if you need to keep it caffeine-free. 

buttercream: 

unsalted butter, room temperature  (leave it out 3 hours or overnight 

mascarpone cheese, chilled 

strawberry puree or quality naturally sweetened strawberry jam

powdered sugar, sifted  (can be reduced to as little as 1.5 cup for less 

taste the buttercream and adjust!) 
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in this recipe is enough 

ditional, thickly 

for 2 to 3 days.  Bring to 

kept in a ziptop bag 

, the wrapped cake layers can be kept at 

4 days ahead, or store in the 

To use, unwrap and bring to room temperature.   

the boiling water 

.  You can also omit the espresso / coffee completely 

hours or overnight 

jam 

little as 1.5 cup for less 
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For the chocolate cake layers: 

1 C (125g) unbleached all purpose flour

3/4C (140g) granulated sugar

1/2C (45g) unsweetened cacao powder or 

1 tsp baking powder 

1/2 tsp baking soda 

1/4 tsp salt 

1/2 C (120ml) milk of choice,

dairy milk like almond milk   

1/4C (60ml) grapeseed or vegetable 

1 large egg, whisked, room temperature

1 tsp (5ml) pure vanilla extract

1/2 tsp espresso powder or instant

1/2 C (120ml) boiling water 

 

For decorating the top and side of the cake

Fresh organic strawberries, stemmed and cut into 

Quinoa puffs for the little accent balls (optional)
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g) unbleached all purpose flour  

granulated sugar  

g) unsweetened cacao powder or unsweetened cocoa powder 

, room temperature  ~i.e.:  whole cow's milk or unsweetened 

 

or vegetable oil  

, whisked, room temperature 

tsp (5ml) pure vanilla extract 

instant coffee granules (see head note re substitution

 

decorating the top and side of the cake: 

strawberries, stemmed and cut into very thin slices 

puffs for the little accent balls (optional)  
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milk or unsweetened non-

substitution) 
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METHOD 

Make the strawberry mascarpone 

1. Whip the softened butter in the bowl of your stand mixer fitted with the 

medium speed unti l creamy.  Add the mascarpone cheese, 

beat on medium until fully incorporated.  Gradually increase speed to high and beat until fluffy and light.  

Scrape bowl as needed.  Gradually add the sifted powdered sugar, stirring on low speed until fully 

combined.  Then beat on high until you have a smooth buttercream, about 2 minutes.  If not using right 

away, the strawberry mascarpone buttercream can be kept airtight refrigerated for 2 to 3 days.  

room temperature before using. 

Make the chocolate cake layers:   

2. Preheat oven 350f (or 177c).  Grease and flour two

paper.   

3. In a large bowl, whisk the all-purpose flour, 

baking soda and salt until well combined

the egg in there.  Add this milk/egg mixture, oil and vanilla extract into the bowl holding the dry 

ingredients.  Mix well.  Re-using the same measuring cup, toss in the espresso powder (or coffee 

granules) and fill it up with 1 cup of boiling water (alternatively you can use 1 cup of regular coffee).  

Pour this into the mixture and stir well.  

[Optional but recommended:  wrap the cake pans in wet towel strips to minimize doming during baking. 

 I showed a picture of this in my Black Forest Cake post

snapchat here ] 

4.  Bake ~22-25 min or until a toothpick 

ovens vary so much, always test doneness a few minutes prior to the stated bake time for any recipes 

you're making for the first time.  When done baking, place the cake pans on a cooling rack for 5 min

before running a dull knife around the edge, invert to dislodge the cakes.  Cool rest of the way 

temperature on the cooling rack, upside down.

Assemble the cake:   

5. If needed, level out the tops of your cooled cake layers with a long serra

towel trick mentioned at the end of

minimal dome to level off. 

6. Starting with the first cake layer, place it on your cake stand or serving plate 

about 1/2 of the buttercream into the center and spread it out evenly with a spatula. 

layer upside-down, making sure the

of the cake with the remaining butterc
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 buttercream:  

bowl of your stand mixer fitted with the paddle attachment on 

medium speed unti l creamy.  Add the mascarpone cheese, strawberry sauce and vanilla and continue to 

beat on medium until fully incorporated.  Gradually increase speed to high and beat until fluffy and light.  

Scrape bowl as needed.  Gradually add the sifted powdered sugar, stirring on low speed until fully 

bined.  Then beat on high until you have a smooth buttercream, about 2 minutes.  If not using right 

trawberry mascarpone buttercream can be kept airtight refrigerated for 2 to 3 days.  

 

Grease and flour two 6" round cake pans and line with parchment 

purpose flour, sugar, cacao powder or cocoa powder, baking

bined.  Measure out the milk in a 1-cup measuring cup 

milk/egg mixture, oil and vanilla extract into the bowl holding the dry 

using the same measuring cup, toss in the espresso powder (or coffee 

granules) and fill it up with 1 cup of boiling water (alternatively you can use 1 cup of regular coffee).  

Pour this into the mixture and stir well.  Divide the cake batter equally into the two prepared pans. 

wrap the cake pans in wet towel strips to minimize doming during baking. 

Black Forest Cake post and I also did a full demo on theFeedfeed's 

a toothpick inserted in center of cake emerges dry with some crumbs

ovens vary so much, always test doneness a few minutes prior to the stated bake time for any recipes 

When done baking, place the cake pans on a cooling rack for 5 min

before running a dull knife around the edge, invert to dislodge the cakes.  Cool rest of the way 

upside down.   

. If needed, level out the tops of your cooled cake layers with a long serrated knife.  If you used the wet 

at the end of step 3 above, then you should be able to skip this step or have 

Starting with the first cake layer, place it on your cake stand or serving plate right-side up

of the buttercream into the center and spread it out evenly with a spatula.  Stack the s

sure the two layers line up nicely before continuing.  Frost the top and sides 

of the cake with the remaining buttercream.  For a prettier finish, do a crumb coat first 
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paddle attachment on 

berry sauce and vanilla and continue to 

beat on medium until fully incorporated.  Gradually increase speed to high and beat until fluffy and light.  

Scrape bowl as needed.  Gradually add the sifted powdered sugar, stirring on low speed until fully 

bined.  Then beat on high until you have a smooth buttercream, about 2 minutes.  If not using right 

trawberry mascarpone buttercream can be kept airtight refrigerated for 2 to 3 days.  Bring to 

" round cake pans and line with parchment 

baking powder, 

measuring cup and whisk up 

milk/egg mixture, oil and vanilla extract into the bowl holding the dry 

using the same measuring cup, toss in the espresso powder (or coffee 

granules) and fill it up with 1 cup of boiling water (alternatively you can use 1 cup of regular coffee).  

prepared pans.   

wrap the cake pans in wet towel strips to minimize doming during baking. 

on theFeedfeed's 

emerges dry with some crumbs.  Since 

ovens vary so much, always test doneness a few minutes prior to the stated bake time for any recipes 

When done baking, place the cake pans on a cooling rack for 5 minutes 

before running a dull knife around the edge, invert to dislodge the cakes.  Cool rest of the way to room 

If you used the wet 

this step or have 

side up.  Scoop 

Stack the second 

Frost the top and sides 

For a prettier finish, do a crumb coat first - that is, spread a 
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thin layer of buttercream and refrigerate for 10

remaining buttercream on.  Decorate 

(optional).   

p.s. I created a strawberry "rose" for the center but you can also lay strawberry slides in a circular 

pattern in the middle for a different kind of pattern.  However if you also want to create the same 

strawberry rose, search YouTube for 

strawberry.    

Enjoy xx 
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thin layer of buttercream and refrigerate for 10-15 minutes (but not longer) to firm up then spread the 

Decorate with fresh strawberry slices and a scattering of quinoa puffs 

p.s. I created a strawberry "rose" for the center but you can also lay strawberry slides in a circular 

pattern in the middle for a different kind of pattern.  However if you also want to create the same 

ch YouTube for "avocado rose how to" and apply the same technique to a 
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15 minutes (but not longer) to firm up then spread the 

g of quinoa puffs 

p.s. I created a strawberry "rose" for the center but you can also lay strawberry slides in a circular 

pattern in the middle for a different kind of pattern.  However if you also want to create the same 

and apply the same technique to a 


