Tracy’s PB Cup Cake

Ingredients

Dark Chocolate Cake

» 2 cups flour

+ 1/4 cup cocoa powder

» 2teaspoons baking powder

» 2teaspoons baking soda

+ Tteaspoon salt

» 2 cups water

» 2 cups sugar

» 50z dark chocolate, chopped
+ b6 tablespoons unsalted butter
» 2tablespoons vegetable oil

» Tteaspoon vanilla extract

» 2large eggs

PB Frosting

« 11/2 sticks unsalted butter, room temperature

+ 1cup creamy peanut butter
+ Tteaspoon vanilla extract

« 1/2 teaspoon salt

» 11/2 cup powdered sugar

+ about11/2 tablespoons milk

Dark Chocolate Ganache

« 4tablespoons unsalted butter

+ 2tablespoons milk

» Tteaspoon vanilla extract

« 2 ounces dark chocolate, chopped

» 1cup confectioners’ sugar, sifted

Directions:

Dark Chocolate Cake:

1.

2.

Preheat oven to 350°F. Butter three 8-inch round cake pans. Set aside.

In a medium bowl, whisk together flour, cocoa powder, baking powder,
baking soda and salt.

In a medium saucepan over medium-high heat, combine water and
sugar. Bring to a boil and stir until sugar dissolves, about 1 minute.
Remove from heat and add chocolate and butter, stirring occasionally,
until melted.

Whisk in vegetable oil and vanilla extract. Quickly beat in eggs (do this
quickly so they don’t cook) into the chocolate mixture until combined.
Whisk in dry ingredients, until smooth.

Divide batter evenly between prepared pans and bake for 20 to 23
minutes, or until a toothpick inserted in the center comes out clean.

Let cakes cool in pans until cool to the touch — then frost.

Peanut Butter Frosting:

1.

Cream butter and peanut butter in a stand mixer. Add vanilla and salt.
Gradually add powdered sugar, one half cup at a time, beating well on
medium speed. Scrape sides and bottom of bowl as needed.

When all sugar has been mixed in, icing will appear dry. Add milk, one
teaspoon at a time, and beat at medium speed until light and fluffy.

Assemble the two cake layers with a thick layer of frosting in between
the layers. Then apply a thin crumb coat on the top and sides. Pop cake
in the freezer to harden the crumb coat for about 10 minutes.

Apply one final thick and even layer around the outside of the cake.
Then prepare the chocolate glaze.

Dark Chocolate Glaze:

1.

Combine butter, milk and vanilla extract in small saucepan and heat
over medium heat until butter is melted. Turn off the heat and add the
chocolate, and whisk until melted.

Remove from heat, add the powdered sugar, and whisk until smooth.
Let chocolate glaze sit for 5 minutes until it has cooled slightly and
started to thicken just a little bit. Then slowly pour on top and push
towards the edges — allowing to drizzle over the edge for desired
effect. Make a double batch if wanting to cover all sides.

Let glaze harden for 30 minutes and serve! (To Store: Keep in an airtight
container for up to 3 days.)



