
from	 our	 kitchen	 to	 yours...

Chocolate & Sour Cream 
Bundt Cake

Recipe courtesy of:	 the	 Cook’s	 Illustrated	 Cookbook

Highly	 recommended	 to	 purchase	 the	 entire	 cookbook	 -	 it’s	 
fantastic!
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Little Stirrings

So deliciously moist it could be brownie pudding. 

Ingredients:

•3/4	 cup	 plus	 1	 tbsp	 cocoa
•1	 tbsp	 unsalted	 butter,	 melted,	 plus	 12	 
tbsp	 (1	 1/2	 sticks)	 softened
•6	 oz	 bittersweet	 chocolate,	 chopped
•1	 tsp	 instant	 espresso	 powder	 (optional)
•3/4	 cup	 boiling	 water
•1	 cup	 sour	 cream,	 room	 temperature

•1	 3/4	 cups	 all-purpose	 flour
•1	 tsp	 salt
•1	 tsp	 baking	 soda
•2	 cups	 packed	 light	 brown	 sugar
•1	 tbsp	 vanilla	 extract
•5	 eggs,	 room	 temperature
•confectioner’s	 sugar

1. Heat	 oven	 to	 350	 degrees.	 Combine	 3/4	 cup	 cocoa,	 chocolate,	 and	 espresso	 in	 a	 medium-
sized,	 heatproof	 bowl.	 Pour	 boiling	 water	 over	 the	 mixture	 and	 cover,	 letting	 it	 sit	 for	 5	 
minutes.	 Whisk	 the	 mixture	 carefully	 until	 it	 is	 smooth.	 Once	 cooled	 to	 room	 temperature,	 
whisk	 in	 sour	 cream.

2. In	 a	 separate	 bowl,	 whisk	 together	 the	 flour,	 salt,	 and	 baking	 soda.	 Using	 a	 stand	 mixer,	 beat	 
the	 12	 tbsp	 butter,	 sugar,	 and	 vanilla	 on	 medium-high	 speed	 until	 pale	 and	 fluffy,	 about	 3	 
minutes,	 scraping	 sides	 as	 needed.	 Add	 eggs,	 one	 at	 a	 time,	 and	 beat	 until	 combined.	 Reduce	 
mixer	 speed	 to	 low	 and	 add	 the	 flour	 mixture	 in	 3	 additions,	 alternating	 between	 2	 additions	 
of	 the	 chocolate	 mixture.

3. Using	 a	 pastry	 brush,	 grease	 a	 12-cup	 Bundt	 pan	 with	 a	 paste	 made	 with	 1	 tbsp	 cocoa	 and	 
1	 tbsp	 melted	 butter.	 Scrape	 the	 batter	 into	 the	 pan	 and	 smooth	 the	 top	 with	 a	 spatula.	 Bake	 
cake	 until	 a	 skewer	 inserted	 in	 the	 center	 comes	 out	 with	 a	 few	 crumbs	 attached	 -	 45	 to	 50	 
minutes.	 Let	 the	 cake	 cool	 in	 the	 pan	 for	 10	 minutes,	 then	 invert	 the	 cake	 onto	 a	 wire	 rack.	 
Cool	 to	 room	 temperature	 or	 about	 3	 hours,	 then	 transfer	 to	 a	 pretty	 platter	 and	 dust	 with	 
confectioner’s	 sugar	 and	 serve.

Directions:

Tips from our Test Kitchen:

•DO	 NOT	 overfill	 your	 pan!	 You	 will	 end	 up	 with	 chocolate	 crumbled	 cake.
•I	 used	 a	 mixture	 of	 semi-sweet	 and	 bittersweet	 chocolate,	 as	 well	 as	 light	 sour	 cream	 and	 it	 
still	 tasted	 wonderful	 to	 me!
•I	 didn’t	 have	 any	 unsalted	 butter	 -	 so	 I	 used	 salted	 and	 omitted	 the	 1	 tsp	 salt.
•Handle	 with	 care	 when	 removing	 from	 the	 pan	 -	 it’s	 a	 very	 moist	 cake	 and	 thus	 a	 bit	 ornery!


