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IngredIents:

•	 1	cup	(2	sticks)	unsalted	butter
•	 1	2/3	cup	dark	brown	sugar
•	 1	1/3	cup	all-purpose	flour
•	 1	t	baking	soda
•	 1	t	sea	salt	(Maldon	or	Fleur	de	Sel	or	3/4	Kosher)
•	 2	large	eggs
•	 1	T	vanilla	extract
•	 4	oz.	bittersweet	or	semisweet	chocolate,	melted
•	 2	T	bourbon
•	 1	cup	freshly	brewed	coffee

dIrectIons:

1.	 Preheat	oven	to	375F.	Spray	a	9x5	inch	loaf	pan	with	
cooking	spray	and	line	the	long	sides	with	a	rectangle	of	
parchment	paper.	Also	line	a	mini	loaf	pan	or	the	bottom	
of	3	4-inch	cake	pans	with	parchment	rounds.

2.	 Cream	the	butter	and	sugar	together	with	an	electric	
mixer.	Add	the	eggs	and	vanilla	and	beat	until	combined.	
Fold	in	the	melted	chocolate,	stir	in	the	bourbon.

3.	 Meanwhile	whisk	the	flour,	baking	soda,	and	salt	
together	in	a	medium	bowl.	Alternately	mix	in	the	flour	
mixture	and	coffee	until	you	have	a	smooth	batter.	Pour	
into	the	lined	loaf	pan,	leaving	at	least	an	inch	from	the	
top.	Pour	the	remaining	batter	in	prepared	smaller	pans.

4.	 Bake	cakes	for	30	minutes.	Remove	smaller	cakes	from	
the	oven	and	then	turn	the	oven	down	to	325F	and	bake	
for	15	more	minutes.	Allow	to	cool	completely.	Slice	or	
crumble	cakes	for	layering	with	mousse.

BourBon ChoColate Cake

ChoColate BourBon MouSSe
IngredIents:

•	 	1/4	cup	sugar
•	 1/3	cup	bourbon
•	 4	oz.	dark	chocolate,	finely	chopped
•	 1	cup	heavy	whipping	cream
•	 2	egg	whites

dIrectIons:

1.	 In	a	small	saucepan,	combine	the	bourbon	and	sugar	
together	over	medium	heat	to	make	a	syrup.	Bring	
just	to	a	boil	so	the	sugar	dissolves.	Remove	from	heat.	
Pour	over	chocolate	and	stir	until	melted.	Stir	in	2	
tablespoons	of	the	cream.

2.	 With	a	hand	mixer,	beat	the	egg	whites	until	stiff	peaks	
form.	Gently	fold	into	the	chocolate	mixture.	In	a	clean	
bowl,	whip	the	remaining	cream	until	fluffy	and	dreamy.	
Fold	into	the	chocolate-y	goodness.	Layer	with	cake	
crumbles	in	pretty	juice	glasses.	Chill	for	3	hours	at	least	
or	overnight.	Serve	with	additional	whipped	cream	and	
chocolate	shavings,	if	you	want.


