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Yield: One 2 Layer Cake 
 
Ingredients: 
 
For the Cake: 
1 1/2 cups all-purpose flour 
1 1/2 cups granulated sugar 
1 cup unsweetened cocoa powder 
1 1/2 teaspoons baking soda 
1 1/2 teaspoons baking powder 
1 teaspoon salt 
2 eggs, at room temperature* 
3/4 cup buttermilk 
1/4 cup plain greek yogurt 
1/2 cup canola oil 
1 tablespoon vanilla extract 
3/4 cup strong brewed coffee, hot 
 
For the Whipped Chocolate 
Buttercream: 
3 (1 1/2 cups) sticks salted butter, 
softened to room temperature 
3 cups powdered sugar 
3/4 cup unsweetened cocoa powder 

2 teaspoons vanilla extract 
3-4 tablespoons heavy whipping 
cream 
 
Method: 
 
For the cake: Preheat the oven to 
350 degrees F. Grease 2 8-inch 
round cake pans with cooking spray. 
Line bottoms with parchment paper, 
then spray again with cooking spray. 
 
In a medium size bowl whisk 
together the flour, sugar, 
unsweetened cocoa powder, baking 
soda, baking powder and salt. Set 
aside. 
 
In the bowl of a stand mixer (or use a 
hand held mixer) beat together the 
eggs, buttermilk, Greek yogurt, 
canola oil, and vanilla until smooth. 
 
Slowly add the dry ingredients to the 
wet ingredients with the mixer on 
low until there are no longer any 
clumps of flour. Add the hot coffee 
and mix until combined. Batter 
should be pourable, but not super 
thin.  
 
Pour the batter evenly among the 2 
cake pans and bake 20 to 25 
minutes, or until the tops are just set 
and no longer wiggly in the center, 
toothpick comes out clean. Remove 
pans and let cool five minutes, then 
run a knife around the edges of the 
pan. Grab 2 large flat plates, line 
them with wax or parchment paper 
and invert the cakes onto the paper-
lined plates. Cover and let the cakes 
cool completely before frosting. 
 
For the Frosting: Add the butter 
and powdered sugar to the bowl of a 
stand mixer (or use a hand held 



mixer). Beat the softened butter and 
powdered sugar together until light 
and fluffy, about 4 minutes. Add the 
cocoa powder and vanilla and beat, 
scrapping down the sides as needed 
another 2 minutes or until there are 
no streaks of white. Add 3 
tablespoons of the heavy cream and 
whip the frosting for 2-4 minutes or 
until light and fluffy.  
 
Place 1 layer, flat side up, on a plate 
or cake stand. With a knife or offset 
spatula, spread the top with frosting. 
Place the second layer on top, 
rounded side up, and spread the 
frosting evenly on the top and sides 
of the cake. Decorate with sprinkles 
or chocolate curls. Enjoy! 
 


