
CHOCOLATE CARAMEL CAKE

ACTIVE TIME: About an hour
TOTAL TIME: About 2 hours 30 minutes

Caramel Filling
1/4 cup (70g) light corn syrup
2/3 cup (125g) sugar
1/2 cup + 2 tbsp (150g) heavy cream, at room 
temperature 
3 tbsp (50g) unsalted butter, at room
temperature, cut into small pieces

Cake
Vegetable cooking spray, for the pan
2 1/3 cups (235g) all-purpose flour
2 tsp (10g) baking soda
1 2/3 cup (335g) sugar
2 tsp (7g) salt
1 cup (225g) buttermilk
3/4 cup (170g) vegetable oil
2 large eggs
1/2 cup (45g) dutch processed cocoa powder

Chocolate Mousse
1/2 cup (125g) heavy cream
3 oz (82g) 72% chocolate, chopped
1/4 cup (62g) whole milk
1/3 cup (62g) sugar
2 large egg yolks

Caramel Glaze
1 cup (200g) sugar
1 1/3 cups (330g) heavy cream, at room tem-
perature
4 oz (120g) milk chocolate, chopped
2 tbsp (30g) unsalted butter
1/2 cup (135g) light corn syrup

STEP 1 – Caramel filling:

Place the corn syrup in a medium saucepan over medium high heat. Pour the sugar over the corn 
syrup and let the sugar begin to melt. When the mixture begins to turn slightly golden, stir it 
gently with a wooden spoon to make sure that the sugar dissolves and the caramelization is even. 
If sugar sticks to the sides of the pan, dip a pastry brush in water and brush the sides. Once the 
sugar reaches a dark amber color, after 5-10 minutes, add the cream and keep stirring over the 
heat, to ensure the sugar is completely melted. The sugar mixture will splatter, so be sure to not 
stand directly in front of the pan when you do this.

Transfer the caramel to a bowl and let it cool to room temperature, then stir in the butter until it is 
fully incorporated. Place the caramel in the refrigerator for about 1 hour, until it is thick but still 
spreadable. You can also make this a day ahead. In this case, soften the caramel in the microwave 
before using in 10 second increments, until it reaches a spreadable consistency. 
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CHOCOLATE CARAMEL CAKE
Adapted from Payard’s Chocolate Epiphany

ACTIVE TIME: About an hour
TOTAL TIME: About 2 hours 30 minutes

STEP 2 – Cake
Place a rack in the center of the oven and preheat to 350°F. Spray two 9-inch round cake pans 
with cooking spray or butter well. Cut rounds of parchment paper, place them at the bottom of 
the pans, and spray or butter as well.

Sift together the flour, baking soda, sugar, and salt over a large bowl. In a separate bowl, whisk 
together the buttermilk, oil, and eggs, and add them to the dry ingredients. Whisk until the
ingredients are just combined.  

Place 1/2 cup (125g) water in a small saucepan over medium high heat, and bring to a boil. Whisk 
in the cocoa powder, and let the mixture return to a boil, constantly whisking. Pour it over the 
batter, and stir it in with a spatula or wooden spoon. Pour the batter into the prepared pan, and 
bake for about 30 minutes, until a skewer inserted in the center of the cake comes out clean
and the sides slightly pull back from the edges of the pan. Let cool in the pan. 

STEP 3 – Chocolate Mousse

Pour the cream in a large bowl and whisk until it holds soft peaks. Set aside. Place the chocolate in 
the bowl of an electric mixer fitted with the whisk attachment. 

Bring the milk to a boil in a medium saucepan. Meanwhile, in a medium bowl, whisk the sugar with 
the yolks until the mixture turns a pale yellow. Pour a third of the milk into the yolk mixture and 
whisk until the mixture is well combined. Lower the heat to low. Pour the mixture back into the 
saucepan, and return to the heat. Stirring constantly with a wooden spoon, cook the mixture until 
it thickens and coats the back of the spoon, about 3 minutes.

Pour the mixture over the chocolate, and whip on medium high speed until the mixture is cool, 
becomes very fluffy, and nearly doubles in volume, 10-15 minutes. With a spatula, gently fold the 
whipped cream into the chocolate mixture, and refrigerate until ready to use, at least 15 minutes 
and up to 2 days.

STEP 4 – Caramel glaze

Place the sugar in a medium saucepan over medium high heat. When the sugar begins to turn 
slightly golden, gently stir it with a wooden spoon to make sure that the sugar dissolves and the 
caramelization is even. If sugar sticks to the side of the pan, dip a pastry brush in water and brush 
the sides. When the caramel turns a light caramel color, add the cream and keep stirring over the 
heat, to ensure that the sugar is completely melted. The mixture will splatter, so do not stand 
directly in front of the pan. Remove from the heat, and stir in the chocolate, butter, and corn 
syrup. The glaze should be warm, close to body temperature, when you pour it over the cake.
If it cools down too much, transfer it to a microwave safe bowl and reheat it in the microwave in 10 
second increments until it's pourable. 
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CHOCOLATE CARAMEL CAKE
Adapted from Payard’s Chocolate Epiphany

ACTIVE TIME: About an hour
TOTAL TIME: About 2 hours 30 minutes

STEP 5 – Assemble the cake:

Line a baking sheet with wax paper, and place a wire cooling rack on top of the paper. Unmold the 
cake. If necessary, trim the top of the cake with a knife to make it flat. Place the one cake in front 
of you on a 9 inch cardboard cake round. Spread all of the caramel filling over the cake, then 
spread the chocolate mousse over the caramel. Place the other cake, bottom side up, over the 
mousse. This will ensure that the surface of the cake is smooth, which will make its coating easier 
(I didn’t do this, hence the big mound at the top of the cake!)

Without removing the cake board, transfer the cake to the cooling rack and pour the caramel 
glaze over the cake. Use an offset spatula that is larger than the diameter of the cake to help the 
glaze flow down over the sides. The whole cake should be coated. Without removing it from the 
rack, refrigerate it for 30-60 minutes, until the glaze has set up. It will feel sticky, but will be 
thicker and firmer. There’s nothing better than eating up the drips of cake from the waxed paper...
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