
Dark Chocolate Oatmeal Stout Cake 

Cake: 

2 cups oatmeal stout  

2 cups unsalted butter 

1 short  shot espresso 

1 ½ cup unsweetened dark cocoa powder 

3 ½  cups whole wheat flour 

3 cups sugar 

1 tablespoon baking soda 

2 teaspoons salt 

4 eggs 

1 ½ cup sour cream 

 

 Icing: 

2 cups sour cream 

1 pound dark chocolate broken into small 

chunks  - reserving some to grate with a wide 

gage grater.  (Or you can use chocolate chips. 

But the shavings are much prettier.)

 

Cake: 

Preheat oven to 350°. Butter 3 8-inch round cake pans,  line the bottoms with parchment paper  and 

butter the paper. Bring the stout and butter to a simmer. Add espresso and cocoa and whisk till the 

mixture is smooth. Let cool. (This is a good time to skip ahead and make the frosting.) 

 

Whisk the dry ingredients to blend. Beat the eggs and sour cream using an electric mixer. Add the stout 

mix,  and beat (by hand) gently, to combine. Add the dry ingredients, again, beating by hand just to 

combine.  Divide the batter equally between the three pans. Bake cakes for approximately 30 minutes, 

till a tester stick comes out of the cakes clean. Cool for 10 minutes in pans and then turn the cakes out 

on to wire racks to cool completely – which takes about 2 hours. 

 

Icing: 

Melt the chocolate, (reserving enough to grate - this goes between the layers, and on top to decorate 

the cake) and then stir in the sour cream. Refrigerate till the icing is smooth and spreadable – this 

usually takes about 2 hours – but keep an eye on it, stirring it now and again. When it is the right 

consistency, let the icing sit at room temperature till you are ready to ice the cake. Otherwise, it will get 

rock hard. 

 

Assembly: 

Trim the cake layers – stacking them one on top the other, preferably on a lazy Susan – so that you have 

a uniform side edge. Spread a thin layer of icing on the top bottom cake – then grate some chocolate 

over this layer. Top with the next layer and repeat. Top with the third layer, and then spread a thin 

coating of icing over the top and sides of the whole cake – this does not need to be complete coverage; 

you are creating a crumb coat. Place the cake in the freezer for 10 min to let the icing set.  Spread the 

top layer of icing over the crumb coat, and top with more chocolate shavings. This cake is best served at 

room temperature. 


