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To see the Recipe Guide to 

Once Upon a Grind,  

click here. (Free PDF) 

Cleo Coyle’s  

Chocolate Cream  

Coffee Cake  

Text & photos (c) by Alice Alfonsi, who  

writes the Coffeehouse Mysteries as  

Cleo Coyle with her husband, Marc Cerasini 

 

A light chocolate dream with sophisticated 

flavor and an irresistible mix of textures,  

this cake makes an impressive addition to 

any dessert table, yet it’s easy to make.  

It’s also the very cake Marc and I served  

at a fantastic setting in our new culinary 

mystery. The elegant, underground  

"Prince Charming Club” is full of culinary  

temptations worthy of a gourmet witch’s gingerbread cottage. 

You'll learn more about them as you read Once Upon a Grind. 

As for our amateur sleuth, coffeehouse manager Clare Cosi,  

she couldn't resist sampling the club’s goodies, including this 

sinfully delicious dessert, a heavenly cloud of chocolate whipped 

cream tucked between layers of devil’s food and topped by a 

layer of fudgy ganache. It’s outrageously good—but is it worth 

risking a run-in with a ruthless killer? Clare will get back to  

you on that one! 

FYI, there are over 20 more tasty and unique recipes  

featured in our new culinary mystery. For a peek at  

some of them, click here.  

This recipe provides 8-10 servings if cut into larger rectangles, 

or 20-24 servings if sliced into thinner slivers (see examples in my photos).  

 

For the Cake* 

 

10 tablespoons unsalted butter, softened to room temperature  

1/2 cup vegetable, canola, or extra-virgin coconut oil (measure in liquid form) 

1-1/2 cups white granulated sugar  

1 teaspoon pure vanilla extract  

3 large eggs, lightly beaten with fork  

1 cup + 2 tablespoons whole milk  

2-1/4 cups all-purpose flour  

3/4 teaspoon baking soda  

1/4 teaspoon baking powder  

1/4 teaspoon salt (use table salt or finely ground sea salt)  

1/2 cup unsweetened (natural) cocoa powder  

http://coffeehousemysteries.com/userfiles/file/OnceUponaGrind_Recipes_Cleo-Coyle.pdf
http://www.coffeehousemystery.com/about_coffeehouse_mystery_books.cfm
https://cleocoylebooks.wordpress.com/2013/11/07/14-once-upon-a-grind/
http://coffeehousemysteries.com/userfiles/file/OnceUponaGrind_Recipes_Cleo-Coyle.pdf
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*A note on using a cake mix: To save time, feel free to use a devil’s food cake mix, 

but follow the directions in Step 1 regarding (a) pan size and (b) preparing the pan 

to prevent the cake from sticking.  

Directions: 

Step 1—Make the chocolate cake batter: First preheat the oven to 350°F.  

Butter a rimmed baking sheet measuring around 17- to 18-inches by 12-inches  

(a “half-sheet pan”) and line the bottom with parchment paper. Butter the paper  

and dust with unsweetened cocoa powder, tapping out any excess. Use a devil’s 

food cake mix or these directions to create the batter: Using an electric mixer, 

cream the butter and sugar until light and fluffy. Add the oil, vanilla, eggs, and 

milk. Blend until smooth. In a separate bowl, sift together the remaining dry 

ingredients. Add this dry mixture, a little at a time, to the mixing bowl, beating 

between additions until a smooth batter forms. Do not over-mix. Spread out the 

batter and smooth it evenly on the prepared baking sheet.  

Step 2—Bake and chill the cake: Bake for about 20 minutes, or until the cake  

has risen, is slightly springy, and a toothpick inserted into the center comes out 

with no batter clinging to it. Transfer the pan to a rack to cool. Gently invert the 

cooled cake and peel away the parchment paper. Slice the cake down the middle, 

crosswise, to form two even rectangles. Slip these into the fridge to chill while  

you prepare the filling.  

 

For the Chocolate Cream Filling  

12 ounces cream cheese, softened to room temperature  

1/2 cup white granulated sugar  

2 tablespoons unsweetened cocoa powder (for more chocolate flavor, double) 

1 teaspoon pure vanilla extract  

2-1/4 cups very cold heavy cream** 

(**Optional for mocha-flavored filling: replace 1/4 cup of the heavy cream  

with 1/4 cup Kahlua and dissolve 1 teaspoon of instant espresso into the Kahlua 

before adding it to the recipe.) 

 

Step 3—Make the chocolate (or mocha) cream filling: Using an electric  

mixer, beat the softened cream cheese with the sugar, unsweetened cocoa powder, 

vanilla, (and espresso powder dissolved into the Kahlua if using). Once blended 

and smooth, add the chilled heavy cream and switch to high speed on your mixer.  

Whip vigorously until the cream forms firm peaks.  

 

Step 4—Assemble the cake: Invert 

one of your cake rectangles so the flat bottom is facing up. Spread the cream 

filling evenly. Now cover it with the second cake rectangle (again with the 

flat bottom facing up). Lightly press down on the top layer. Run an offset 

spatula (or wide flat knife) around all of the edges to smooth them. Chill the 

cake for at least 1 hour. Then prepare the topping.  
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For the Chocolate Ganache Topping  

1 tablespoon unsalted butter  

1/3 cup heavy cream (for mocha flavor use coffee or espresso instead)  

5 ounces semisweet block chocolate, chopped into uniform pieces  

1 teaspoon pure vanilla extract  

(**Optional for mocha ganache: also add 1/2 teaspoon instant espresso powder) 

Note: Espresso powder is made from freeze-dried espresso. It dissolves in water to create 

instant espresso. While I don’t recommend drinking espresso made from powder, I do  

advise using espresso powder (rather than freeze-dried instant coffee) to add coffee flavor  

to your recipes. Look for it in the instant coffee section of your grocery store or search online. 

 

Step 5—Make the chocolate (or mocha) ganache topping: In a small saucepan, 

over low heat, bring the butter, cream (or coffee), and (if using) the instant espresso 

powder to a simmer. Do not boil or you will scorch the ingredients and destroy their 

flavors. Take the pan off the heat and stir in the chopped chocolate. When the 

chocolate is melted, stir in the vanilla. Let the glaze cool for about 15 minutes; it will 

become slightly thicker. Pour the glaze onto the center of the cake and gently spread 

it—ideally with an offset spatula (or in a pinch, the back of a large spoon)—until it 

evenly covers the top of the cake and drizzles slightly over the cake's top edges. Chill 

the cake for several hours (or overnight).  

Tip for perfect presentation: Slice off the edges of the cake with a sharp knife and you will create a bake-shop-perfect presentation 

(and guess who gets to eat the ends). If you're an old pro, you'll have a presentation tray ready. But if you don't bake much, here's 

another tip. Cover a cutting board with aluminum foil and buy inexpensive round paper doilies, cut them in half, and slide them gently 

beneath the cake's bottom edges to make it look even prettier. Then slice into slivers or larger squares, and... 

 

        Eat with fairytale joy! ~ Cleo 

Cleo Coyle’s Coffeehouse Mysteries  
are bestselling culinary mysteries,  

set in a landmark Greenwich Village 
coffeehouse. Each includes the added 
bonus of recipes. To learn more and 
see more recipes, visit Cleo’s online 

coffeehouse at 
www.CoffeehouseMystery.com 

And her recipe blog at 
www.CleoCoyleRecipes.com   
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