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THE ULTIMATE
INDULGENCE:
MASTERING THE
CHOCOLATE
DESSERT CAKE
RECIPE DONNA
HAY

For anyone with a true
passion for baking, few
names  resonate  as
clearly  as Donna Hay.
The  Australian  food
writer,  editor,  and
sty l i s t  has  bu i l t  a
global  reputation  on
creating  recipes  that
are deceptively simple,

visually  stunning,  and
utterly  reliable.  When
y o u  s e a r c h  f o r  a
chocolate  dessert
cake  recipe  Donna
Hay,  you are not just
looking  for  a  l ist  of
ingredients;  you  are
l o o k i n g  f o r  a
guarantee.  You  are
seeking a dessert that
promises  deep,  rich
flavor,  a  perfect
texture,  and  a  result
t h a t  l o o k s  l i k e  i t
belongs on the cover of
a magazine.
This  article  is  a  deep
dive  into  that  very
concept.  Whether  you
are  a  seasoned baker
or a novice looking to
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impress, understanding
t h e  n u a n c e s  o f  a
Donna  Hay  chocolate
cake  can  transform
your  baking.  We  will
explore  not  just  one
specific  recipe,  but  the
principles,  techniques,
and  variations  that
make  her  chocolate
cakes  legendary.  We
will  look  at  why  her
methods work, how to
achieve  the  perfect
crumb, and how to turn
a  simple  cake  into  a
show-stopping dessert.
Get  ready  to  preheat
your  oven  and  unlock
the  secrets  of  a  truly
magnificent  chocolate
dessert  cake.

WHY DONNA HAY'S
CHOCOLATE CAKES
ARE A GLOBAL
PHENOMENON

Before  we  get  our
hands  dirty  with  flour
and cocoa, it  is  worth
understanding  the
philosophy  behind  the

chocolate  dessert
cake  recipe  Donna
Hay  style.  Donna Hay
is famous for her "fast,
f r e s h ,  s i m p l e "
approach,  and  this
extends  beautifully  to
her baking.

The
Philosoph
y of
Simplicity
Donna  Hay  believes
that baking should not
be  intimidating.  Her
recipes  str ip  away
u n n e c e s s a r y
complexity.  You  will
rarely find a recipe that
requ i res  a  double
b o i l e r ,  a  s u g a r
thermometer,  or  a
complicated tempering
process.  Instead,  she
f o c u s e s  o n  c o r e
t e c h n i q u e s  d o n e
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exceptionally  well.  A
classic  chocolate  cake
from  her  repertoire
often  rel ies  on  the
creaming  method  or
the  simple  melt-and-
mix  method,  both  of
which are accessible to
anyone.

Visual
Perfectio
n
As  a  former  stylist,
D o n n a  H a y
understands  that  we
eat  with  our  eyes  first.
Her cakes are designed
t o  b e  n a t u r a l l y
beautiful.  The  icing  is
often a simple,  glossy
ganache  that  pours
effortlessly  over  the
top.  The  decoration
might  be  a  s imple
d u s t i n g  o f  c o c o a
powder, a scattering of
fresh berries, or a few

p e r f e c t  c u r l s  o f
c h o c o l a t e .  T h i s
aesthetic is a key part
of  the  appeal  of  any
chocolate  dessert
cake  recipe  Donna
Hay.

Reliability
and Trust
The  most  important
element  of  a  Donna
Hay  recipe  is  that  it
works,  every  single
time.  The  ratios  of
flour,  fat,  sugar,  and
eggs  are  meticulously
tested. When a recipe
calls for a specific type
o f  choco la te ,  she
specifies  it  for  a
reason.  This  reliability
builds  immense  trust
with  her  audience.
W h e n  y o u  b a k e  a
Donna  Hay  chocolate
cake, you are following
a  path  that  has  been
walked  and  perfected
hundreds of times.
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DECONSTRUCTING
THE PERFECT
CHOCOLATE
DESSERT CAKE
RECIPE DONNA
HAY

While  there  are  many
variations,  the  core
elements  of  a  classic
chocolate  dessert
cake  recipe  Donna
Hay  are  remarkably
consistent.  Let's break
d o w n  t h e  k e y
componen t s  tha t
create  that  signature,
deeply chocolatey, and
moist crumb.

The
Essential
Ingredien
t: Quality

Chocolate
Donna Hay is a strong
advocate  for  using
good-quality chocolate.
This  is  not  a place to
sk imp.  For  a  t ru ly
decadent  cake,  she
often  recommends  a
dark  chocolate  with  a
c o c o a  c o n t e n t  o f
a round  70%.  Th i s
p r o v i d e s  a  d e e p ,
complex  flavor  that  is
not  over ly  sweet .
Couverture  chocolate,
with  its  higher  cocoa
butter content, is ideal
for a rich,  melt-in-the-
mouth texture in both
t h e  c a k e  a n d  t h e
ganache.

The Role
of Butter
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and Oil
A  s e c r e t  t o  t h e
i n c r e d i b l y  m o i s t
texture of many Donna
Hay chocolate cakes is
the  combination  of
butter  and  oil.  Butter
provides  flavor,  while
oil  (often  a  neutral
vegetable oil or a light
ol ive  oi l )  provides
m o i s t u r e  a n d
tende rness .  Th i s
combination  ensures
the cake stays soft for
days, a crucial feature
for a dessert cake that
m igh t  be  made  in
advance  for  a  special
occasion.

The
Texture
Agent:

Sour
Cream or
Yoghurt
You will  frequently  find
sour  cream or  natural
yoghurt in a chocolate
dessert  cake  recipe
Donna Hay.  This is a
brilliant  baker's  trick.
The acidity in the dairy
tenderizes  the  gluten
in the flour, resulting in
an  exceptionally  fine
and soft crumb. It also
adds a subtle tang that
b a l a n c e s  t h e
swee tness  o f  t he
chocolate  and  sugar,
c r e a t i n g  a  m o r e
sophisticated  flavor
profile.

The
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Simplicity
of the

Method
Most  of  her  chocolate
c a k e s  f o l l o w  a
s t r a i g h t f o r w a r d
method :  me l t  the
chocolate  and  butter
together  (often  in  the
m i c r o w a v e  o r  a
heatproof  bowl  over
simmering  water),
whisk  the  sugar  and
eggs  until  light  and
fluffy,  fold  the  melted
chocolate mixture into
the  eggs,  and  then
gently  fold  in  the  dry
ingredients.  This  is
followed  by  the  sour
cream, which is mixed
in until  just combined.
T h i s  m e t h o d  i s
forgiving,  quick,  and
produces  a  beautifully
uniform batter.

A CLASSIC
CHOCOLATE
DESSERT CAKE
RECIPE (INSPIRED
BY DONNA HAY)

Here  is  a  magnificent
example of a cake that
embodies the spirit  of
t h e  c h o c o l a t e
dessert  cake  recipe
Donna Hay style. This
cake is incredibly rich,
moist,  and  intensely
chocolatey,  with  a
glossy  ganache  that
m a k e s  i t  l o o k
spectacular.

Ingredien
ts
FOR THE CAKE

200g good-
quality dark
chocolate (70%
cocoa), roughly
chopped
150g unsalted
butter, chopped
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1 cup (220g)
caster sugar
3 large eggs, at
room
temperature
1 teaspoon
vanilla bean
paste or extract
1 cup (150g)
plain (all-
purpose) flour
1/4 cup (30g)
Dutch-processed
cocoa powder
1 teaspoon
baking powder
1/2 teaspoon
bicarbonate of
soda (baking
soda)
1/2 cup (120ml)
sour cream, at
room
temperature

FOR THE GANACHE
TOPPING

200g good-
quality dark
chocolate (70%
cocoa), finely

chopped
1/2 cup (125ml)
pure cream
(heavy cream)
Flaky sea salt, for
sprinkling
(optional, but
recommended)

Method
Prepare the1.
oven and tin.
Preheat your
oven to 160°C
(320°F) fan-
forced (or
180°C/350°F
conventional).
Grease a 22cm
(9-inch) round
springform cake
tin and line the
base with baking
paper.
Melt the2.
chocolate and
butter. Place
the chopped dark
chocolate and
butter in a large,
heatproof bowl.
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Set this bowl
over a saucepan
of gently
simmering water
(the bowl should
not touch the
water). Stir
occasionally until
the mixture is
smooth and
melted.
Alternatively, you
can do this in the
microwave in 30-
second bursts,
stirring between
each. Set aside
to cool slightly.
Whisk the eggs3.
and sugar. In a
separate large
bowl, use an
electric mixer (or
a whisk and
strong arm) to
whisk the caster
sugar, eggs, and
vanilla together
for about 5-7
minutes, until
the mixture is
pale, thick, and

has doubled in
volume. This is a
crucial step for
creating a light
crumb.
Combine the4.
wet mixtures.
Gently fold the
slightly cooled
chocolate
mixture into the
egg mixture. Use
a large metal
spoon or a
rubber spatula,
using a cut-and-
fold motion until
just combined.
Do not overmix.
Sift the dry5.
ingredients. In
a separate bowl,
sift together the
plain flour, cocoa
powder, baking
powder, and
bicarbonate of
soda. Sifting is
essential to
remove lumps
and aerate the
flour.
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Fold the dry6.
ingredients
into the wet.
Add the dry
ingredients to
the chocolate-
egg mixture in
two additions,
folding gently
after each until
just combined.
Add the sour7.
cream. Finally,
fold in the sour
cream until the
batter is smooth,
glossy, and well-
combined. Again,
be careful not to
overmix, as this
can make the
cake tough.
Bake. Pour the8.
batter into the
prepared tin and
smooth the top.
Bake for 45–55
minutes, or until
a skewer
inserted into the
center comes out
with a few moist

crumbs attached
(it should not be
wet batter). The
top of the cake
should be
springy to the
touch.
Cool. Allow the9.
cake to cool in
the tin for 15
minutes, then
turn it out onto a
wire rack to cool
completely. This
is a very delicate
cake when warm,
so handle it with
care.
Make the10.
ganache. Place
the finely
chopped dark
chocolate for the
topping in a
heatproof bowl.
Pour the cream
into a small
saucepan and
heat it over
medium heat
until it just
comes to a
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simmer (small
bubbles around
the edge). Do not
let it boil rapidly.
Pour the hot
cream over the
chocolate and let
it sit for 2
minutes. Then,
stir gently in
small circles,
starting from the
center, until the
mixture is
smooth and
glossy.
Assemble. Place11.
the cooled cake
on a serving
plate. Pour the
ganache over the
top of the cake,
allowing it to drip
down the sides
naturally. Use a
spatula to gently
nudge it to the
edges if you
want a full
covering.
Sprinkle with a
pinch of flaky sea

salt, which
beautifully
enhances the
chocolate flavor.
Set and serve.12.
Allow the
ganache to set
for at least 30
minutes before
slicing and
serving. This
cake is divine on
its own, or
served with a
dollop of lightly
whipped cream
or some fresh
raspberries to
cut the richness.

EXPERT TIPS FOR
PERFECTING YOUR
DONNA HAY
INSPIRED
CHOCOLATE CAKE

To  truly  master  this
chocolate  dessert
cake  recipe  Donna
H a y ,  k e e p  t h e s e
professional  tips  in
mind.
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Room
temperature
ingredients are
non-
negotiable. For
the batter to
come together
smoothly, your
eggs and sour
cream must be
at room
temperature.
Cold ingredients
will seize the
melted chocolate
and result in a
lumpy batter.
Do not overmix
the batter.
Once you add
the flour, mix
only until it is
incorporated.
Overmixing
develops gluten,
which will make
your cake dense
and rubbery
instead of tender
and soft.
Baking time is
crucial. Start

checking your
cake at the 40-
minute mark.
Every oven is
different. The
skewer test is
your best friend.
A few moist
crumbs are
perfect; a clean
skewer means
the cake is
overbaked and
may be dry.
Cool the cake
completely
before adding
ganache. If the
cake is even
slightly warm,
the ganache will
become thin and
runny, soaking
into the cake
rather than
forming a
beautiful, thick
layer on top.
Use Dutch-
processed
cocoa. For the
deepest, most
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mellow chocolate
flavor, use
Dutch-processed
cocoa powder. It
has been
alkalized to
reduce its
acidity, resulting
in a darker color
and a smoother
taste.

DELICIOUS
VARIATIONS ON
THE CLASSIC
DONNA HAY
CHOCOLATE CAKE

O n c e  y o u  h a v e
mastered  the  base
chocolate  dessert
cake  recipe  Donna
Hay,  the  possibilities
f o r  v a r i a t i o n  a r e
endless. Here are a few
ideas  to  spark  your
creativity.

Chocolate

and
Raspberr
y Layer
Cake
Bake the  cake  in  two
20cm  (8-inch)  round
tins for 25-30 minutes.
Once  cool,  sandwich
t h e  l a y e r s  w i t h  a
generous  amount  of
the chocolate ganache
and  a  layer  of  fresh
r a s p b e r r i e s .  T h e
t a r t n e s s  o f  t h e
raspberries is a perfect
foil for the rich, sweet
chocolate.  Top  the
c a k e  w i t h  m o r e
ganache and a cascade
of fresh berries.

Spiced
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Chocolate
Cake
Add  a  teaspoon  of
ground  cinnamon,  a
h a l f - t e a s p o o n  o f
ground cardamom, and
a  pinch  of  cayenne
pepper  to  the  d ry
ingredients.  This  adds
a  warm,  a romat ic
complexity  that  pairs
beautifully  with  the
d a r k  c h o c o l a t e ,
c r e a t i n g  a  t r u l y
sophisticated dessert.

Chocolate

Orange
Cake
Infuse  the  cream  for
the  ganache  with  a
strip  of  orange  zest
while it heats. Remove
the zest before pouring
the  cream  over  the
chocolate. You can also
add  the  finely  grated
zest  of  one orange to
the  cake  batter  along
with  the  sour  cream.
The  combination  of
orange  and  chocolate
is a timeless classic.


