
CHOCOLATE DECADENCE CAKE with edible botanicals
Prep Time: 45 minutes   Cook Time: 30-35 minutes   Total Time: 1 1/2 hours

Ingredients:

• 2 cups all purpose flour
• 2 cups sugar
• 3/4 cup cocoa powder
• 2 tsp baking powder
• 1 1/2 tsp baking soda
• 1 tsp salt
• 1 cup Clover Organic Whole Milk
• 1/2 cup organic sunflower or avocado oil
• 2 Clover Large Brown Cage Free Eggs 
• 2 tsp vanilla extract
• 1 cup boiling water

Chocolate Buttercream Frosting

• 1/2 cup Clover Organic Unsalted Butter; softened
• 1/2 cup cocoa powder
• 4 cups powdered sugar
• 1 tsp vanilla extract
• 1 pinch salt
• 6-8 Tbsp. Clover Organic Whole Milk 

Botanical Decoration: 

•      a variety of edible flowers (pansies, nasturtiums, violets or other seasonal botanicals)  
•      fresh fennel fronds
•      fresh mint leaves

To make the Frosting:

Combine all dry ingredients in a large bowl. Gradually whisk in milk until smooth. Finish 
mixing with an electric mixer until spreadable.

To make the Cake :

1. Preheat oven to 350°.  Line the bottom of two 9" round, non-stick cake pans with 
parchment paper. 

2. In a large mixing bowl, whisk together the flour, sugar, cocoa, baking powder, baking 
soda, and salt.

Karen Pavone




3. Whisk in the milk, oil, eggs, and vanilla. Using an electric mixer, gradually beat in the 
boiling water, mixing until smooth.

4. Divide batter evenly between the two pans. Bake at 350° on center oven rack for 30-35 
minutes, or until a toothpick inserted in the center comes out clean. 

5. Remove from oven and place pans on cooling racks for 10 minutes. Invert cake rounds 
onto cooling racks, and finish cooling completely.

6. To frost, center one cake round on a cake stand. Spread about a cup of frosting evenly on 
top. Place the other cake round on top of the first. Generously frost the sides and top of 
the cake with remaining frosting. 

7. Decorate with edible flowers and greens as desired. Serve immediately.
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