
 

DEVIL’S FOOD CAKE 

 

CAKE: 

Ingredients 

1 cup margarine or butter, softened 

2 ¼ cups granulated sugar 

3 eggs, room temperature 

1 teaspoon vanilla 

2/3 cup cocoa 

2 Tablespoons instant coffee or espresso powder 

2 ½ cups All Purpose flour  

1 ½ teaspoons baking soda 

½ teaspoon baking powder 

1 teaspoon salt 

2 cups buttermilk (or see below for alternative) 

Instructions 

1. Cream margarine or butter and sugar until light and fluffy.  
2. Add eggs one at a time, and vanilla. Beat well after each egg.  
3. Combine cocoa, coffee or espresso powder, flour, baking soda, baking powder, and salt. 
4. Add to creamed mixture alternately with buttermilk. Begin and end with flour.  



5. Prepare pans – either with shortening/butter dusted with flour, or a baking spray.  
6. Fill pans no more than 2/3 full. For cupcakes add liners. For Bundt pan butter well.   
7. Bake at 350 degrees F as follows: 

a. 2 9” layers 30-35 minutes or 2-3 8” layers 
b. 1 9x13x2” 55-65 minutes 
c. Tube or Bundt pan 55-65 minutes 
d. 3 ½ dozen cupcakes 20-25 minutes at 375 deg F 

 

When cool, frost with Chocolate Buttercream frosting. 

 
FROSTING: 

Ingredients 

½ cup cocoa 

1 Tablespoon instant coffee or espresso powder 

2 2/3 cups powdered sugar 

6 Tablespoons margarine or butter, softened 

4-5 Tablespoons milk 

1 teaspoon vanilla 

Instructions 

1. Combine cocoa, coffee/espresso powder and powdered sugar.  
2. Cream margarine or butter with ½ cup cocoa mixture in a small bowl.  
3. Add remaining mixture alternately with milk beating to spreading consistency.  
4. Blend in vanilla.  
5. Frost cooled cake, ENJOY! 

 

BAKER’S NOTES: 

Buttermilk Alternative: If you do not have buttermilk, put 1 Tablespoon vinegar or lemon juice 
in a 2-cup measuring cup, add milk to 2 cup line. Let set.  It will work equally as well as 
buttermilk.  

Do not use a Dutch cocoa, best to use a darker cocoa for this Devil’s Food Cake. 
 
Recipe by: Granni K 


