
Ingredients Cake: 
2 cups flour                  2 cups granulated sugar 
1 tsp baking soda        1/2 tsp baking powder 
1/2 tsp salt 
3/4 cup unsweetened cocoa (powder) 
1 cup boiling water    2 eggs (room temp) 
1 cup buttermilk         1 tsp vanilla extract 
1 cup butter, softened 
2 tsp Garam Masala, spice blend 

This recipe is from the March 2016 posting of 'Just A Pinch' recipes.  It was a Blue Ribbon Winner in 
the 2016 World Food Championship.  The Garam Masala spice blend adds an incredible flavor to 
this absolutely delicious, moist cake.  The original recipe was done as cupcakes, but here it is made 
as a cake.  Either way you cook it - it is a wonderfully different chocolate experience.   It makes for 
a truly special dessert with a big 'wow' factor - a great treat for any chocolate lover. 

Frosting-              
1 cup butter, softened    1/3 cup Caramel sauce 
1/2 tsp salt 
1  1/2 cups powdered sugar 
Chocolate Icing: 
1 cup semi-sweet chocolate bits 
1 tsp heavy cream 
Final Topping:  1/2 cup chopped salted  
almonds 

 For the cake:  Preheat oven to 350 degrees.  With cooking spray, spray sides and bottom of a 9 x 13” 
pan.  In a medium bowl, mix together flour, sugar, baking soda, baking powder, and salt.  In small bowl, 
combine the cocoa and water.  Whisk until smooth and set aside.  In a large bowl mix together until 
smooth the egg, buttermilk, vanilla and butter.  Add the cocoa mixture to the egg mixture and combine. 
Add the dry ingredient  mixture and then add the Garam Masala. Mix well until all is combined.  Pour the 
batter into the prepared pan and bake in the preheated oven for about 30 minutes or until a knife insert-
ed into the center of the cake comes out clean.  Cool the cake completely before frosting.  For the 
frosting:  combine the butter, caramel sauce, salt and powdered sugar in a medium bowl.  Mix until 
smooth, light and fluffy.  Frost the cooled cake with this frosting.  For the icing:  melt the chocolate chips 
in the microwave (heat for increments of 30 seconds until melted).  Add the cream and mix well.  Drizzle 
the icing over the frosted cake.  Top the cake with the chopped almonds. 
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D a r k  C h o c o l a t e  C a ke  

2 Steaks (about 8 ounces each)- ribeye, filet 
mignon, or NY Strip steaks 
2-3  Tblspns Whole Smoked Black Peppercorns 
2 tsp Fennel Seeds 
2 tsp Whiskey Keg Smoked Sea Salt 
2 Tblspns butter 
2 Tblspns oil (not olive oil) 

This is an elegant, and gourmet dish that is easy to prepare and perfect to serve for a special dinner.  
The Whiskey Smoked Sea Salt (a very fine and mild salt), is used to salt and tenderize the steaks.  
The Smoked Whole Peppercorns and Fennel Seeds coat the steaks and provide an outstanding pep-
per flavor to the meat.  Finally, the rich cream sauce has  just the right flavors, and  it totally enhanc-
es the final steak .  This is a really exquisite dish that will be a big hit for any steak lover. 

  INGREDIENTS: 
3 Tblspns shallots, chopped 
1/2 cup beef broth 
1/4 cup heavy cream 
1/4 cup cognac 
2 tsp Dijon mustard 
Chopped Fresh Onion Chives 

Directions:   Pat dry the steaks and remove any large fat pieces.  Salt all sides of the steak with the  
Whiskey Keg Smoked Sea Salt.  Place the salted steaks in the refrigerator for about 2 hours.  Using a 
heavy skillet, pound the Peppercorns and Fennel Seeds between two sheets of waxed paper until the 
seeds are coarsely chopped.  Remove the steaks from the refrigerator and press the Peppercorn mixture 
into both sides of the steaks.  Let the peppered  steaks stand at room temperature for about 30 minutes 
before cooking.  Heat a heavy skillet and then add the butter and oil to the skillet.  Cook the butter and 
oil until hot, but not smoky.  Cook the steaks for 4 -5 minutes on each side (this will be a medium rare 
steak).  Transfer the steaks to a serving plate and keep warm.  To make the sauce, pour the excess fat 
out of the skillet and then cook the shallots for about a minute.  Add the beef broth and deglaze  the 
pan.  Add the cream and the cognac and cook this mixture for about a minute, until the sauce thickens 
slightly.  Whisk in the Dijon mustard and add a pinch of the Whiskey Keg sea salt, if needed.  Pour the 
sauce over the steaks and then sprinkle the top of each steak with the chopped chives.   
Serve immediately. 


