Spilt Pint of Guinness Cake
Serves 14-16
Hands-on Time 20 minutes (plus cooling)
Baking Time 50 minutes
Ingredients
350g (plus extra for greasing) Unsalted
butter (softened)
50g plus 2 tsp Cocoa powder
250ml plus 2 tbsp Guinness
3 Cardamom Pods
150g Dark chocolate (70%)
350g Caster sugar
2 Eggs, large
300g Self raising flour
1 tbsp Instant coffee powder (fine)
Salt (pinch)
150ml Soured cream
100g Full-fat cream cheese (room-temp)
250g Icing sugar
Equipment
Scissors
Baking parchment
23cm Deep sided fixed bottom or
springform cake tin
Small saucepan
Spatula
Large bowl
Electric whisk or hand whisk
Wide bowl
Sieve
Wire rack

Preheat the oven to 170°C/150°C (Fan)/
325°F/Gas mark 3 and then get on with
making the cake!
Cut a piece of baking parchment into a
circle for the base of the cake tin.
Grease the bottom and sides of the tin
without the parchment in it using the
extra butter.
Line the tin with the parchment and
grease the sides and bottom again, this
time greasing the parchment.
Add 2 tsp of cocoa powder and shake
around the tin until the bottom and sides
are coated.
Tap the tin over a sink so any excess
cocoa is discarded.
Pour the Guinness into the small
saucepan and place over a low heat.
Crack open the cardamom pods, just to
expose the seeds, and add to the
Guinness.
As the Guinness starts to heat up add the
250g of the butter and stir until it has
melted.
Once it has, turn off the heat and add the
chocolate, still stirring until the chocolate
has melted.
Leave to cool.
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In the meantime add the sugar followed
by the eggs to the large bowl.

to the cleaned large bowl you used
earlier.

Whisk for up to 5 minutes until until a
thick pale yellow.

Whisk for at least 1 minute until smooth.

Sieve the flour, coffee, cocoa, and salt
over a wide bowl.
Remove the cardamom pods from the
Guinness and chocolate mixture before
stirring in the soured cream.

Add the icing sugar and gently whisk.
Once combined, add 2 tbsp of Guinness
and give a final whisk.

Add the Guinness mixture to the sugar
and eggs, combining gently with the
spatula.

When you’re ready to assemble the cake,
spoon the icing over the centre of the
cake slowly allowing it to spread
outwards. It’s okay if the icing goes a little
over the sides of the cake. It will make
the cake look like a spilt pint.

Add 1/3 of the flour mix to the batter and
gently fold in.

Pop the cake immediately into the fridge
to help the icing to set.

Add the remaining 2/3s, folding between
the addition of each 1/3.

To really develop the flavour it’s best to
leave the cake in the fridge overnight.

Pour the batter into the cake tin.

Enjoy!

Tap the tin down onto the worktop a few
times and shake a little to try and smooth
the top out as much as possible.
Pop into the oven on a middle shelf and
bake for 50 minutes.
When the cake has baked, remove from
the oven and leave to cool in the tin for
15 minutes.
Tip the cake upside down onto the wire
rack and remove the parchment from the
bottom.
Leave the cake to cool completely.
In the meantime add 100g of softened
butter and the room-temp cream cheese
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