
 
 
 

BROWN SUGAR, CHOCOLATE CHIP  
CAKE IN A CUP 

 
Serves 1 large (but easily shared by 2) 
INGREDIENTS 
 
2 tbls (40g)  unsalted butter 
2 tblspns (16g) brown sugar 
1 teaspoon  vanilla extract 
1 large  free range egg 
1 tblspn  milk 
1 teaspoon  baking powder 
¼ cup (40g)  plain flour (sieved) 
2 tblspns   couverture chocolate chips or chopped chocolate  
 
METHOD  
 
Mix softened butter with brown sugar in a bow or your large cup/mug (mug 
must be at least 400ml), with a fork or whisk, until creamy and combined. 
 
Add vanilla, mix. 
 
Add egg, mix (don’t worry if it looks a bit curdly, when you add the flour it 
will be fine). 
 
Add about ½ of the flour.  Mix. 
 
Add milk, mix. 
 
Finally, add the rest of the flour and baking powder, and fold through until 
combined. 
 



Sprinkle the chocolate chips over the top of cake batter, in the cup or bowl  it 
will be cooked in. *Note: ensure the mug or bowl will hold at least 400ml or 
the mixture will rise and spill over out of the cup. 
 
Cook in microwave on high heat for 1 minute (or adjust cooking time for your 
microwave, until cooked, it may take 1 ½ minutes).  Watch cake cooking.  If it 
looks like spilling over, stop microwaving for 10-20 seconds, then start again 
till cooked. 
 
Let cool at least a minute before eating (it will be too hot in the middle and 
still cooking) and serve dusted with icing sugar.  It’s best served warm, and 
with vanilla ice-cream or whipped or double cream.  Best enjoyed cuddled 
on a sofa or preferably in bed. 
 
SWITCH IT UP 
 
Go nuts:  Add ¼ cup of your favourite nuts, chopped,  to the recipe with the 
chocolate (pecans are the bomb).  So is a drizzle of salted caramel. 
 
Berries & cream:  Use white chocolate buttons only, and gently stir  ¼ cup of 
raspberries to the mixure right at the end, after adding the flour.  Serve 
dusted with icing sugar with a dollop of whipped cream (add vanilla and a 
little icing sugar to the whipped cream for Chantilly) 
 
Chocolate, chocolate, chocolate: Replace the 40g of flour with 30g flour and 
10g cocoa powder, sifted together.  Use dark chocolate buttons only.  Serve 
with a chocolate sauce made by melting 50g dark chocolate with 75g of 
cream, and stir together as they melt.  Great with ice-cream, and also with 
something to cut through the richness, like fresh passionfruit or berries.  
	
 
 
 
 
 


