
 

www.cheryl695.wixsite.com/Baked It Myself 
 

Steamed Chocolate Cake With Chocolate Ganache 

 
Makes 16 to 20 slices 

Prep Time: 20 minutes 
 Steam Time: 90 minutes

 
 
 
 

 
Equipment 
Saucepan or stove pot 
Stove top or induction cooker 
Heat proof spatula  
Measuring spoons 
Weighing machine or measuring cup 
Whisk  
Sifter 
Large Bowl  
8" round cake pan  
Parchment paper 
Aluminium foil 
Wok or electric steamer 
Steam rack and wok lid/cover (if using wok) 
Cooling grid 
Cake leveler or serrated knife 
Icing spatula 
Cake lifter 
Turntable (optional) 
Mixer 

 

 

Ingredients 

For Cake 
  Ingredients Group A: 

 o 375 gm unsalted butter or 320 gm corn oil (for a moister cake, use corn 
oil) 

 o 380 gm castor sugar 
 o 1 can (405 gm) evaporated full cream milk (I use low fat whenever I can 

instead of full cream) 
 o 2 tsp vanilla (pure vanilla is preferable) 

  4 regular sized eggs, lightly beaten 
  Ingredients Group B: 

 o 198 gm plain flour 
 o 1 cup cocoa powder (use good quality cocoa powder as it will make a 

difference. My preference is Valrhona cocoa powder) 
 o 1 tsp baking powder 
 o 1 tsp baking soda 
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For Ganache 
  150 ml cream (I prefer using low fat cooking cream, but whipping cream, double 

cream can also be used) 
  150 ml good quality chocolate (My preference is Valrhona dark chocolate, at least 

55%) 
  1 tsp vanilla 
  Your preferred flavourings (optional)  

 

Method 

For Cake 
 1. Grease and line sides and bottom of 8 inch cake pan. If you use a removable base 

pan, cover the base with aluminium foil to prevent leakage. 
 2. Add water to steamer and turn on heat. 
 3. Put Ingredients Group A in a saucepan and stir to combine well. 
 4. Put saucepan on stove top and heat on low to medium heat until sugar has 

dissolved. Put aside. 
 5. Once it has cooled a little (but still a little warm), drizzle lightly beaten eggs 

gradually into the mixture, gently whisking the mixture to combine.  
 6. Sift together Ingredient Group B into a large bowl. 
 7. Slowly whisk in Group A & egg mixture into the large bowl with Group B. Stir 

well to fully combine. 
 8. Pour batter into prepared 8" cake pan. 
 9. Place cake pan into steamer, cover and steam for one and a half (1 1/2) hours. 

Constantly check water level in steamer and top up when needed. 
 10. Cake is done when a toothpick inserted comes out clean.  
 11. Put cake pan on grid and leave to cool completely before lifting the cake out of 
the cake pan. 

For Ganache 
 1. Gradually heat cream and vanilla in a saucepan until the mixture boils. Switch off 

heat. 
 2. Add in chocolate and stir until fully combined. 
 3. Leave to cool. Then whip the ganache in a mixer and ice the cake. 

 

 

 


