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Black Magic Cake
Ingredients
2 cups sugar

1 3/4 cups flour

3/4 cup unsweetened cocoa powder

2 tsp. baking soda

1 tsp. baking powder

1 tsp. kosher salt

2 eggs

1 cup buttermilk

1 cup strong black coffee

1/2 cup vegetable oil

2 tsp. vanilla extract

Directions

Heat oven to 350°F.  Grease and flour two 9-inch round baking pans or one 13x9x2-inch baking pan.  Set aside.

In the bowl of a stand mixer fitted with the whisk attachment or in a large bowl with an electric mixer, combine the sugar, flour, cocoa, baking soda, baking powder.  Mix on low until dry ingredients are thoroughly combined.  Add eggs, buttermilk, coffee, oil and vanilla. Beat on medium speed for about two minutes; the batter will be thin.  Pour batter evenly into prepared pans.

Bake in preheated oven for 25 to 30 minutes for round pans, 30 to 35 minutes for rectangular pan or until wooden toothpick inserted in center comes out clean.  Cool 10 minutes; remove from pans to wire racks.  Cool completely.

Frost as desired. 

Fran’s Notes
I’m glad I finally had the opportunity to make this Black Magic cake.  It certainly qualifies to make my list of top 10 chocolate cakes.  I made the suggested frosting, but I now realize that in order to have a truly scientific approach to my top 10 list, I need to limit the variables to the cake alone and just make the same frosting for all of them.  I will do this going forward.  I am listing the frosting recipe I used for this cake, but I much prefer the chocolate ganache I used in my Southern Style Chocolate Cake with Chocolate Ganache Frosting and plan to use it for future top 10 contenders.
http://www.fransfavs.com/2013/02/southern-style-chocolate-cake-with-chocolate-ganache-frosting/ 
Chocolate Buttercream Frosting

Ingredients

1 cup unsalted butter (2 sticks), softened
3 1/2 cups confectioners’ (powdered) sugar

1/2 cup cocoa powder

1/2 tsp. table salt

2 tsp. vanilla extract
4 tbl. milk or heavy cream
Directions
Cream butter for a few minutes in a mixer with the paddle attachment on medium speed. Turn off the mixer. Sift 3 cups powdered sugar and cocoa into the mixing bowl. Turn your mixer on the lowest speed (so the dry ingredients do not blow everywhere) until the sugar and cocoa are absorbed by the butter. Increase mixer speed to medium and add vanilla extract, salt, and milk/cream and beat for 3 minutes. If your frosting needs a more stiff consistency, add a little more sugar. If your frosting needs to be thinned out, add additional milk 1 tablespoon at a time.
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