
M U D D  C A K E
Chef John Shields of Gertrude’s

I N G R E D I E N T S
1 ¾ cups brewed co�ee
¼ cup bourbon whiskey
5 ounces unsweetened chocolate
½ pound (2 sticks) butter, cut into pieces
2 cups sugar
2 cups all-purpose �our
1 ½ teaspoons baking soda
⅛ teaspoon salt
2 eggs, lightly beaten
1 teaspoon vanilla extract

I N S T R U C T I O N S
Preheat the oven to 275-degrees F. Grease and �our a 9x2-inch 
round cake pan.

Combine the co�ee, bourbon and chocolate in a saucepan and 
cook over low heat, stirring constantly until the chocolate is 
completely melted. Whisk in the butter, a little at a time, until all 
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of it is melted. Remove from heat and transfer to a large bowl. Beat 
in the sugar. 

Si� the �our, soda and salt into a separate bowl. Add the si�ed 
ingredients into the co�ee/chocolate mixture. Beat well for approxi-
mately 1 minute. Add the eggs and vanilla, and beat until the batter 
is smooth. Do not over beat. Pour the batter into the prepared pan.

Bake for about 1 ½ hours, or until a toothpick inserted into the 
middle comes out clean. Let the cake cool in the pan for 30 minutes, 
and then turn out onto a rack. When it’s cool, transfer to a plate and 
dust lightly with powdered sugar before serving.

Adapted from Chesapeake Bay Cooking with John Shields, Broadway Books.
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