Port Wine Chocolate Cake (rewritten but barely adapted from Smitten Kitchen)
8-12 servings
Cake:
1 cup + 1 tablespoon (5.1 ounces) all-purpose flour
½ cup (1.5 ounces) Dutch cocoa powder
½ teaspoon baking powder
⅛ teaspoon baking soda
¼ teaspoon ground cinnamon
6 tablespoons unsalted butter, room temperature
¾ cup (5.25 ounces) firmly packed dark brown sugar
¼ cup (1.75 ounces) granulated sugar
¼ teaspoon table salt
1 large egg + 1 large egg yolk, room temperature
1 teaspoon vanilla extract
¾ cup port wine (tawny or ruby)
Topping:
½ cup mascarpone cheese
½ cup chilled heavy or whipping cream
2 tablespoons granulated sugar
¼ teaspoon vanilla extract
1. For the cake: Adjust a rack to the middle position and heat the oven to 325 degrees. Line the bottom of a 9-inch
round cake pan with parchment paper; butter and flour the bottoms and sides of the lined pan, or spray with
baking spray. In a small bowl, combine the flour, cocoa, baking powder, baking soda, and cinnamon.
2. In the bowl of electric mixer fitted with the paddle attachment, combine the butter, sugars, and salt; beat on
medium speed until light and fluffy, 3-4 minutes. Add the egg yolk, beat until fully incorporated, then add the
whole egg. Add the vanilla. Reduce the mixer speed to low and add one-third of the dry ingredients, followed by
half the wine, another one-third of the dry ingredients, the remaining wine, and the remaining dry ingredients.
3. Transfer the batter to the prepared pan, smoothing the top. Bake until a toothpick inserted into the center of the
cake comes out clean, 25 to 30 minutes. Let the cake cool in the pan for about 10 minutes, then turn it out onto a
wire rack. Cool completely before topping, at least 1 hour. (The cake can be baked, cooled, tightly wrapped, and
stored for at least one day before serving.)
4. For the topping: In the bowl of electric mixer fitted with the whisk attachment, beat the mascarpone, cream,
sugar, and vanilla together until soft peaks form. Spread the topping over the cooled cake.
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