


Jos Louis Cake

If you're not familiar with them, a Jos Louis is a cream-filled, chocolate covered
snack cake that was the snack of my dreams when I was a kid. I came up with
a way to make a giant one, and it's even better!

Cake:
1 3/4 cups all-purpose flour
1 1/2 cups sugar
1/2 cup cocoa
1 tsp baking powder
1/2 tsp baking soda
1/2 tsp fine salt
3/4 cup sour cream or plain yogurt
1/2 cup canola or vegetable oil
2 large eggs
1 tsp vanilla
1 cup hot coffee or water

Filling:
 1 cup milk (any kind)
1/3 cup all-purpose flour
 1 tsp vanilla
 pinch salt
 1 cup butter, softened
 1 cup sugar

Ganache:
1 1/3 cups chopped dark chocolate or chocolate chips (8 oz/225 g)
1 cup whipping cream or coconut milk

Preheat the oven to 350 ̊F. Spray two 8-inch round pans with nonstick spray
and place a circle of parchment in the bottom of each.  



Jos Louis Cake continued...

In a large bowl, whisk together the flour, sugar, cocoa, baking powder, baking 
soda and salt. In a smaller bowl (or measuring cup), whisk together the sour 
cream or yogurt, oil, eggs and vanilla. Whisk into the dry ingredients, and 
when they’re almost combined, whisk in the coffee, stirring just until blended.

Pour into the prepared pans and bake for 30-40 minutes, or until domed and 
springy to the touch. Let cool for about 10 minutes before turning out onto a 
wire rack to cool completely. 

Meanwhile, make the filling: put the milk into a small saucepan and whisk in 
the flour. Bring to a boil over medium-high heat, whisking until it thickens to 
the consistency of pudding. Pour into a shallow dish, cover with plastic and set 
aside to cool completely. In a large bowl, beat the butter and sugar until light 
and creamy, then beat in the cooled milk mixture a spoonful at a time, beating 
until the mixture is light and fluffy. 

Once the cakes have cooled, cut the domed top off of one (keep the roundest 
one for the top layer) and place on a serving plate. Spread the bottom layer 
with the filling and top with the rounder layer. 

To make the ganache, put the chocolate into a bowl, warm the cream on the 
stovetop or in the microwave and pour it over the chocolate, and let it sit for a 
few minutes. Whisk until well blended and smooth–it will appear broken at 
first, but then will turn darker and have a smoother, more even consistency. 
Let sit for about half an hour to cool and thicken—it should be a little thicker 
than heavy cream. Set the cake on a rack and set the rack on a baking sheet or 
cutting board, and pour the ganache over the cake to coat it completely. Let 
stand until set, or put it into the fridge to help it along—but if you do this, 
make sure you take the cake out and serve it at room temperature, not cold.

Serves about 12.




