
EASY HALF-HOUR 

FRYING PAN CHOCOLATE CAKE

NO OVEN!
EQUIPMENT:
Use an 8 inch heavy bottom frying pan.

INGREDIENTS:
40 g (¼ cup) all purpose flour 

25 g (3½ tbsp) unsweetened cocoa powder 

¼ tsp baking soda

70 g (⅓ cup + 1 tbsp) sugar 

30 g (¼ stick) butter 

1 room temperature egg

60 g (¼ cup) milk 

METHOD
Over a gentle heat, melt the butter in an 8 inch heavy bottom non-stick 

frying pan.

Sift flour, baking soda, salt with fingers in bowl, then move to measuring cup.

Pour melted butter into bowl.
Add the cocoa powder and mix well with fork.

Add the sugar and the whole egg, mix.

Add the sifted flour, baking soda, salt, then the milk, and mix to combine. 
Rub/melt a little more butter into warm pan, brushing to coat sides as well as bottom.
Pour cake mixture into pan, cover with a lid. Cook the cake over a large burner set at lowest flame for 25  minutes. Do not lift cover or move while it's cooking.  After the 25 minutes do a toothpick test to see if it's done - there should be moist crumbs on the toothpick. Turn off the heat.

Leave the pan right there in place with lid on, allowing the cake to rest for another 15 minutes or so.

Gently lift the cake out of frying pan with a spatula, place on cooling rack and allow to cool.

FOR THE FROSTING:
I mix several spoonfuls cocoa with maple syrup and a few drops of water to get the right taste and consistency - just sweet enough, viscous enough to spread easily but not too runny.

From Emma Fontanella's YouTube recipe:

https://www.emmafontanella.com/frying-pan-chocolate-cake, with our revisions.

