
Black Devil’s Food Cake 
From The Cook’s Life 

Makes 8-inch round layer cake 
 
2 cups flour 
1 ¾ cups sugar 
½ cup cocoa 
1 tablespoon baking soda (yes, it really is a tablespoon) 
1/3 cup oil 
1/3 cup plain, nonfat yogurt 
1 cup buttermilk * 
2 teaspoons vanilla 
1 cup strongly brewed coffee 
 
Preheat oven to 350 degrees. Grease and flour two 8-inch round cake pans. Stir together 
the flour, sugar, cocoa and baking soda in a large bowl. Add oil, buttermilk and vanilla 
and stir well. Carefully stir in coffee. Batter will be very thin. Pour into pans. Bake 20-25 
minutes, or until cake bounces back when lightly pressed in center.  
 
Cool 15 minutes in pans on racks and then turn out of pans directly onto racks to cool 
completely before icing. This is a tender cake, so use a cooked icing or a very fluffy icing 
or the cake may tear when you are icing it. 
 
* Commercial buttermilk works best. But you can also substitute slightly less than ½ cup 
yogurt and slightly more than ½ cup regular milk, mixed together. Or measure 1 
tablespoon vinegar or lemon juice into a measuring cup and fill the rest of the way with 
regular milk. Let stand for a few minutes before using. The cake won’t rise quite as high 
with either substitution.  
 

Cream Cheese Icing 
adapted by the Cook’s Life  

from The Complete Cooking Light Cookbook 
Makes enough for one 8-inch layer 

 
2 ounces cream cheese (1/3 less fat or regular), room temperature 
2 tablespoons butter, room temperature 
½ teaspoon vanilla extract 
1½ cups powdered sugar 
2 teaspoons milk (approximately), if necessary 
 
Beat cream cheese, butter and vanilla with an electric mixer until smooth and fluffy. Add 
powdered sugar gradually, and mix well. Beat for 30 seconds, or until fluffy. If icing 
seems too thick, add a teaspoon of milk and beat again.  
 

Fudge Icing 
 



3 tablespoons cocoa 
1 cup sugar 
dash salt 
¼ cup milk 
¼ cup butter 
1 teaspoon vanilla 
 
Mix all but vanilla in a medium saucepan. Place over medium heat and bring to a boil, 
stirring. Reduce heat slightly and boil for one minute, stirring constantly. Remove from 
heat and add vanilla. Stir until thick enough to top cake (it will look like a thick 
milkshake). Pour over cake and spread to edges. If frosting a layer cake, let icing run 
down sides of cake and then smooth with a knife. Let icing cool thoroughly before 
covering cake.  
 
Cake is even better the next day. 


