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Nutella cake (Desserts) 

 

  
Preparation  

Preheat the oven to 170°C. Grease and flour a 24cm pudding basin-shaped mould.
Beat the eggs with the sugar in a bowl with an electric hand whisk until you get a clear,
dense mixture. Sift the flour, baking powder and cocoa powder over the mixture and
incorporate gently with a wooden spoon. Gently fold in the melted butter and milk. Pour
into the mould and bake for about 30 minutes. Remove from the oven and allow to cool
for 5 minutes in the mould, then place it on a rack and let it cool completely. Now cut
the cake horizontally to get 3 layers. Prick each layer with a toothpick or fork and
sprinkle with coffee. Using the electric hand whisk, mix the mascarpone cheese and
the Nutella until smooth and creamy. To assemble, alternate layers of sponge cake
with thick layers of the Nutella cream. Finally spread the filling evenly over the entire
surface of the cake and decorate with curls of dark chocolate.  

Tips  

Nutella cake can be decorated in many ways, simply with icing sugar or with icing
proper, it is ideal for children’s parties, perhaps decorated with characters from their
favourite shows.  

Trivia  

To make it even more moist when cut into layers, drizzle over some milk. If you don’t
have the appropriate equipment for drizzling, take an empty plastic bottle, and pierce
the lid with a heated needle, then add the quantity of milk you need and you will be
able to drizzle away confidently. Also, to make the Nutella spread more easily, melt it in
a bain marie - it will only take a few minutes.  

Information  

Preparation 30 minutes
Total Time 40 minutes
Serves X Serves 8 persons
Level of difficulty  Easy

   
Ingredients  

Italian 00 flour 250 grams

Sugar 250 grams

Milk 250 millilitres

Eggs 3 units

Unsweetened cocoa powder 50
grams

Butter 75 grams (Melted)

Baking powder 7 grams

Coffee (2-3 espresso cups of coffee)

Mascarpone 400 grams

Nutella 250 grams
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