
 
Man Cake (S’mores Cake) 

 
Here is the printable recipe for the Rich Chocolate Cake–it is for 3 x 8! pans, but 
the layers will be shallow if you use the recipe as it is written. If you double the 
recipe, you will be able to fill the pans 2/3 full, resulting in thicker layers. You will 
have some remaining batter, with which you can make cupcakes, etc. You can 
also increase by 50%.  
 
I increased by 50% and used four smaller 6” pans. This gave me an extra layer 
that I used to make a smaller cake. Each of the layers was sliced in half to be 
filled alternating with chocolate frosting and marshmallow filling crumbled with 
crushed graham crackers. I tried to rotate them while baking in the oven as 
instructed, but I think this wasn’t a great idea because the batter shifted, rose 
unevenly and then some of them collapsed.  I just used a serrated knife to level 
and even out the layers for assembly. To frost, I used my own technique of 
"dragging" the tip of a spoon around the cake in a spiral-motion up to the top and 
then around the surface of the cake, spinning the cake stand as I went. A malted 
whopper tops the cake. 
 
Rich & Dark Chocolate Cake 
(gently adapted, original recipes can be found at www.sweetapolita.com) 
 
Ingredients 
1 3/4 cups all-purpose flour 
2 cups granulated sugar 
3/4 cup premium cocoa powder 
2 teaspoons baking soda 
1 teaspoon baking powder 
1 teaspoon salt 
2 eggs 
1 cup strong black coffee (dark roast) 
1 cup buttermilk, room temperature 
1/2 cup vegetable oil 
1 tablespooon pure vanilla extract 
 
Directions 
Preheat oven to 350 F.  
Prepare 3 x 8" cake pans with butter and flour or parchment paper. In bowl of 
electric mixer, sift all dry ingredients. Add all remaining ingredients to bowl with 
the dry ingredients and with paddle attachment on mixer, mix for 2 minutes on 
medium speed (you may need the plastic splashguard that comes with mixer) 
and pour into prepared pans. Batter will be liquidy. **NOTE: Try not to fill past 
mid-point or just below, this cake really rises.** 
 



Bake for 20 minutes and rotate pans in oven… **NOTE: I wouldn't do this, even 
thought this is what is written.. I believe this is what caused my cakes to shift and 
deflate**. Cakes are done when toothpick or skewer comes clean--approximately 
35 minutes. Try not to overbake. Cool on wire racks for 20 minutes then gently 
invert onto racks until completely cool. 
 
I made 1-1/2 times the recipe. My four 6” pans were over-filled, I don’t think I 
needed to increase the recipe size for my size of pans. To make her recipe 
 
Malted Belgian Chocolate Frosting 
 
Ingredients 
1 lb butter (4 sticks or 2 cups) at room temperature 
4 cups icing sugar (confectioners' or powdered) 
3 teaspoons pure vanilla extract 
3/4 cup Ovaltine Classic (brown in colour) 
 8 oz (250 g) Callebaut (or other premium brand) bittersweet chocolate chips, or 
chopped, and melted (I used the microwave) 
1/2 cup whipping (35% fat) cream 
 
Directions 
In a bowl of stand mixer fitted with paddle attachment, combine the icing sugar 
and butter and beat on low speed for about 1 minute. Add vanilla and malt 
powder, and beat on low until well combined. Add the melted chocolate and beat 
on medium speed until smooth (about 2 minutes). Add whipping cream and beat 
on medium speed for only about another minute. Try not to over whip, this 
creates air bubbles in the frosting. 
*Just a note that the frosting will become an even richer brown a short while after 
it's been made. 
 
 
Toasted Marshmallow Frosting 
 
Ingredients 
16 large white marshmallows 
1 cup icing sugar (confectioners' or powdered) 
1/2 lb butter (2 sticks, or 1 cup) at room temperature 
1/2 teaspoon pure vanilla extract 
198g jar of Kraft Jet-Puffed Marshmallow Cream (or Marshmallow Fluff) 
 
8 graham crackers, coarsely crushed 
 
Directions 
Place marshmallows on cookie sheet lined with parchment paper and sprayed 
with nonstick cooking spray. Place on lower rack of oven, and broil 
marshmallows until nice and brown on top, between 30-60 seconds. Remove 



pan from oven and gently turn the marshmallows over, and broil until they are 
golden brown. Be sure to keep an eye on them--they burn very, very quickly. 
Combine butter and icing sugar in electric mixer fitted with paddle attachment, on 
low until blended (about 1 minute). Add vanilla and mix on high for about 3 
minutes. Add marshmallow cream and toasted marshmallows, and mix on lowest 
setting for about 1 minute. 
 
When icing, sprinkle crushed graham crackers over each layer of Marshmallow 
Frosting. 
 


