
Plaisance Wine Club Recipe 
Devil’s Food Cake 

 
 
 
 
 
2 cups all purpose flour 
1 tsp baking soda  
3/4 tsp salt  
1/2 cup butter 
1 1/3 cups granulated sugar  
2 medium eggs 
4 oz of unsweetened chocolate melted 
1 whole milk 
1 tsp vanilla extract  
 
 
Preheat oven to 350 degrees.  Grease, and line 2 - 1 ½ in. deep by 9 in.  layer pans. 
   
Mix flour, soda and salt in a medium bowl and set aside.   
 
In a larger mixing bowl beat butter and sugar at medium speed until mixed and light.  
Add eggs one at a time until very light and fluffy about 4 minutes.  Mix in melted 
chocolate.   
 
At low speed beat in flour mixture along with milk and vanilla just until smooth. 
 
Divide mixture between the pans and bake for 25 to 30 minutes.  Test for doneness then 
cool.   
 


