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Double Chocolate Macaroon Cake 
 
It’s a cake. No, it’s a chocolate macaroon. No, wait, it’s a cake. It’s both! Stuffed with 
coconut but stirred and baked like a regular cake, this sweet confection is quick to make 
and absolutely satisfying. Eat it straight up, right out of the pan like brownies, or fancy it 
up with a drizzle of ganache and a flurry of toasted coconut. (For real drama, make two, 
and layer it up.) My preference is somewhere in between—topped simply, with a dollop 
of freshly whipped cream. 
 
Note: I melt the chocolate and butter together in the microwave with good results. In my 
appliance, two 30-second increments on high power (stirring in between) works well.  
 
TIME: 20 minutes active time 
MAKES: 8 to 10 servings 
 
1 stick (1/2 cup) unsalted butter, cut into 16 pieces, plus extra for greasing the pan 
4 ounces chopped bittersweet chocolate (65% to 75% cacao) 
3/4 cup sugar 
1 teaspoon vanilla 
1/4 teaspoon salt 
3 large eggs, room temperature 
1/2 cup unsweetened cocoa powder (Dutch processed) 
1 cup unsweetened medium-shredded coconut (such as Bob’s Red Mill) 
 
Preheat the oven to 375 degrees and center a rack in the middle of the oven. Butter an 8-
inch round cake pan. Line the bottom of the pan with a round of waxed paper or 
parchment paper, and butter the paper. 
 
Place the butter and the chocolate in a small saucepan and melt over very low heat, 
stirring constantly. Remove the pan from the heat as soon as the mixture is smooth, 
transfer to a large mixing bowl, and stir in the sugar, vanilla, and salt. Whisk in the eggs 
one at a time, blending completely between additions. Sift the cocoa powder over the 
batter and fold it in gently with a spatula until no dry spots remain. Fold in the coconut, 
then pour the batter into the prepared pan and smooth the top with a spatula. 
 
Bake the cake for 20 to 25 minutes, or until the edges of the cake just begin to pull away 
from the sides of the pan and the center is puffed. Let cool for about 5 minutes, then 
invert the cake onto a cooling rack, then again onto a round serving plate. 
  
Serve warm or at room temperature. To store, let cool completely, then cover and keep at 
room temperature up to 3 days. 
 
 


