
Chocolate Prune Sheet Cake 
 
You can serve this in a simple single layer, swooped with the buttercream, or bake, slice into two 
pieces, and stack it for a fancier presentation. If you’re doing the former, you can halve the 
buttercream recipe if you’re fond of just a thin layer of frosting - otherwise go ham and make the 
full amount for a thicker layer of buttercream.  
 
For the cake:  
1 ½ cups / 340 g​ ​ ​ ​ water​ ​ ​ ​ ​  
1 cup, packed / 186 g​​ ​ ​ california prunes  
16 tablespoons / 227 g​ ​ ​ unsalted butter 
2 teaspoons ​ ​ ​ ​ ​ vanilla 
1/2 cup / 60 g ​​ ​ ​ ​ bittersweet cocoa 
4 oz / 113 g​ ​ ​ ​ ​ bittersweet chocolate, chopped  
¾ cup / 154 g​ ​ ​ ​ ​ brown sugar 
1 ¼ cup / 250 g ​ ​ ​ ​ white sugar 
2​ ​ ​ ​ ​ ​ whole eggs​ ​ ​ ​ ​ ​  
1 teaspoon ​ ​ ​ ​ ​ baking powder 
½ teaspoon ​ ​ ​ ​ ​ baking soda 
3/4 teaspoon ​ ​ ​ ​ ​ salt 
2 cups + 1 tablespoon / 248 g​ ​ all purpose flour​ ​ ​  
1/2 cup / 113 g​​ ​ ​ ​ buttermilk 
 
Note: baking this cake at a slightly-lower-than usual temperature ensures that it bakes in a nice, 
flat layer, perfect for frosting. 
Preheat the oven to 325. Grease a 9 x 13 pan (often called a brownie pan) with pan spray, line 
the bottom with parchment paper, and grease again.  
Combine the flour, baking powder, baking soda, and salt in a medium bowl and set aside.  
Simmer the water and prunes in a medium non-reactive pot for about five minutes at 
medium-high heat, or until the prunes are so soft you can easily squash them in half with a 
wooden spoon. Remove from the heat and let cool slightly before pureeing until very smooth (I 
use a magic bullet for smallish jobs like this as I abhor scraping small amounts from the bottom 
of a large blender). Return the prune puree to the pot and add the butter and vanilla extract. 
Warm over low heat until the butter is totally melted, whisking the mixture until it is totally 
combined. Add the cocoa and chocolate and continue to whisk over low heat until the chocolate 
has melted and the cocoa has bloomed and suffused the mixture, and there’s no trace of dry 
cocoa. Remove from the heat and add both sugars, whisking until smooth. Add the eggs and 
whisk until combined. Add the flour mixture and combine until no patches of dry flour remain. 
Finally, add the buttermilk and stir vigorously until it is fully incorporated. 
Scrape the batter into the prepared pan and spread into an even layer, pushing the batter into 
the corner of the pans. Bake for 36-38 minutes, or until the edges of the cake have begun to 
shrink away from the sides of the pan, and a sharp knife inserted into the center comes out 
nearly clean, with perhaps a few stray crumbs. Allow to cool completely before frosting the cake.  



For a simple presentation, you can halve the following buttercream recipe and serve the cake in 
the pan, with the buttercream swooshed attractively on top (this will give you just enough to ice 
the surface of the cake in a thin layer). Alternatively, you can read on and prepare a more highly 
decorated cake. 
To make a two-layer sheet cake, allow your cake to cool completely and unmold it from the pan. 
Slice it neatly in half so that you have two 4 ½ by 6 ½ inch layers. Place the bottom layer on a 
cake stand or serving platter and dollop about a cup of buttercream on top, smoothing it into an 
even layer with an offset spatula. Chill briefly. Place the second half on top and give your entire 
cake a quick crumb coat. Chill again for at least half an hour. When your crumb coat has chilled 
completely, frost the surfaces of your cake with an even, thin layer of buttercream. If you have 
fun piping tips to play around with, this is a great opportunity to go wild with them - if you don't 
like how the cake is going, you can always scrape it off and start over!  
 
For the buttercream: 
3 sticks / 336 grams​ ​ ​ butter, room temperature 
1 can​ ​ ​ ​ ​ sweetened condensed milk 
¼ cup - ½ cup / 30-60 grams​​ bittersweet cocoa 
½ - 1 cup / 62 - 125 grams​ ​ confectioner’s sugar 
Heavy pinch ​ ​ ​ ​ salt  
1 tablespoon​ ​ ​ ​ vanilla extract 
 
Note:You’ll see that both the suggested amounts of powdered sugar and cocoa in this recipe 
are listed as a range. Begin with the smaller amount, and if you prefer a sweeter buttercream or 
a deeper chocolate flavor, add the additional amount. For instance, when I used either Ghiradelli 
or Trader Joe’s cocoa, I found I preferred the lower amount of powdered sugar and the full 
amount of cocoa. However, when I tested the recipe with the bracingly dark Valrhona cocoa I 
use at work, I found I preferred the smaller amount of cocoa and the full amount of powdered 
sugar. This is a nice opportunity to really think about your preferred level of sweetness in a 
buttercream, and a fun way to experiment with the flavor of your preferred cocoa powder. That 
being said, this recipe isn’t meant to be the most chocolatey buttercream you’ve ever made - it’s 
designed to be reminiscent of the chocolate frosting on a child’s sheet cake. 
Place your tempered butter in the bowl of a stand mixer fitted with a whisk attachment and beat 
on high for about five minutes or until it is very much lightened in color and very fluffy. Add the 
sweetened condensed milk and beat to combine. Sift the confectioner’s sugar, cocoa, and salt 
into the buttercream (taking into account the recipe note above). Beat once again until all the 
ingredients are fully incorporated, add the vanilla, and then beat for about five minutes more so 
that all of the confectioner's sugar is fully incorporated and there’s no trace of a powdery 
mouthfeel. Use immediately or store, refrigerated, for up to a week - you’ll need to let it come to 
room temperature and beat it once more before using.  
 
 
 
 

   


