
INGREDIENTS:

CLASSIC PEPPERMINT
DRIP CAKE

FOR DEVILS FOOD CAKE

1 package chocolate cake mix (regular size) 

¼ cup instant chocolate fudge pudding mix 

1 cup (8 ounces) sour cream 

1/4 cup buttermilk 

4 eggs 

¼ cup melted butter or vegetable oil

2 tablespoons chocolate syrup 

2 teaspoons LorAnn Pure Vanilla Extract

FOR PEPPERMINT QUICK CAKE & VANILLA CAKE

1 box white cake mix 

1 cup unbleached all purpose flour (Michele uses King Arthur brand organic all purpose flour)

2 cups granulated sugar 

3/4 tsp sea salt 

4 egg whites (or you can use pasteurized liquid egg whites) 

1 1/3 cups buttermilk or regular milk 

2 tbsp melted butter 

1 cup sour cream 

1 tsp LorAnn Vanilla Bean Paste or LorAnn Pure Vanilla Extract

*For Vanilla bean cake: add 1 additional tsp LorAnn Vanilla Bean Paste or LorAnn Pure Vanilla Extract and

color with LorAnn green food gel.

For Peppermint cake: add ½ tsp LorAnn Peppermint Bakery Emulsion or more if you want it stronger

FOR BUTTERCREAM FROSTING

In total, you will need 6-8 cups of your favorite buttercream. For the Vanilla Bean Buttercream add

LorAnn Vanilla Bean Paste or LorAnn Pure Vanilla Extract to taste. For Peppermint Buttercream add

LorAnn Peppermint Bakery Emulsion to taste.

FOR GANACHE FILLING

1 ¼ cup Dark Chocolate Coating Compound

1 ¼ cup 40% Whipping Cream

FOR WATER GANACHE

1 oz .Water

6 oz .of LorAnn White Candy Coating

Green Gel



DIRECTIONS:

FOR DEVILS FOOD CAKE

1 package chocolate cake mix (regular size) 

¼ cup instant chocolate fudge pudding mix 

1 cup (8 ounces) sour cream 

1/4 cup buttermilk 

4 eggs 

¼ cup melted butter or vegetable oil

2 tablespoons chocolate syrup 

2 teaspoons LorAnn Pure Vanilla Extract

FOR PEPPERMINT QUICK CAKE & VANILLA CAKE

1 box white cake mix 

1 cup unbleached all purpose flour (Michele uses King Arthur brand organic all purpose flour)

2 cups granulated sugar 

3/4 tsp sea salt 

4 egg whites (or you can use pasteurized liquid egg whites) 

1 1/3 cups buttermilk or regular milk 

2 tbsp melted butter 

1 cup sour cream 

1 tsp LorAnn Vanilla Bean Paste or LorAnn Pure Vanilla Extract

*For Vanilla bean cake: add 1 additional tsp LorAnn Vanilla Bean Paste or LorAnn Pure Vanilla Extract and

color with LorAnn green food gel.

For Peppermint cake: add ½ tsp LorAnn Peppermint Bakery Emulsion or more if you want it stronger

FOR BUTTERCREAM FROSTING

In total, you will need 6-8 cups of your favorite buttercream. For the Vanilla Bean Buttercream add

LorAnn Vanilla Bean Paste or LorAnn Pure Vanilla Extract to taste. For Peppermint Buttercream add

LorAnn Peppermint Bakery Emulsion to taste.

FOR GANACHE FILLING

1 ¼ cup Dark Chocolate Coating Compound

1 ¼ cup 40% Whipping Cream

FOR WATER GANACHE

1 oz .Water

6 oz .of LorAnn White Candy Coating

Green Gel

FOR DEVILS FOOD CAKE

1. Pre-heat oven to 350°F. 

2. Grease and line pans with parchment paper. 

3. In a large bowl, sift all dry ingredients then combine remaining ingredients; beat on low speed for 30

    seconds. Beat on medium for 2 minutes. 

4. Pour the batter into three greased and floured 8-in. baking pans. 

5. Bake at 350°F until a toothpick inserted near the center comes out clean. 

6. Cool for 10 minutes before removing from the pans to wire racks to cool completely. 

For this project, you will only need one of the 8” rounds. Alternatively, you could pour 1/3 of the batter into an

8” round and use the remaining batter to make cupcakes.

FOR PEPPERMINT QUICK CAKE & VANILLA CAKE

1. Pre-heat oven to 350° degrees. 

2. Coat three 8-inch cake pans with butter and line bottom with 8- inch parchment rounds. 

3. Sift all dry ingredients into the bowl of your stand mixer. We are making one vanilla bean cake and two

    peppermint cakes for this recipe. Add all remaining ingredients and beat on medium low for 2 mins. 

4. Divide the batter evenly between three bowls. One bowl will be your vanilla bean cake batter the other

    two, peppermint cake batter. 

5. To the vanilla bean cake batter bowl, fold in one additional teaspoon of vanilla bean paste or vanilla extract. 

6. To the peppermint batter bowls, fold in one teaspoon of peppermint bakery emulsion and green food gel

    for desired green color (one cake light green, the other a little darker green). Bake until the layers spring

    back when touched lightly and cake pulls slightly away from the pan side walls or a tester comes out clean.

FOR GANACHE FILLING

1. Warm heavy whipping cream until very hot, but not simmering. 

2. Remove from heat and pour over chocolate coating compound, and let melt. Once the chocolate has 

completely melted, stir mixture until it is completely mixed and has a creamy texture. 

3. Allow to cool until it has a nice solid but soft consistency. In a stand mixer fitted with wire whisk, whip at

    high speed until it has doubled in volume, and is lighter and fluffy.     

FOR WATER GANACHE

1. Melt candy coating in heat safe dish. 

2. Warm water so that it is roughly the same temperature as your melted candy coating and combine. Mix well.

3. Pour mixture into a piping bag and you are ready to use it as ganache. 

4. Be sure your cake is well chilled before applying the drip.

Chocolate Garnish

Melt Dark Chocolate Compound Coating and spread evenly on acetate sheet. Once completely set, break into 

shards.

Feel free to swap out flavors and colors to make this cake your own custom creation.

Strawberry Emulsion + Pink Drip

Orange Emulsion + Orange Drip

Banana Emulsion + Yellow Drip

Coconut Emulsion + White Drip (omit color



Share your creations with us on social media!
#lorannoils @lorannoils
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