
Classic Mocha Slab Cake 

Pastel de barra de moka  

From MySliceofMexico.ca  

Ingredients 

Cake 

2 cups   all purpose flour 

2 cups   granulated sugar, plus 2 tbsp for mould 

½ cup   cocoa powder 

1 tsp    baking powder 

1 tsp    baking soda 

1 cup   milk 

½ cup   strong coffee, at room temperature 

1 tsp    vanilla 

½ cup   vegetable oil, plus 1 tbsp to grease mould 

2 eggs 

Buttercream Filling and Icing 

6 oz (170 g)  semi-sweet baker’s chocolate, plus 2 oz (57 g) for shaving 

1 cup   unsalted butter, at room temperature 

3 cups   powdered sugar (icing sugar) 

6 tbsp   whipping cream 

2 tbsp   instant coffee crystals 

Grease a 13X9 inch mould with one tablespoon of oil using a paper towel, then sprinkle to coat with two 

tablespoons of sugar; set aside.  Preheat oven to 350°F (180°C).  Place dry ingredients (flour, sugar, cocoa 

powder, baking powder and baking soda) in a large bowl, and mix together with a mixer at low speed, 

bringing ingredients to the centre of the bowl with a spatula.  In a separate container, mix milk, vanilla and 

coffee and add to the dry ingredients.  Pour in vegetable oil, then increase speed to high and mix, scraping 

down the sides of the bowl with a spatula.  After two minutes, add eggs.  Continue mixing at high speed for 

another two minutes.  Pour batter into prepared mould, and bake in the oven for 40 to 45 minutes, testing 

with a toothpick, to come out clean after inserting in the centre of the cake.  Remove from the oven and 

allow to cool down.   

Meanwhile, melt six ounces of the chocolate in a bowl over a pan with boiling water, or put them in a bowl 

in the microwave oven at high, for intervals of twenty seconds, until soft.  Allow to cool down;   in a separate 

bowl, dissolve coffee crystals in the cream, and reserve.  Place butter in a large bowl and beat with a mixer at 

high speed until smooth and fluffy.  Add one cup of powdered sugar; continue mixing until sugar is 

incorporated, then add melted chocolate.  Add the rest of the powdered sugar, alternating with the reserved 

coffee and cream mix.  Continue mixing at high speed, until creamy and uniform. Reserve. 

Once cake has cooled down, slice in half lengthwise, then loosen sides with a spatula. Remove one of the 

halves onto a flat working surface or tray.  Spread about one cup of mocha buttercream on top.  Remove the 

other half of the cake and place on top.  Use the rest of the buttercream to cover the top and sides of the 

layered cake.  Using the last two ounces of chocolate, make shavings using a grater, and sprinkle over the 

top of the cake. 


