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Mudslide Cake Cheesecake 

(Cake recipe adapted from “Beatty's Chocolate Cake” by Ina Garten; Cheesecake recipe adapted 

from Sarabeth’s Bakery: From My Hands to Yours) 

Ingredients for the Cake Layers: 

 Baking spray 

 1 ¾ cup + 2 tbsp. cake flour 

 2 cups granulated sugar 

 ¾ cups good quality cocoa powder 

 2 teaspoons baking soda 

 1 teaspoon baking powder 

 1 teaspoon fine sea salt 

 1 tsp. espresso powder 

 1 cup buttermilk, shaken 

 ½ cup vegetable oil 

 2 large eggs, at room temperature 

 1 teaspoon pure vanilla extract 

 1 cup Kahlua 

Ingredients for the Cheesecake Layers: 

 Butter for greasing your pans, or parchment to line it 

 1 ½  lb. cream cheese, room temperature (3 8 oz. bricks) 

 ½ cup granulated white sugar 

 ½ cup Bailey’s liqueur 

 3 large eggs, at room temperature, beaten 

 1 tsp. unbleached, all-purpose flour 

 1 tsp. pure vanilla extract 

 Pinch of fine sea salt 

Ingredients for the Ganache Topping: 

 12 oz. bittersweet chocolate (up to 62% cocoa), finely chopped 

 1 cup heavy cream 

 1 tbsp. Bailey’s liqueur 

Directions for the cake layers: 
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 Preheat oven to 325 degrees F with rack in the center position 

 Place a silicone baking mat on a half-sheet pan and spray lightly with baking spray (or 

butter and flour) 

 Sift the flour, sugar, cocoa, baking soda, baking powder, salt and espresso powder into 

the bowl of an electric mixer fitted with a paddle attachment and mix on low speed until 

combined.  

 In another bowl, combine the buttermilk, oil, eggs, and vanilla.  

 With the mixer on low speed, slowly add the wet ingredients to the dry.  

 With mixer still on low, add the Kahlua and stir just to combine, scraping the bottom of 

the bowl with a rubber spatula.  

 Pour the batter onto the prepared pan and bake for 40-50 minutes or until a cake tester 

comes out clean.  

 Cool thoroughly in the pan (for at least 30 minutes). To remove, place a sheet of 

parchment over the whole cake, followed by a cutting board larger than the cake and then 

invert the cake onto the board 

Directions for the Cheesecake Layers: 

 Preheat oven to 300 degree F with rack in the center position 

 Butter or line your 9-inch cake pans (with parchment if lining) 

 Place the cream cheese in the bowl of a stand mixer fitted with the paddle attachment and 

beat until smooth on low speed 

 Increase the speed to medium and gradually add the sugar and then the Bailey’s, scraping 

down the bowl as needed 

 In multiple additions, add the beaten eggs, beating until they are absorbed into the batter 

and scraping down after each addition 

 Add the flour, vanilla and salt and beat until completely smooth 

 Divide between your pans 

 Place pans on a half-sheet pan and bake until the sides have risen slightly and are barely 

beginning to color and the center is just set, about 25-30 minutes 

 Transfer to a wire rack and allow to cool completely before covering tightly and 

refrigerating until chilled, at least 4 hours 

Directions for Ganache: 

 Place chocolate in a medium heat-proof bowel 

 In a small saucepan heat the heavy cream until barely simmering 

 Pour the warm cream over the chocolate and allow to sit for 5 minutes 

 Stir until completely melted and smooth 

 Add the Bailey’s and stir until fully incorporated 



Directions for Assembly: 

 Cut two cake rings from the sheet of cake made previously using an 8 inch cake ring. Cut 

one ring from each of two opposite corners and two half circles from the sides of the two 

long edges of the cake 

 Using the cake ring, first place a cardboard cake round into it, followed by one of the 

“whole” cake circles. Spread a thin layer of ganache over the cake layer. Top that with 

one of the completely chilled cheesecake rounds. Top with a thin layer of ganache. Top 

with the two cake half-rings, patching the area between the rounds with bits of cake 

leftover from cutting the rounds. Top with a thin layer of ganache. Top with second 

cheesecake round. Top with thin layer of ganache. Top with remaining cake round. 

(**Note: when “gluing” layers together with ganache, just drizzle a small amount over 

each layer, making sure not to get any crumbs in the ganache as it will affect the smooth 

finish of your cake later. OR place a small amount of ganache in a separate bowl and use 

this as the glue to avoid any chance of getting crumbs in your ganache. If ganache cools 

too much during this process and before final frosting, simply heat it over low heat on a 

double-boiler or in the microwave). 

 Lightly compress the entire cake using a second cake round. Carefully lift the cake ring 

up and off of the cake, using the second cake round to hold it down. 

 Top the cake with remaining ganache (which should be about ¾ the original volume of 

ganache). Do this by pouring the slightly warm ganache over the cake, starting from the 

center and allowing it to flow to the edges and down the sides. To keep your cake board 

or surface clean, place cake on a piece of parchment or foil to catch extra ganache. 

 Allow to cool to room temperature.  

 Place in refrigerator to allow ganache to fully set before serving, at least 2 hours, 

preferably 4 or overnight. 

 

*Optional toppings to sprinkle on ganache while still tacky: mini chocolate chips, mixture of 

dark and white chocolate chips, crushed oreos, white chocolate ganache drizzle (make a small 

batch of ganache using the recipe given above except use white chocolate) 


