
www.therapybread.com 

Irish Car-bomb Cake 

(Adapted from “Chocolate Guinness Cake” on Taste of Home.com) 

Ingredients for the Guinness Chocolate Cake: 

 1 cup Guinness, room temperature (or other dark stout beer) 

 ½ unsalted butter, cubed 

 2 cups granulated sugar 

 ¾ cup cocoa powder, sifted 

 2 large eggs, beaten 

 2/3 cup sour cream 

 3 tsp. pure vanilla extract (or paste) 

 1 cup unbleached, all-purpose flour 

 1 cup cake flour 

 1 ½ tsp. baking soda 

 Pinch of fine sea salt 

 Baking spray or additional softened butter and flour for greasing pans 

Ingredients for the Bailey’s Buttercream “Head”: 

 ½ cup unsalted butter 

 3 cups powdered sugar, sifted 

 3-4 tbsp. Bailey’s Irish Cream, to taste 

 ¼ tsp. pure vanilla extract 

 Pinch of fine sea salt 

 1-3 tbsp. heavy whipping cream, or to reach desired consistency (should be a bit on the 

thin side for buttercream) 

 2 tbsp. light corn syrup, optional 

Ingredients for the Whiskey Ganache Filling: 

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

 ½ cup heavy cream 

 3-4 tsp. Irish Whiskey, to taste 

Directions for the Cake: 

 Grease two 9-inch spring-form or cake pans. Line with parchment rounds and grease 

those as well. (Grease with butter and flour or use baking spray). 
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 Preheat oven to 350 degrees F with rack in the center position 

 In a small saucepan, heat beer and butter until butter is melted 

 Remove from the heat and whisk in the sugar and cocoa until blended 

 In a medium mixing bowl combine the eggs, sour cream and vanilla 

 Whisk the beer mixture into the egg mixture until smooth 

 In a medium bowl whisk together the two flours, baking soda and salt 

 Whisk the flour mixture into the egg/beer mixture until smooth. Do not overmix 

 Divide batter evenly between the two pans 

 Bake for 30-40 minutes or until a cake tester or toothpick inserted into the center comes 

out with a few moist crumbs 

 Cool completely in pan on a wire rack and the remove from pan 

Directions for the Buttercream: 

 In the bowl of a stand mixer fitted with the paddle attachment beat the butter until smooth 

 Add the vanilla and mix until incorporated 

 Gradually add the sifted sugar, about ½ cup at a time, scraping the sides of the bowl 

between additions 

 After all the sugar has been added, mix in the Bailey’s and heavy cream. Start with 1 

tbsp. of heavy whipping cream and add more as needed to reach desired consistency. To 

frost the cake for the look of the head on a beer the frosting will need to be on the thin 

side. Not drippy but not too stiff 

Directions for the Ganache: 

 Place the chocolate in a heat-proof medium glass bowl 

 In a small saucepan on the stove, heat the heavy cream on medium heat until steam just 

starts coming off the surface 

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

 Whisk the chocolate with the cream until fully incorporated 

 Whisk the whiskey into the ganache. Start with 2 tsp. and add more to taste 

 Set aside to cool until thickened a bit, about 20 minutes 

Directions for Assembly: 

 Place one layer of cake on a cake stand or plate 

 Spread the ganache evenly, and thickly over the cake almost to the edge 

 Place the second cake round over the ganache 

 Frost the cake with the buttercream as desired. To make it look like the head on a beer, 

roughly swirl the frosting over the top and down the sides here and there to look like 

thick “drips”.  



 Store cake in a cover container at room temperature or in refrigerator if desired 


