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Chocolate Sheet Cake 
with Toasted Pecans
Adapted from a recipe by Dorothy Davis of Columbus, OH  
 
This is my husband's official chocolate cake.  Moist and 
very chocolate-y, it is always a hit! 
 
 

▪ 1 cup (2 sticks) unsalted butter, 
divided 

▪ 1 cup strong brewed coffee 
▪ 3/4 cup unsweetened cocoa powder, 

divided 
▪ 1/2 cup vegetable oil 
▪ 2 cups all purpose flour 
▪ 2 cups sugar 
▪ 1 teaspoon baking soda 

▪ 1/2 teaspoon kosher salt plus one big 
pinch, divided 

▪ 1/2 cup buttermilk 
▪ 2 large eggs 
▪ 2 teaspoons vanilla extract, divided 
▪ 6 tablespoons milk 
▪ one 1-pound box powdered sugar 
▪ 2/3 cup chopped pecans, toasted

 
Preheat oven to 400°F. Lightly grease 9 X 13 inch pan. Stir 1/2 cup unsalted butter, 
coffee, 1/2 cup cocoa and vegetable oil in heavy small saucepan over medium heat 
until smooth.  Remove saucepan from heat. Whisk together the flour, sugar, baking 
soda and kosher salt in large bowl until blended. Whisk in cocoa mixture. Whisk 
buttermilk, eggs and 1teaspoon vanilla in medium bowl until blended. Add to flour 
mixture and stir until blended well. Spread batter in prepared pan.  Bake cake until 
tester inserted into center comes out clean, about 20 minutes. Transfer cake to rack. 
 
Meanwhile, stir milk and remaining 1/2 cup unsalted butter and 1/4 cup cocoa in 
heavy medium saucepan over medium heat until smooth. Bring mixture to boil, 
stirring constantly.  Remove from the heat.  Add powdered sugar and remaining 
1teaspoon vanilla and a large pinch of kosher salt and whisk until smooth. 
 
Take a skewer and make several holes in the warm cake then spread immediately 
with frosting. Sprinkle with the toasted pecans.  Serve this cake warm with ice cream 
or cool completely to room temperature. 


