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I actually dreamed about making this cake and when I make it now I often get oohs and ahs 

when I serve it. This is one of my family’s favorite cakes and it is the moistest chocolate cake 

you will ever have. Go ahead and try it and you will see why I called it my dream cake.  

 

 

 

 

 

Ganache glaze 

1/2 cup heavy whipping cream 

1 tablespoon light corn syrup 

4 ounces bittersweet or semisweet chocolate, chopped  

2 ounces gourmet dark chocolate, chopped 

1 tablespoon unsalted butter, room temperature  

 

 

 

 To frost cake: lay first layer, flat side 

up, generously frost leaving a thick layer of frosting in center of the first layer. Top with last cake layer, flat side 

down, pressing slightly  

 

3).  For Ganache: Bring cream and corn syrup to simmer in small saucepan. Remove from heat. Add both chocolates; 

let stand 5 minutes. Stir until smooth. Add butter; stir until melted. Let stand until barely lukewarm but still pourable, 

about 20 minutes. Drizzle over cool mouse cake and refrigerate cake.  

  

Garnish top with whipped cream or white whipped frosting.  
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