
O N E - B O W L  C H O C O L A T E  M A Y O  C A K E  

I ngred ien ts : D i rec t ions :
T o  a  l a r g e  m i x i n g  b o w l ,  a d d  c o c o a  p o w d e r .
P o u r  i n  b o i l i n g  l i q u i d ,  a n d  l e t  i t  s i t  f o r  a  f e w
m i n u t e s ,  t h e n  w h i s k  u n t i l  s m o o t h .  

1 .

W h i s k  i n  m a y o n n a i s e ,  s a l t ,  b a k i n g  s o d a ,  ¾
c u p  g r a n u l a t e d  s u g a r  u n t i l  s m o o t h .  T h e n
w h i s k  i n  a  t e a s p o o n  o f  v a n i l l a  e x t r a c t ,  i f  y o u
h a v e  i t  ( o r  j u s t  l e a v e  i t  o u t  e n t i r e l y ) .  F i n a l l y ,
w h i s k  i n  1  ½  c u p s  f l o u r ,  m i x i n g  v i g o r o u s l y  t o
e l i m i n a t e  a n y  l u m p s .

2 .

G r e a s e  a n  8 -  o r  9 - i n c h  p a n .  P o u r  t h e  b a t t e r
i n t o  t h e  p a n ,  a n d  b a k e  a t  3 5 0  d e g r e e s  f o r  2 2
t o  4 0  m i n u t e s ,  u n t i l  t h e  t o p  s p r i n g s  b a c k
w h e n  t h e  c e n t e r  i s  l i g h t l y  p r e s s e d .  

3 .

L e t  c o o l ,  a n d  s p r i n k l e  w i t h  c o n f e c t i o n e r s '
s u g a r .  E n j o y !

4 .

1/4 cup unsweetened cocoa
powder
3/4 cup boiling water, or use
hot coffee, Earl Grey tea, or
mint tea
2/3 cup mayonnaise 
1/4 teaspoon salt
1 1/2 teaspoon baking soda
3/4 cup granulated sugar
1 teaspoon vanilla extract
1 1/2 cups all-purpose flour
Oil for the pan
Confectioners’ sugar for
finishing

C r a v i n g  c h o c o l a t e  c a k e  b u t  f r e s h  e g g s  a r e  t o o
e x p e n s i v e ?  T r y  t h i s  o n e  b o w l  c a k e  t h a t  d o e s n ’ t

r e q u i r e  e g g s ,  b u t t e r ,  o r  m i l k .  Y o u  w o n ’ t  t a s t e  t h e
m a y o ,  w e  s w e a r !  

Adapted  f rom Mel issa  C la rk ’s  NYT  Rec ipe


