
CHOCOLATE WALNUT CAKE
I had the most delicious chocolate walnut cake in of all
places, Penang Malaysia. I’m not a huge chocolate cake fan,
but this one was fudgy, chocolatey and very moist. I’ve tried
a million recipes to try to recreate it and finally found one
that comes very close. I can’t take any credit for it – it’s
by Pastry Wishes but hopefully they won’t mind me sharing it.
I rarely use other people’s recipes, but this one is so good,
I couldn’t improve on it and it needs to be shared.

INGREDIENTS

FOR THE CAKE

¼ cup + 1 teaspoon unsweetened cocoa powder

½ cup hot strong coffee

1 cup all-purpose flour

1 cup sugar

½ teaspoon baking powder

1 teaspoon baking soda

¼ teaspoon salt

1 medium egg, room temperature

½ cup milk

¼ cup light vegetable oil

½ cup chopped walnuts + 1-2 tablespoons extra for garnish

FOR THE FROSTING

4.4 oz semisweet chocolate

https://thekatztales.com/chocolate-walnut-cake/
https://www.pastrywishes.com/chocolate-walnut-cake


⅔ cup unsalted butter, room temperature

¾ cup + 1 ½ tablespoons powdered sugar

2 ½ tablespoons unsweetened cocoa powder

½ tablespoon milk

PREPARATION

FOR THE CAKE

Preheat the oven to 350°F.

Grease an 8-inch pan and line it with parchment paper.

In a small bowl, mix the cocoa powder and hot coffee together.
Set it aside to cool.

In another medium bowl, mix together the flour, sugar, baking
powder, baking soda and salt. Set it aside.

In a large bowl, whisk together the egg, milk, oil and the
cocoa/coffee mixture. Make sure everything is well combined.

Add the dry ingredients and whisk until it’s smooth.

Fold in the chopped walnuts, but don’t overmix.

Pour the cake batter into the prepared pan and bake for about
30-40 minutes or until a toothpick inserted in the middle
comes out clean.

Let the cake cool completely before topping it with the fudge
frosting.

FOR THE FROSTING

Chop the dark chocolate and then melt it either over a double
boiler or in 10-15 increments in the microwave. Set it aside
to cool.



In  another  bowl,  beat  the  butter  together  with  the  cocoa
powder and sugar using a hand mixer until it’s creamy, about
2-3 minutes.

Add the cooled, melted dark chocolate and beat again until
it’s smooth.

Add the milk and continue beating until it’s creamy and your
desired consistency. For thicker frosting, add more powdered
sugar, for thinner frosting, add more milk, half a tablespoon
at a time.

Then dollop the cooled cake with the frosting and make swirls
using the back of a spoon or an offset spatula.

Sprinkle some more chopped walnuts all over the frosting.

G’s POTATO CHIP FISH KEBABS
Here’s an oldie, but a goodie—circa 1968. My childhood and
dear friend Janis had the most beloved father on the block. He
was a man way ahead of his time. I remember spending countless
hours at their house as he introduced us to everything from
Fred and Ginger dancing in Top Hat to Mahler’s Symphony No. 9.
His enthusiasm for the things he loved was infectious and it
made us love them too.

He also knew his way around a kitchen in the days when it was
strictly the woman’s domain. He even won a cooking contest
sponsored by the Potato Chip Institute International for this
dish—not kidding!

https://thekatztales.com/gs-potato-chip-fish-kebabs/


But what’s really a hoot is the article that was written about



him when he won. My, how times have changed. If you can
enlarge the picture below, it’s worth reading the article!
(Thanks Janis for sending it to me!)





This recipe is being reprinted in honor of what would have
been G’s 97nd birthday. We miss you G!

INGREDIENTS

MARINADE

10 oz Italian dressing

1 clove garlic, crushed

¼ cup white cooking wine

¼ cup fresh lime juice

¼ cup chopped fresh parsley

salt and pepper to taste

KEBABS

12 jumbo shrimps, deveined and shelled

1 pound scallops

3/4 pound fillet of sole

12 cherry tomatoes

6 small white onions, peeled

1 green pepper

1 pound bacon strips

1 package potato chips (approx. 5 oz)

1 cup jasmine rice

1 cup clam juice

1 cup water

salt and pepper to taste



PREPARATION

Prepare marinade by combining all marinade ingredients listed.
Cut  up  the  fillets  and  green  pepper  into  2”  pieces  for
skewering. Par-boil peeled onions for 90 seconds. Drain. Add
all the fish and vegetables to the marinade. Cover bowl and
marinate for two hours, gently stirring occasionally.

Cut a tiny whole in the potato chip bag to let out the air.
Crush potato chips inside the bag with a rolling pin. Coat
each  marinated  shrimp,  scallop,  and  piece  of  fillet  with
crushed potato chips by pressing chips onto each piece of fish
with the heel of your hand. Carefully lay coated fish on a
plate.

Skewer fish and vegetables in a pleasing pattern, wrapping
alternate fish pieces in bacon. Broil skewers on low, turning
them a ¼ turn every few minutes until the bacon is cooked and
the potato chip edges are dark brown—about 15 minutes.

Cook the rice as per box directions using equal parts of water
and clam juice as the liquid. Serve the kebabs over a mound of
rice.

CHOCOLATE  ORANGE  RASPBERRY
CAKE
As many of you know, I’m not the baker in the family. My
husband  is  the  one  that  toils  away  with  the  flour  and
sugar…and chocolate, of course. This is his latest triumph.
The cake is moist and the orange and raspberry give it a great
zesty flavor. I’m not a huge chocolate cake fan, but this one
has changed my mind. Enjoy!

https://thekatztales.com/chocolate-orange-raspberry-cake/
https://thekatztales.com/chocolate-orange-raspberry-cake/


INGREDIENTS

CHOCOLATE ORANGE CAKE

2/3 cup canola oil

¾ cup whole milk

2/3 cup white sugar

2/3 cup caster sugar

1/3 cup powdered sugar

2 eggs

1 cup cocoa powder

1 2/3 cups all purpose flower

1 tablespoon baking powder

2 oranges, zested

½ cup fresh orange juice

CHOCOLATE ORANGE CREAM CHEESE FROSTING

1/2 cup butter (4 ounces), softened

2 (8-ounce) packages cream cheese, softened

2 teaspoons vanilla extract

28 ounces powdered sugar

1/2 cup unsweetened cocoa

Zest of one orange

½ cup raspberry jam

PREPARATION



CHOCOLATE ORANGE CAKE

Preheat oven to 350°F.
In a mixing bowl, combine the oil, milk, and sugars together.

In  a  separate  bowl,  sift  cocoa  powder,  flour  and  baking
powder, then add in the orange zest and whisk all together.

Slowly pour the wet ingredients into the dry, and stir until
combined.

Add the orange juice into the cake batter.

Grease  two  8”  baking  pans  and  line  with  parchment  paper.
Divide the mixture evenly between the two pans.

Bake for 25-30 minutes until a toothpick comes out clean.
Allow the cakes to cool for at least ten minutes. Move to a
wire rack and cool for an additional twenty minutes.

CHOCOLATE ORANGE CREAM CHEESE FROSTING

Beat butter, cream cheese and vanilla with a stand or hand
mixer until creamy, about two to three minutes.

In a separate bowl, whisk together the powdered sugar, cocoa,
and orange zest. Slowly add to the cream cheese mixture. Beat
on low speed until combined, then increase speed to medium and
beat until fluffy—about two minutes.

FOR ASSEMBLY

Place a 9” cardboard cake round on a cake turntable. Place one
of the cake layers on the board. Using a pastry bag with a ¼”
tip, pipe a boarder around the top of the cake layer. This
serves as a barrier to keep the jam from spreading over the
sides.

Spread the raspberry jam as evenly as possible on top of the
cake layer within the piped border.



Place the second cake layer on top of the first.

Frost the cake with the remaining frosting. For decoration,
use a jagged scraper along the sides and pipe small flowers on
top.


