
1. Preheat the oven to 350 degrees. Generously spray the inside of a 8x5-inch loaf 
pan nonstick cooking spray. Set aside. 

2. In a small saucepan, heat the stout or porter, cocoa powder, and butter over 
medium heat until the butter is melted.

3. Add the sugars and whisk until dissolved. Remove from the heat and let cool. 
4. In a large bowl, whisk the flour, baking soda, and salt together.
5. In a small bowl, whisk the egg until just beaten, then whisk it into the cooled 

cocoa mixture until combined.
6. Gently fold the flour mixture into the cocoa mixture. The batter will be slightly 

lumpy–do not over-beat, as it could cause the cake to be tough.
7. Pour the batter into the prepared loaf pan and bake for about 25 to 30 minutes, 

until a small skewer inserted into the cake comes out clean.
8. Transfer the cake to a wire rack to cool completely.
9. Meanwhile, in a small saucepan, set over medium heat, add the whiskey. Cook 

until it reduces by about half.
10. Pour the whiskey into a bowl with the powdered sugar and whisk until combined.
11. Next, add the milk and whisk 

again.  If it’s a bit too thick, add 
a teaspoon or two more of milk.

12. Pour the whiskey glaze on top 
of the cake and slice and serve.

• 1 cup stout or porter beer
• 1/2 cup dark unsweetened 

cocoa powder
• 1/4 cup unsalted butter, cut 

into 1 inch cubes
• 1 cup sugar 
• 1/4 cup brown sugar
• 1 cup all-purpose flour 
• 1 teaspoon baking soda 
• 1 teaspoon salt 
• 1 large egg 
• 3 tablespoons whiskey
• 1 1/2 cups powdered sugar 
• 2 tablespoons milk
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