
Ingredients

1 tablespoon butter 
2 tablespoons unsweetened cocoa
2 cups all purpose flour
1 teaspoon baking soda
1/2 teaspoon cayenne
1/4 teaspoon kosher salt
5 oz semi-sweet chocolate
1/4 cup instant espresso powder
1/2 cup dark rum
1 cup unsalted butter
1 1/2 cups sugar
1/2 cup brown sugar
1 teaspoon vanilla
3 eggs

3 put instant espresso in 2 cup measure, add 2 tablespoon boiling
   water, stir until dissolved, add cold water to fill measure to
   1 1/2 cup mark, add rum to fill to 2 cup mark.

4 Cream butter, sugar, brown sugar and vanilla. add eggs,
   one at a time, beating well after each addition.

4 Add cooled melted chocolate, use spatula to alternately stir
   in flour and coffee/rum mixture in thirds. Batter may look
   curdled. 
 
5 Pour batter into prepared pans, bake until tops of cakes are
   springy and a toothpick stuck into center comes out dry. Cool
   cake in pan for 15 minutes before tipping out onto wire rack
   to cool completely.

note: Drizzle each layer with 1 tablespoon dark rum or coffee 
liqueur for even more flavor before frosting cake. Cold, 
unsweetened coffee can be substituted for the rum and apricot 
jam can be used to moisten the cake. 
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Here’s How

1 Sift together flour, baking
  soda, cayenne and salt, set
  aside.

2 melt chocolate, set aside.


