
Exclusively Food Chocolate Mud Cake Recipe   Ingredient Quantities for Various Pan Sizes (all pans 6.5cm deep)  © www.exclusivelyfood.com.au
 

 14cm square 
16cm round 

18cm square 
20cm round 

23cm square 
26cm round 

25cm square 
28cm round 

27cm square 
30.5cm round 

29cm square 
32.5cm round 

Chocolate 125g 188g 312g 375g 438g 500g 

Butter       125g 188g 312g 375g 438g 500g

Coffee granules 1/2 tsp 3/4 tsp 1 1/4 tsp 1 1/2 tsp 1 3/4 tsp 2 tsp 

Water 94ml 
(1/3 cup + 2 tsp) 

140ml 
(1/2 cup + 3 tsp) 

235ml 
(3/4 cup + 2 1/2 T) 

282ml 
(1 cup + 1 1/2 T) 

328ml  
(1 cup + 4 T) 

375ml  
(1 1/2 cups) 

Plain flour 162g 
(1 cup + 1 T) 

244g 
(1 1/2 cups  
+ 1 1/2 T) 

406g (2 cups  
+ 2/3 cup + 2 tsp) 

488g 
(3 1/4 cups) 

568g 
(3 3/4 cups + 2 tsp) 

650g  
(4 1/3 cups) 

Cocoa powder 15g (1 T + 3 tsp) 22g (2 T + 2 tsp) 38g (1/3 cup) 45g (1/3 cup + 1 T) 52g (1/3 cup + 2 T) 60g (1/2 cup + 2 tsp) 

Bicarbonate of soda 1/4 tsp 1/4 tsp  
+ half of a 1/4 tsp 

1/2 tsp  
+ half of a 1/4 tsp 1/2 tsp + 1/4 tsp 1/2 tsp + 1/4 tsp 

+ half of a 1/4 tsp 1 tsp 

Caster sugar 275g  
(1 cup + 3 T) 

412g  
(1 3/4 cups + 1 T) 

688g  
(3 cups + 3 tsp) 

825g  
(3 2/3 cups) 

962g  
(4 1/4 cups) 

1100g  
(4 3/4 cups + 2 T) 

Large eggs        2 3 5 6 7 8

Oil 20ml (1 T) 30ml (1 1/2 T) 50ml (2 1/2 T) 60ml (3 T) 70ml (3 1/2 T) 80ml (4 T) 

Vanilla extract 1/2 tsp 3/4 tsp 1 1/4 tsp 1 1/2 tsp 1 3/4 tsp 2 tsp 

Buttermilk 62ml  
(1/4 cup) 

94ml  
(1/3 cup + 2 tsp) 

156ml  
(1/2 cup + 1 1/2 T) 

188ml  
(3/4 cup) 

218ml 
(3/4 cup + 1 1/2 T) 

250ml  
(1 cup) 

Ganache       

Milk chocolate       75g 112g 188g 225g 262g 300g

Dark chocolate       75g 112g 188g 225g 262g 300g

Cream (35% fat) 42ml  
(2 T + 1/2 tsp) 

62ml  
(1/4 cup) 

104ml  
(1/3 cup + 1 T) 

125ml 
(1/2 cup) 

145ml (1/2 cup  
+ 1 T) 

166ml  
(2/3 cup) 

 
• T = Australian tablespoon (20ml capacity)   • tsp = teaspoon (5ml capacity) 
• Round pan measurement: diameter (top inside)  • Square pan measurement: side length (top inside) 
 
For a 20.5cm square pan, use the quantities specified in the original recipe. 
 
We haven’t determined the baking time for each pan size. If you use one of the above pan sizes and record the baking time, please email it to amanda@exclusivelyfood.com.au 

http://www.exclusivelyfood.com.au/
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