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Hazelnut Cake with Coffee Buttercream 

MAKES: 1, 8-inch double layer cake 

 

YOU’LL NEED: 
For the cake: 

• ¾ cup butter – room temperature 

• 1 ½ cup light brown sugar 

• 3 large eggs   

• 2 cups flour 

• 1 cup whole hazelnuts – ground   

• 1 tsp baking powder 

• 1 tsp baking soda 

• ¼ tsp salt 

• 1 cup 2% or 3.5% milk 
 
For the coffee buttercream and garnish:  

• 1 ¼ cup butter – room temperature 

• 3 cups icing sugar 

• 1 tbsp coffee – either fine ground or instant 

• 1 cup pecans – rough chop   

 

HERE’S HOW: 
1. To make the hazelnut cake:  

a. Preheat the oven to 350F. Line cake pans with parchment paper or muffin tin with cupcake liners. 
b. Use a coffee grinder, magic bullet or blender to grind your hazelnuts. 
c. In a medium bowl, sift together the flour, ground hazelnuts, baking powder, baking soda, and salt.  
d. Use a stand mixer with the paddle attachment, (or a large bowl and a wooden spoon). On level 2, 

cream the butter and sugar. Then add in the eggs 1 at a time until they are fully incorporated. 
Slow the mixer down to the slowest speed and then alternate adding in the flour mixture and the 
milk until fully incorporated.  

e. Pour batter evenly into pans or muffin tin. Bake: 30-35 minutes for the cake, 20-22 minutes for 
cupcakes. Then cool for about 10-15 minutes before you flip the cake out onto cooling racks.  

2. To make the coffee frosting: 
a. Use a stand mixer with the paddle attachment, (or a large bowl and a wooden spoon). On 

medium speed, beat the butter for a few minutes (until soft). Then turn the speed down and add 
in the icing sugar, ½ cup at a time.  

b. In a small bowl, stir together the coffee with 1 tbsp boiling water. Stir it into the icing until well 
incorporated.  
 

3. To ice the cake or cupcakes: 
a. Cake: Use an off-set spatula if you have one, or a butter knife can work too. Give the cake a light 

base layer of frosting (it’s okay if you see cake through the frosting). Put in the fridge to firm up 
for at least an hour. *If you want to make your cake look really professional, use a serrated knife 
and remove the rounded top part of the cake and flatten it out. You’ll have to be extra careful 
putting frosting on after you cut it off but after the base layer sets it will be easy to frost over top.  

b. Once the base layer has set, apply a second layer. You can use your spreading tool to make the 
frosting fancy if you’d like. I just went around the cake with my spatula in the picture just for fun. 

c. Garnish with chopped pecans 
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d. Cupcakes:  
i. Basic: Use a butter knife to spread the frosting on your cupcakes  
ii. Kick it up a notch: If you have a piping bag (or you can use a ziplock freezer bag), insert a 

piping tip to the corner and fill the bag with frosting. Then poke the piping tip into the 
middle of the cupcake and squeeze a little bit in. Then pipe the frosting all around. 
Garnish with chopped pecans.  

 

CHEF’S NOTES:  
• Hazelnuts can be hard to find and sometimes expensive (depending on where you get them). You only 

need 1 cup though and I found mine at the Balk Barn. Buying the whole nut and grinding it yourself 
saves monies too.  

• You can choose your coffee…  
o If you use your everyday coffee, then you will have the grind in your icing. I personally like the 

taste of using my morning finely ground coffee better, but you can see the grind in your icing 
(which is fine with me). 

o If you use instant finely ground coffee, the grind will dissolve in the boiling water and you won’t 
have any in your icing. It makes for a nicer looking buttercream but if you don’t normally drink 
instant coffee, then you’ll have a whole container of it because you only need 1 tbsp for this 
recipe. 

• This cake is jam packed with delicious flavour! You can do a really quick frost job on it and everyone will 
love it, or you can play around with kicking our frosting skills up a notch too! 


