IRISH FUDGE CAKE WITH dark CHOCOLATE GANACHE & LUCKY CHARMS
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I don’t think I’ve ever met a kid yet that doesn’t love the marshmallows in Lucky Charms Cereal!  And if you are lucky enough to find the St. Patrick’s Day special edition of the cereal, you are a winner!  This moist and fudgy cake is perfectly decadent when piled high with Chocolate Fudge Ganache, but the Lucky Charms marshmallows make this magically delicious!
INGREDIENTS:
CAKE:

½ cup hot strong coffee
6 tablespoons unsalted butter 

2 large eggs (room temperature)

½ cup buttermilk

¼ cup Irish whiskey

2 teaspoons vanilla extract

1 cup sugar

¾ cup all-purpose flour

½ cup unsweetened cocoa powder

½ teaspoon baking powder

½ teaspoon baking soda

¼ teaspoon salt

4 ounces semi-sweet chocolate, chopped
CHOCOLATE FUDGE GANACHE:  
10 ounces semi-sweet chocolate, chopped
1 cup heavy cream (whipping cream)

¼ cup Bailey’s Irish ‘cream

Garnish:  Lucky Charms marshmallows (from family-sized box of Lucky Charms cereal)
HOW I MAKE THIS:
1. Preheat the oven to 350 degrees.  Line an 8x8-inch square pan with parchment paper (with 2-inch overhang on sides); spray parchment paper with non-stick baking spray or grease with butter; set aside.
2. In a glass measuring cup, stir the hot coffee and butter until the butter melts; set aside.
3. In a large bowl, whisk together the eggs, buttermilk, Irish whiskey and vanilla extract.  In a separate bowl, whisk together the flour, cocoa powder, baking powder, baking soda and salt.  

4. Gradually stir half of the dry ingredients into the wet ingredients and stir just until blended; pour in half of the coffee/butter mixture and stir just until blended.  Add remaining flour mixture and stir just until blended; add remaining coffee/butter mixture and stir just until you have a smooth batter.  Stir in the chopped chocolate.

5. Pour batter into the prepared pan and bake for 25 to 30 minutes, or until the cake is set and a toothpick inserted in the middle comes out clean.  Remove from oven and allow to cool completely before frosting.
6. Sort the Lucky Charms marshmallows out from the cereal – I place them in a mesh-screened strainer to gently shake out all of the cereal crumbs and powder.  Keep in a dry location until ready to use.  Throw the cereal out - let’s face it – no one eats the cereal portion of Lucky Charms anyway, at least at my house!

7. Prepare Ganache:  Place the chopped chocolate in a bowl.  Heat the heavy (whipping) cream in a small saucepan over low heat until it just starts to bubble around the edges.  Pour the cream over the chocolate and let it sit for a minute or two, then whisk continuously until the chocolate melts into the cream and blends together.  

8. Let ganache sit at room temperature for one hour, then spread the ganache on top of the cooled cake.  It will be really THICK!  

9. Add the marshmallows right before serving, pressing lightly into the ganache.  The marshmallows will stay crisp for about 4 hours – after that, they will begin to soften up.

YIELD:  9 servings
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