
Best Cake Recipes: Cakes That Always Go
Viral

What transforms a simple dessert into one of the best cake recipes? It’s that magical combination
of decadent flavor, stunning presentation, and a secret “wow” factor that makes everyone reach for
their phones. Cakes that always go viral are not just food; they are an experience. Think of the
satisfying cheese-pull, the mesmerizing drip of a glaze, or, in this case, the dramatic flow of a
molten chocolate center. We are diving deep into a recipe that embodies this viral sensation: the
Molten Chocolate Lava Cake. This restaurant-quality dessert is surprisingly achievable at home
and guarantees an unforgettable reaction every time.

Why You’ll Love This Recipe

Perfect for Impressive Dinners

The Molten Chocolate Lava Cake is the definition of a showstopper. It is the perfect grand finale for
a special dinner, a date night, or Valentine’s Day. What makes it one of the best cake recipes for
entertaining is its impressive presentation-to-effort ratio. It looks incredibly complex and
sophisticated, yet it comes together with just a few ingredients and bakes in under 15 minutes.
Your guests will be stunned when they cut into the delicate cake and a river of warm, liquid
chocolate pours out onto the plate.

Decadent Chocolate Highlights

This recipe is a celebration of chocolate in its purest forms. It uses both melted chocolate and
cocoa powder (in some variations) to create a complex, deep flavor. The magic lies in the baking
process; the edges of the cake set to a tender, brownie-like crumb, while the center remains
beautifully underbaked and liquid. This contrast in textures is what makes it so addictive. For a
different, but equally stunning, dessert experience, you should also see this Purple Velvet Cake
with its own unique visual appeal.
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Description

This is one of the best cake recipes for a reason. These individual Molten Chocolate Lava Cakes
feature a tender, brownie-like cake exterior and a gooey, liquid chocolate center. A viral dessert
that is perfect for impressing guests.

Ingredients

Copy to clipboard  

Scale 1x 2x 3x  

☐4 oz (1/2 cup) good-quality semi-sweet chocolate, chopped

☐1/2 cup (1 stick) unsalted butter

☐1 cup powdered sugar

☐2 large eggs

☐2 large egg yolks

☐6 tablespoons all-purpose flour

☐1/4 teaspoon salt

☐    Cook Mode  Prevent your screen from going dark  

Instructions

1. Preheat oven to 425°F (220°C). Generously grease and flour 4 (6-ounce) ramekins. Tap out any
excess flour.

2. In a double boiler or a microwave-safe bowl, melt the chopped chocolate and butter together
until smooth. Stir frequently. Let the mixture cool for 5-10 minutes.

3. In a medium bowl, use an electric mixer to beat the eggs, egg yolks, and powdered sugar on
high speed until pale and thick, about 3-4 minutes.

4. Pour the lukewarm chocolate-butter mixture into the egg mixture and beat on low speed until just
combined.

5. Add the flour and salt, and mix on low speed until just incorporated. Do not overmix.



6. Divide the batter evenly among the 4 prepared ramekins.

7. Place the ramekins on a baking sheet. Bake for 12-14 minutes. The edges will be firm, but the
centers will be soft and jiggly.

8. Remove from the oven and let the ramekins sit for exactly 1 minute.

9. Place a dessert plate upside down over each ramekin. Carefully and quickly invert the plate and
ramekin. Let it sit for 10-15 seconds, then gently lift the ramekin.

10. Garnish with powdered sugar and serve immediately.

Notes

Do NOT overbake. The secret to the lava center is a soft, undercooked middle. Watch the edges,
not the center.

You must grease and flour (or use cocoa powder) the ramekins thoroughly, or the cakes will stick.

Use a high-quality chocolate baking bar, not chocolate chips, for the best molten texture.

Prep Time: 15 min
Cook Time: 12 min
Category: Dessert
Method: Baking
Cuisine: American

Nutrition

Serving Size: 1 cake
Calories: 450 kcal
Sugar: 38 g
Sodium: 150 mg
Fat: 30 g
Saturated Fat: 18 g
Unsaturated Fat: 0 g
Trans Fat: 0 g
Carbohydrates: 40 g
Fiber: 2 g
Protein: 7 g
Cholesterol: 190 mg

Did you make this recipe?

Share a photo and tag us-we can’t wait to see what you’ve made!



Ingredient Highlights & Substitutions for Lava Cakes

Essential Ingredients

To achieve the best cake recipe status, quality matters. The star of the show is good-quality semi-
sweet or bittersweet chocolate. Use a baking bar (like Ghirardelli or Baker’s), not chocolate
chips, as chips contain stabilizers that prevent them from melting smoothly. Unsalted butter
provides richness and a silky texture. Eggs and egg yolks are crucial; the yolks add extra richness
and are key to the gooey center. Powdered sugar dissolves easily into the batter, and a small
amount of all-purpose flour provides just enough structure to hold the cake together.

Smart Substitutions

This recipe is quite precise, but you have a few options. For a more intense, coffee-like note, add a
half teaspoon of instant espresso powder to the melted chocolate. This will not make the cakes
taste like coffee but will dramatically enhance the chocolate flavor. For a gluten-free version, you
can successfully substitute the all-purpose flour with a high-quality 1:1 gluten-free baking blend.
You can also add a drop of peppermint extract for a holiday twist or a pinch of cayenne pepper
for a subtle, spicy kick that goes viral.

Step-by-Step Instructions for the Best Lava Cakes

Prep Phase: Creating the Molten Batter

First, you must prepare your vessels. This recipe is baked in individual 6-ounce ramekins. Grease
and flour them generously, or grease them and dust with cocoa powder. This step is critical for
ensuring the cakes release cleanly. Next, preheat your oven to a hot 425°F (220°C). In a
microwave-safe bowl, melt the chopped chocolate and butter together in 30-second bursts, stirring
in between, until smooth. In a separate, larger bowl, beat the eggs, egg yolks, and powdered sugar
with an electric mixer until pale and thick. Gently fold the melted chocolate mixture into the egg
mixture, followed by the flour and salt.

Cooking Phase: The 12-Minute Bake

Divide the luscious, thick batter evenly among your four prepared ramekins. Place the ramekins on
a baking sheet to make them easier to handle. This is where timing becomes everything. Bake for
12 to 14 minutes. The edges of the cakes should look firm and set, but the centers will still be soft
and slightly jiggly. Do not be tempted to bake them longer. You are intentionally underbaking the
center to create that signature “lava.” This short, hot bake is the secret to what makes these the
best cake recipes.

Pro Tips for Perfect Molten Results

Technique Secrets

The most important secret is prepping the ramekins perfectly. There is nothing more tragic than a
lava cake that sticks to the bottom. Grease every nook and cranny with softened butter, then add a
spoonful of flour (or cocoa powder for a seamless look) and swirl it around to coat the entire inside,



tapping out any excess. The second secret is to invert the cakes with confidence. Let them rest
for only one minute after coming out of the oven. Place a dessert plate on top of the ramekin and,
in one swift motion, flip it over. Let it sit for 10 seconds before slowly lifting the ramekin.

Common Mistakes to Avoid

The number one mistake is overbaking. Even 60 seconds too long can turn your molten lava cake
into a simple (though still delicious) chocolate brownie-cake. Watch the edges, not the center. The
center must be jiggly. The second mistake is using low-quality chocolate. Since chocolate is the
primary flavor, using standard chocolate chips will result in a waxy texture and a less intense flavor.
Splurge on a good baking bar; it makes all the difference for cakes that go viral.

Serving Ideas & Pairings

Presentation & Plating

These cakes are inherently dramatic. The “lava” flow is the main event, so do not hide it. A simple
dusting of powdered sugar right before serving adds a beautiful, snowy contrast to the dark cake.
A single fresh raspberry or a mint sprig placed next to the cake adds a professional touch and a
pop of color. To make it extra decadent, drizzle a little caramel sauce or raspberry coulis on the
plate before inverting the cake onto it.

Pairing Suggestions

The classic pairing for a molten chocolate lava cake is a scoop of vanilla bean ice cream. The
contrast of the hot, rich cake with the cold, creamy ice cream is a non-negotiable part of the
experience for many. It also pairs beautifully with fresh berries, as their tartness cuts through the
deep chocolate flavor. For a beverage, a dry red wine like a Cabernet Sauvignon or a dark, rich
espresso will stand up to the intensity of the dessert.

This table highlights the nutritional profile of this decadent dessert.

Nutrition Facts Table (Per Cake)

Nutrient Amount % Daily Value
Calories 450 23%

Protein 7 g 14%

Carbs 40 g 13%

Fat 30 g 46%

Saturated Fat 18 g 90%

Cholesterol 190 mg 63%

Sodium 150 mg 6%

(Note: % Daily Value based on a 2000 calorie diet)

Frequently Asked Questions



Can I make these molten lava cakes ahead of time?

Yes. You can prepare the batter and fill the ramekins, then cover them with plastic wrap and
refrigerate for up to 24 hours. When ready to serve, just add 1-2 minutes to the baking time.

What kind of chocolate is best for this recipe?

Use a high-quality semi-sweet or bittersweet chocolate bar (between 60% and 72% cacao). Do not
use chocolate chips, as they contain emulsifiers that prevent them from melting into a smooth,
liquid center.

Why did my lava cakes not have a liquid center?

You almost certainly overbaked them. Even one minute too long can cook the center through. The
center should look visibly soft and jiggly when you remove the cakes from the oven.

Conclusion

The best cake recipes are the ones that create a lasting memory, and this Molten Chocolate Lava
Cake does exactly that. It’s a dessert that engages all the senses, from the smell of rich chocolate
to the visual drama of the erupting center. It proves that cakes that always go viral are not out of
reach for the home baker. With just a few quality ingredients and careful timing, you can recreate
this iconic, restaurant-worthy dessert in your own kitchen and capture that perfect, shareable
moment of pure indulgence.
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