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Chocolate Mug Cake
April King

Our microwave Chocolate Mug Cake will become your new favorite dessert for one or two. This mug
cake recipe is incredibly easy to make with just a few ingredients, and made right in the microwave.
Your family and friends will love this easy chocolate cake recipe.

No ratings yet

5 mins 1 min 6 mins

Dessert American 1 357 kcal

INGREDIENTS   

INSTRUCTIONS  

PREP TIME COOK TIME TOTAL TIME

COURSE CUISINE SERVINGS CALORIES

3 Tbsp. all purpose flour
2 Tbsp. brown sugar
1 Tbsp. unsweetened cocoa powder
1/4 tsp. baking powder
1/8 tsp. salt
3 Tbsp. milk
1 Tbsp. oil
1/8 tsp. vanilla
chocolate chips

1. Spray the bottom of a microwave save mug with cooking spray.

2. Add flour, sugar, cocoa powder, baking powder, and salt to your mug. Stir until all dry
ingredients are combined well.

3. Add milk, oil, and vanilla, and stir until smooth. Be sure to scrape the bottom of the mug.

4. Sprinkle chocolate chips on top, or stir them into the cake batter.

5. Cook in the microwave for 70-90 seconds, or until cake is just set. Because all microwaves are
different, it’s difficult to give an exact cook time. Start with 70 seconds and look to see if it is set.
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NOTES
Nutrition Disclaimer: All information presented on this site is intended for informational purposes
only. Nutrition facts are an estimate and not guaranteed to be accurate. I am not a certified
nutritionist and any nutritional information shared on Modernmealmakeover.com should only be
used as a general guideline.

NUTRITION
1cake 357kcal 42.6g 4.1g

14.7g 212mg 274.4mg 3.1g
22.7g 1.9IU 5.9mg 10.7mg

Chocolate cake, Chocolate mug cake, Mug cake

Tried this recipe?
Let us know how it was!

Add another 10 seconds if it needs to cook longer.

6. Remove from microwave and allow to cool for one minute before serving. Serve as is or top it
with vanilla ice cream. Enjoy!

Serving: Calories: Carbohydrates: Protein: 
Fat: Sodium: Potassium: Fiber: 
Sugar: Vitamin A: Calcium: Iron: 
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