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OHIO STATE UNIVERSITY EXTENSION 

Chocolate Mug Cake 
 
 
 

Ingredients: 
Cooking oil spray 
¼  cup all-purpose flour  
2 tablespoons unsweetened cocoa powder 
3 tablespoons granulated sugar 
¼ teaspoon baking powder 
Tiny pinch of salt 
¼ cup milk 
2 tablespoons vegetable oil 
¼ teaspoon pure vanilla extract 
1 tablespoon semi-sweet chocolate chips 
 
 
Directions: 
1. Spray the inside of a large, microwave-safe mug lightly with cooking oil spray. 
2. Add flour, unsweetened cocoa powder, granulated sugar, baking powder, and salt. 

Mix until well combined.  
3. Add the milk, oil, and pure vanilla extract and continue mixing until fully combined. 
4. Sprinkle the chocolate chips on top. 
5. Place mug in microwave and cook for 60-90 seconds or until the center of the cake 

is just set. 
6. Carefully remove from the microwave and allow to cool slightly before enjoying. 
 
 
 
Recipe with slight adjustments from Live Well, Bake Often 
livewellbakeoften.com/chocolate-mug-cake/  
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For more information, please contact: 
Emily Marrison, Family and Consumer Sciences Educator  
Coshocton County OSU Extension 
740-622-2265 or marrison.12@osu.edu 
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