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Are you getting bored with the classic chocolaty flavors of desserts and want to adore your

dessert tables with something new and indulgent? Impress your friends and family by adding

Kahlua to your classic dessert recipes. Yes, you heard it right. This beloved coffee liqueur does

magic and adds a rich, velvety touch to any sweet treat. No matter whether you are a seasoned

baker or a learning novice, dipping your toes into the world of baked goods and trying these

Kahlua dessert recipes will surely elevate your dessert game. Are you ready to delve into the

world of decadent flavors of baked and no-baked delights? Let’s explore the eight irresistible

desserts using Kahlua that will make every gathering a memorable one!  

Kahlua Chocolate Cake

insanelygoodrecipes.com

What chocolate lovers desire more than a chocolate cake. Satisfy your cake cravings with this

moist and fluffy chocolate cake with an extra hint of Kahlua, which enhances its flavors to new

heights. Kahlua-infused chocolate cake is the ideal dessert for any occasion.  

Grease a 9×13-inch baking pan and preheat your oven to 350°F (175°C).

In a small bowl, mix one cup of Kahlua and one cup of warm water. Set this mixture aside.

 

 Prepare the cake mix as directed on the package in a large mixing bowl, but use the

Kahlua mixture in place of the water. This will add a rich, deep coffee taste to your cake

recipe.

Once the cake bakes and cools to room temperature, top it with whipped cream and a

dusting of powdered sugar for a delightful finish.

Please, your friends and family, with this luscious, creamy treat of Kahlua dessert that is 

Kahlua Chocolate Mousse

https://dessertshive.com/author/sergio/
https://insanelygoodrecipes.com/chocolate-kahlua-cake/


 For a sophisticated yet incredibly easy dessert, try making Kahlua chocolate mousse. This

Kahlua delight is silky and smooth yet easy to make and enjoy.  

Put 8 ounces of dark chocolate in a heatproof bowl and set it over simmering water. Once

melted, remove the bowl from the heat source and allow it to reach room temperature.

In a small bowl, add two tablespoons of strong coffee and four tablespoons of Kahlua.  

 Fold the Kahlua mixture into the melted chocolate, then gently fold in 2 cups of whipped

cream until the mousse is light and fluffy.

Transfer the mousse to serving glasses and chill it for at least two hours. Garnish with

powdered sugar and a dollop of whipped cream.

This opulent Kahlua dessert is sure to impress any crowd.  

 Kahlua Ice Cream Sundae

jamiegeller.com

 An ordinary ice cream sundae can be elevated to a gourmet delight with Kahlua. This dessert is

not only incredibly easy to make, but it’s also customizable to suit any taste. 

https://jamiegeller.com/recipes/chocolate-kahlua-sundae/


First, fill a bowl with your preferred brand of vanilla ice cream.

Pour plenty of Kahlua over it, then garnish with whipped cream, chocolate shavings, and a

cherry.  

Another decadent option is to place a layer of brownies or broken chocolate cake under

the ice cream for more indulgence.

The combination of warm, rich flavors from the Kahlua and the cool, creamy ice cream makes

this one of the most satisfying desserts using Kahlua.  

Scoop up the Fun with Ice Cream Dessert Recipes that are delicious and perfect summertime

partners.

Kahlua Coffee Cake

A Kahlua coffee cake is a delicious complement to any brunch or dessert table. This baked

good is a delightful addition to any breakfast, brunch, or dessert table.

Grease a Bundt pan and preheat the oven to 350°F (175°C) to begin making this baked

delicacy.

In a small bowl, mix one cup of Kahlua and half a cup of brewed coffee and set aside.  

Make your favorite cake mix as directed on the package, but instead of using water, add

the Kahlua and coffee mixture. Spoon half of the batter into the prepared pan, then dust

the top with cinnamon and brown sugar.

Add the remaining batter, and bake for 45-50 minutes until a toothpick comes out clean.

Before slicing and serving, allow the cake to come to room temperature. 

This Kahlua dessert recipe is perfect for serving with a cup of coffee or tea in the company of

your loved ones. 

Kahlua Tiramisu

https://dessertshive.com/ice-cream-dessert-recipes/


The traditional Italian dessert tiramisu is given a delectable twist by using Kahlua. Upgrade the

classic tiramisu with the addition of Kahlua. This no-bake dessert is rich, creamy, and full of

flavor, making it a perfect choice for any occasion.  

To begin, combine one cup of brewed espresso and one cup of Kahlua in a small bowl.

Dip the ladyfinger cookies into the mixture, making sure they are completely saturated but

not overly moist.  

 Line the bottom of a serving dish with the soaked ladyfingers.

In a separate dish, beat two teaspoons Kahlua, 1/2 cup powdered sugar, and 16 ounces

mascarpone cheese until smooth. After applying this mixture to the ladyfingers, continue

layering them.

Before serving, sprinkle a dusting of cocoa powder over the top and chill for at least 4

hours.

This Kahlua dessert recipe is a show-stopper that will elevate any event.  

Kahlua Brownies

Brownies are a popular treat that tastes even better when made with Kahlua. These chocolaty

squares, when infused with Kahlua, make a truly irresistible treat.

https://beanbox.com/blog/how-to-make-espresso-at-home?srsltid=AfmBOorhl9b5M-kKiFASyP6o5990EGHqp-1j7Uze1jxlrm9a7cjE58_v


Grease a 9×13-inch baking pan and preheat your oven to 350°F (175°C).

In a small bowl, mix 1/2 cup Kahlua and 1/4 cup brewed coffee; set aside.  

  Follow the directions on the box to make your favorite brownie cake mix, but instead of

adding water, add the Kahlua and coffee mixture.

Add a cup of chocolate chips and stir for added deliciousness. After filling the pan with

batter, bake it for 25 to 30 minutes or until a toothpick inserted in the center comes out

clean.

Before cutting the brownies into squares, let them cool to room temperature.

These rich and fudgy Kahlua treats are ideal for sharing with loved ones.  

Kahlua Cheesecake

lifeloveandsugar.com

 A cheesecake with Kahlua infusion is the ultimate treat for dessert lovers everywhere. It

combines the creamy texture of classic cheesecake with the rich flavor of Kahlua.

Grease a 9-inch springform pan and preheat your oven to 325°F (163°C).

https://www.lifeloveandsugar.com/kahlua-coffee-brownie-cheesecake/


In a small dish, combine 1 cup crushed chocolate wafer cookies and four tablespoons

melted butter to form the crust, pressing the mixture into the bottom of the pan.  

Combine one cup of sugar, one package of cream cheese, and one-fourth cup of Kahlua

in a large mixing bowl and beat until smooth.

Add the four eggs one by one, beating after each addition. Pour the filling over the crust

and bake for 55-60 minutes until the center is set.

After allowing it to cool to room temperature, the cheesecake should be chilled for at least

4 hours.

Present this impressive dessert by topping it with a dollop of whipped cream and a dusting

of powdered sugar.  

 Kahlua Truffles

Truffles are an elegant and incredibly easy way to enjoy Kahlua.

In a double boiler, first melt 8 ounces of dark chocolate.

After it has melted, take it off the heat and mix in 1/4 cup heavy cream and 1/4 cup

Kahlua.

Mix until smooth, then refrigerate the mixture for about 2 hours until firm.  

Once the mixture is firm, use a melon baller or spoon to scoop out small portions and roll

them into balls.

Before serving, roll each truffle in cocoa powder or finely chopped almonds and place

back in the refrigerator.

These bite-sized, rich, and chocolatey confections are perfect for gifting or enjoying as a sweet

indulgence.  

Conclusion 

Up your culinary skills and try these Kahlua-infused dessert recipes that offer a variety of flavors

and textures, all enhanced by the rich, coffee-flavored liqueur. Whether making a delicious

delight for your own or planning a dessert menu for a large get-together to impress your guests,

these Kahlua desserts are sure to please. From cakes, sundaes, and truffles to many more,

these Kahlua baking recipes offer something for every occasion. The combination of coffee



liqueur with rich chocolate and creamy textures makes these Kahlua dessert recipes a must-try

for any dessert lover. 
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