
INGREDIENTS

The flavors blend best if you assemble this cake one day ahead.

Chocolate Cake

2 cups all-purpose flour

1 cup unsweetened cocoa

2 teaspoons baking powder

1 teaspoon baking soda

½ teaspoon salt     

1 cup margarine or butter (2 sticks), softened

2 cups granulated sugar

4 large eggs

1 ⅓ cups milk  

2 teaspoons vanilla extract

Cherry Filling

2 cans (16 ½ ounces each) pitted dark sweet cherries (Bing) in heavy syrup

1/3 cup Kirsch (cherry brandy) 

Cream Filling

1 ½ cups heavy or whipping cream    

½ cup confectioners sugar 

2 tablespoons Kirsch (cherry brandy) 

1 teaspoon vanilla extract 

Chocolate curls

LILI LEVY
Black Forest Cake
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INSTRUCTIONS

LILI LEVY
Black Forest Cake

1. Preheat oven to 350 degrees. Grease three 9-inch round cake pans. Line bottoms with

waxed paper; grease paper. Dust pans with flour. 

2. Prepare cake: in medium bowl, combine flour, cocoa, baking powder, baking soda, and

salt. Set aside.  

3. In large bowl, with mixer at low speed, beat margarine and granulated sugar until blended.

Increase speed to high; beat until creamy, about 2 minutes. Reduce speed to medium-low. 

4. Add eggs, one at a time, beating well after each addition.

5. In small bowl, mix milk and vanilla. At low speed, add flour mixture alternately with milk

mixture to margarine mixture, beginning and ending with flour mixture. Beat until batter is

smooth, occasionally scraping bowl with rubber spatula. 

6. Divide batter evenly among prepared cake pans; spread evenly. Stagger pans on two oven

racks, placing two on upper rack and one on lower rack, so that pans are not directly above

one another. Bake until toothpick inserted in each layer comes out almost clean, about 25

minutes. 

7. Cool in pan on wire racks 10 minutes. Run thin knife or small metal spatula around edges to

loosen cake layers from sides of pans. Invert onto wire racks. Remove and discard wax paper;

cool layers completely.  

8. Meanwhile, prepare fillings: Drain cherries well in sieve set over bowl. Reserve ½ cup syrup;

stir in Kirsch. Set syrup mixture aside. In small bowl, with mixer at medium speed, beat cream,

confectioners sugar, Kirsch and vanilla until soft peaks form when beaters are lifted.  

9. Assemble cake: Place 1 layer on cake stand or serving plate; brush with one-third syrup

mixture. Spread with one-third whipped cream mixture, then top with half of cherries. Place

second layer on top of cherries. Brush with half of remaining syrup mixture. Spoon remaining

cream mixture onto center of top layer, leaving a border of cake around the edge. Pile

chocolate curls on top of whipped cream in center of cake. 

10. Cover and refrigerate cake overnight.
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