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2 A& AR B B E L Black Forest Cabe Provided by Lotus Tan
## (Materials)
& sy — AP flour 1 cup
EAEAEAY EZHZ =M Cake flour 2/3 cups
RipiBiEGTTH =52 —H# a%%cﬁeg?gﬂzr) 1/3 cups
BRATH — AR Baking soda 1tsp
B =R Salt 2 tsps
A4 v o2 — Shortening Ya cup
a i — White sugar 1 cup
= v 18] Eggs 2 pieces
AEH — %A Vanilla extract 1tsp
44 — ¥ F Milk 1 Y2 cups

[ %—% The First Step ]
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Preheat oven to 345°F. Grease the bottoms of three 8-inch round pans.

In a medium mixing bowl, sift together flour, cocoa powder, baking soda, and salt. Set aside.

In a large mixing bowl, cream shortening and sugar until light and fluffy; beat in eggs and vanilla.
Beat in the dry ingredients (from 2 above), alternating with the milk, until combined.

Split batter evenly into the three prepared pans.

Bake at 345 °F for 40 minutes on the center rack of your oven, set aside to cool completely.
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[ =% The Second Step ]

A (Materials) MARMT HRBRE M AN EAER L % E—
AR =5z —# Cherry juice 2 cup %o AT N o

ik A Butter WBimm I ER® > oA ERE > BHEITEY
(£:8) =AZ—H (room temperature) V2 cup o "% ! g

e = ARF Powdered 3V . S L 1l AE s .
i onderedovgar S %0US |yt it + 1% L2 R AHAHES o BREZ
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FAZARA s Pitted Bing cherries |, AR » TR AR .
(B 2%) (drained) ? A EARPUR A 0 RA - A AR

Bt tM=REEL-

—

. Drizzle the cherry juice onto each layer of cake. Set aside to let the flavor set in.

2. In a medium mixing bowl, cream the butter until light and fluffy; add the powdered sugar and salt; beat
until smooth.

3. Pat the cherries between 2 sheets of paper towel, then add to the mixture. Beat on low until
incorporated. (If the mixture is too thin, add a few spoonfuls of powdered sugar.)

4. Spread first layer of cake with 1/3 of this mixture. Stack another layer on top of this. Repeat spreading

with the remaining layers.



[ #=4% The Third Step ]

#2550, N Rk B AT @ iR 09 s T A o MR | A (Materials)
WAE B AR R IR e B A BIR B  Rig | IABE AL bittersweet chocolate chips 9 oz
BINBIE W GEHT BB E B BAmEE cream —#F heavy cream 1 cup
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Place chocolate chips into a heat-resistant bowl. Set aside.

In a small saucepan over low heat, slowly stir the cream until it boils.

Pour into the chocolate chips' bowl.

Stir with a fork until well blended, then let cool until slightly firm.

On the lowest setting of an electric mixer, beat the chocolate until it turns a lighter brown.
Cover the sides of the cake.
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[ W% The Fourth Step ]

## (Materials) BHEEALTAR N RS B T R AFAR AR R
Fe RE AL — & Cocktail cherries 1 can et BE L e X h
FAARM B K Pitted Bing cherries, drained  Yacan | = ] Bk 2 4587 2 K o

1. Alternating the Bing and cocktail varieties, arrange a ring of cherries along the border of the chocolate
frosting and the cherry filling that is on the top layer.
2. Arrange any leftovers around the bottom edge.



