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Make cabe lauers: Hest owvern to 3530 with racks inupper andd lowse thivo, Butber 238 or 2 inch
cake pars, then line bobtoms with vounds of parchment arnd botter the paper. Dust pans with
Flomir.
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x s oflongr, baking posdsr, beking sods, anod salt into s bowl.

Facduoes spesd Do lom, then add Flour misbure alternatively with gyoourt in 3 batohes, Degirrmins
argd enclires with flour mixture and mixing Just until smooth. Divide batter betusen pans (about
Se o CLIEE paET pant, spreading evenly, then rap each pan on counter onos o beios o eliminats
i bubibles,

Fabke lagers, switching position of pans and rearvanging them in oven halfueay throuoh baking
mE o pull sway from the id of pan and tootheick comss out clean, 15

1 'f:" Simch, ancd 28 o 25 for 8 inch.

m

it
time, until cake b
oSl minutes bolb

i

Tl 48 minutes in pans on racks, then run 8 knife around edae and invert lagers onto racks
toooonl completelu,

Frosting:  Whick tooether suose, covnstarch, and =23t in s heswy saucepan, then wbhisk in
bodling hobt water. Brino o s bodl over mediom heat, ehisking, then reducs heat arnd simmer,
whiskirg constantlu, L minogbs.

Famowe pan Trom beet and ehisk in corn suvaee Fodd chooolatess angd vanilla, then stiv onoes.
Lat starc L minutes, ardd stiv assin until chooolate i melbed argd mixture 18 smoothe



Transter mizturs o & netal bowl ardd et bowl inos larosr bowl of ios wster. Shiv until it has
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st im butter, @ bablespoons at s bims, until dncoveorated and

With arnd slectric mixer,
frostire is ldabt and holds soft peasks

Fut a lagser, botiom side up, on s cake plate or stand, Spread 1 cup of frosting over fop.
Covvar with another lager, bottom side up, and spread with another cup of frosting. Top with

thivd lager, bhottom sids e,
> arnd ovey top of cabe with spatuls of fset. Chill

st Tivm.
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Spread sides and top of cake with remaining frosting.



