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Serwings L2

Fmount Measure Irerecisnt - Preparation Method

1458 oups all-purposs Flour
LEE 0 ou ke lour
1 oup dutch-process Cooos powds
2 W4 tesspoons baking powdsr
152 teasspoon =all
152 oups umsalted butter - soffernsd

L o

152 oups arariilated suoar
4 laros SE
£ hesspoons wanills exbract
1L ooup EOLIT CTEET
S8E 0 oup Bitterswest Chooolabs Glaze

Fozition rack in center of oven and preheat o 325 Greasze and flour 18Y bundd pan.

Sift together flours, cooos powder, Daking pownder arnd salt into & medium bowl. Set aside.
Iy an electrio mider with paddls, Dest the butter st medium speed until very oreamd, about 2
mirmibes, Graduslly beat in the sugar. IﬁL."i"’E‘-BEE‘ spaad to med-Riaoh and beat until well Dlended
argd laht, sbout 4 mingtes, 8t medium spesd, beat in the soos one 8t 3 time, sovaping domn
micles as neacded.

Im & =mall bowl, stiv wvanills into =our coveamn. Bt low speed, add the dey inoredients in 3
aodditions sltervnating with sour oream misturs in 2 angd mis undil dust Blended. Sorvaps batber
irbo par arcd smooth o,

Bake for 25 fo 75 mirotes, Cool cake in pan ornowive rack for L5 minubes,

Irveert caks on rack angd ool completelu.

Fut cake on orack ower Yoil or was paper lined baking sheet., Slowly pour glaze owver cake.
et mit for 38 minutas,
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Fmount Measure

I Ditherswest chooolate - coarssly choppaed

L Frsdneg e

5
teaspoon wvanills sxiract

g
ful

Flace chooolate in food processor and process Just ondil finely ground,
Famove Trom heat and edd the chooolate o

Iry & =mall saucepar, brirg the oream o s boil.
Shivoin vanilla. Transtfer o s small bowl,

the parn. Stiv wartil complebelu melbed and smooth.
with plastic wrae and et cool for 18 minutes,

Doy sur-facsa

Wields YEOE cup”



