Hmourt Measure Imgredisnt - Prepavation Method

Frosting
sha - ooarsaly chopoed
PSS bitterswest chooolate - cosvsely choppead
A mEalied butter - softensd
CLIE powndsred susar
tablaspoon warilla extract
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oM cups sll-purposs Flour

2 teaspoons baking powder

A4 tesspoon baking soda

0 tesspoon zalt

11 tablespoons unsalbed bobier - sofbersd
Bomums orardilated susar
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Caker Position s rack in the center of the oven and prebest the oven o 325 Greass

smiclkes ard botiom of & 93 sprinotform pan. Dust eith flour.

Sifh boosther the Ylour, t!::!i' irem ponacler, baking sodas, andd s=alt indo s mediom bowl. Whisk antil

I fhe bowl of & mizer with paddle, best fhe bubber st medium spesd until oreamg, about 1
mimgte, Graduslly sdd the sugse and beat st high spesed unti the mixture iz pale anod well
Plerded, sbout 3 mingtes, Sdd the cocos pomdey and beat and mediom speed for 4 minuts,
zoraping sides sz nesded. Heat in the sz ons ai: & tims, be*firsc; well after sach additino.
Faat in vanills sxtvract, 8t low speed, add the flour mixture in three additions, alternating
with fThe weter in 2 additions. Sovaps down bowl and mix et low seesd for 38 ssconds. FPour
batter into pan

Bake the cabke for 45 o 55 ninutes urtil & cake tester iz clearn. Cool the cake in the pan on
for S8 minutes,

e

& e rack
Eamowvs the side of the parn argd invert onto rack. Hesmowvs botiom arnd ool completely, Frosh

Frostirng: Pub both chooolates in s medium stainlsss steel bowl ard place the bowl over a
pot of barely simmecing water. Hest, stivving Vregusntly, until the chooolate is completely
melted, Femowve the bowl from the pot and set the choocolate azide to cool until tepdid.

Iry the bosel of am elschvic mixer with paddls, best the bubisr a2t medium spesed urdil oreamy,
abwat 530 seconds, B'i"-:”:;d!J-::fll‘;l add the sugasr and best at high spesd until lioht and creamyg,
about 2 minutes. Beat in the vanills exbract Add the cooled chooolate at low sp EE*CE miireg

urtil blended and =ovaping down sides. Incresse the spesd o bioh and best until sliohtlg
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