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Hmount Measure Irmrecisnt - Preparvation Method

R sabie Flour
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CHAEIEE ahe - cosrssly chopped
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LAE tmmsponn warilla sxtract

Glaze: Place the chooolste in the bowl of 8 food processor and procsss onbil ust finsluy
oot

I s small saucepan, bring the oreamn o & boils Bamove from the hest and add the chooolats
toothe pane Stiv until the chooolate iz completely melied and the olaze i smooth. Soiv in
the wanilla. Transtfer o s small bowl. Cowver the surface of the olazs with plastic wrap and
let cool for asbout 18 minutes before using.
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Caker FPosition the rack in the centser of the oven and prehest the oven to 325, Gresse and
cdust 16%
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ot pan.
ittt tooether the flour, baking powder, and =alt into a8 medium Dowl, Set azide.

Im & medium bowl, whisk together U2 cup of the sugsr, the cocos powdsr, and water until

zmoothn =t azide.

Im the bowl of an electric mixer with paddlis, beat the botter a2t medium speed until wery
|

ooesany, about £ ominotes. Graduslly best in oremaining £ cups sussv. Inovassse ths s
b mecium-bioh and best urdil the micbure 15 oweell blsnded and lisht, sboul 4 minubes.
memclivm spead, bast in o the vanilla, then besb in the soos ome st & bims, mixing well af
sach addition. Hodd the dey ingredisnts in theas sdoditinos, aliernating with half the milk and
miximg wrtil gust blended,
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Hodd 3 cups of the i:r:!ttb:; to o the cocos micture and stiv until blended, Spoon one-thivd of
the reminaing batter into the prepaved pan and ”m_n:sf:h. Sppon one thivd of the chocolate
atter over the plain b-Eﬁ:i:E*" rcd Emooth it Fepeat, ending with chooolats hatter.

Hake the cake for &8-78 minutes, until a cake tester comes oul olean. Cool the cake in the
paEr on & wire rack for 45 minutes,

Irvart cake on rack and conl completalu,



P ocake on the vack, omnos weax or Toil ldrned bakino
=, Lt the olaze =
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Vields TLO inch”



