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Black Forest Woodland Cake
16 - 18 slices
Intermediate
180 



This cake is perfect for the holidays. This showstopper is certain to be a festive favourite!
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Ingredients
FOR THE CAKE
330 grams
 unsalted butter

230 grams
 light brown sugar

100 grams
 dark brown sugar

6
 eggs

5 grams
 vanilla paste

260 grams
 self-rising flour

75 grams
 fine dark cocoa powder

5 grams
 Dr. Oetker Baking Powder

150 grams
 extra dark chocolate

150 grams
 dried cherries


FOR THE BUTTERCREAM
500 grams
 unsalted butter

300 grams
 white chocolate

1200 grams
 icing sugar

60 ml
 whole milk

 food colouring green

 food colouring red


FOR THE DECORATION
1 package
 wafer ice cream cone

30 grams
 icing sugar (for dusting)









How to Prepare:


Total:










180 min
Prep:

120 min
1


For the Cake
Preheat the oven to 180°C (160°C convection). Grease and line 2 3 x 8 inch round cake tins. Melt the chocolate in the microwave: heat for 30 seconds and then stir, heat in 10 second bursts and stir after each burst until the chocolate is melted. Leave the chocolate to one side to cool.





2


Put the sugar and butter in a bowl and cream together until smooth and light in colour. Add the beaten eggs and vanilla paste and mix together until the egg is combined and you have a smooth mixture - if the mixture begins to curdle add a spoonful of flour.





3


Sieve in the flour, baking powder and cocoa powder and gently fold into the mixture until all the flour is combined. Finally, pour in the cooled chocolate and dried cherries and mix through the batter.





4


Divide the batter between your 2 prepared cake tins and smooth the tops. Place in the oven and bake for 30-35 minutes until risen and a skewer inserted into the centre comes out clean. Leave the cakes to cool in the tins for 15 minutes and then transfer to a wire rack to cool completely.





5


For the Buttercream
Melt the white chocolate in the microwave: heat for 30 seconds and then stir. Heat in 10 second bursts and stir after each burst until the chocolate is melted. Leave the chocolate to one side to cool.





6


Place the butter into a free standing mixer and add a third of the icing sugar. Mix until the icing sugar is combined, add the next third of icing sugar and repeat until all the icing sugar has been added and is combined.





7


Add the white chocolate and beat the buttercream until it is light and fluffy in texture. Add the milk if you think the buttercream is too stiff.





8


Divide the buttercream equally into 2 bowls.





9


To Assemble the Cake
Level off each layer of cake. Take the first layer of cake and place it on your cake board or serving plate. Take one bowl of buttercream; this will be used to fill and crumb coat your cake. Take a third of the buttercream out of bowl and place in a different bowl, add red food colouring and mix through until the colour is evenly distributed. Place the red buttercream in a piping bag and place half of the white buttercream in another piping bag. Cut the end of each piping bag to create a 1 cm hole. Starting in the centre of the cake layer pipe a small ring of red buttercream then pipe a ring of white buttercream around the red ring. Repeat this alternating colours until you reach the outside edge of the cake. Place the next layer of sponge on top and repeat the piping process.





10


Now you need to apply a crumb coat to the outside and top of your cake. Using your remaining white buttercream, spread around the edges and on the top of your cake using a palette knife. Once all the cake is covered, using a clean palette knife, scrape the sides and top of the cake to create a smooth finish. Some of the sponge should be visible through the buttercream to create the crumb coat effect.





11


Take your other bowl of buttercream and add green food colouring. Mix until all the colour is evenly distributed.





12


Slice the back off 7 ice cream cones so that they sit flat against the side of the cake. Place the cones around the side of the cake and the other 3 cones on top of the cake.





13


Fill a piping bag fitted with a star nozzle with the green buttercream and pipe onto the trees (ice cream cones) to cover in buttercream and create the tree effect.





14


Finish by dusting the cake with icing sugar to create a snow scene!
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RELATED RECIPES

More delicious ideas for you
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35 MinIntermediate
Mango Panna Cotta
See Recipe Details






35 MinIntermediate
Mango Panna Cotta
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60 MinIntermediate
Classic Yule Log
See Recipe Details






60 MinIntermediate
Classic Yule Log
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60 MinIntermediate
Lemon Squares
See Recipe Details






60 MinIntermediate
Lemon Squares









Lemon Meringue Cupcakes[image: Logo Image]
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60 MinIntermediate
Lemon Meringue Cupcakes
See Recipe Details






60 MinIntermediate
Lemon Meringue Cupcakes









Apricot Frangipane Tart[image: Logo Image]
Delectable Desserts


110 MinIntermediate
Apricot Frangipane Tart
See Recipe Details






110 MinIntermediate
Apricot Frangipane Tart
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40 MinIntermediate
Chocolate Caramel Cake
See Recipe Details






40 MinIntermediate
Chocolate Caramel Cake
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Black Forest Woodland Cake
Prep:180 Intermediate16 - 18 slices
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Ingredients
FOR THE CAKE
330 gramsunsalted butter
230 gramslight brown sugar
100 gramsdark brown sugar
6eggs
5 gramsvanilla paste
260 gramsself-rising flour
75 gramsfine dark cocoa powder
5 gramsDr. Oetker Baking Powder
150 gramsextra dark chocolate
150 gramsdried cherries
FOR THE BUTTERCREAM
500 gramsunsalted butter
300 gramswhite chocolate
1200 gramsicing sugar
60 mlwhole milk
food colouring green
food colouring red
FOR THE DECORATION
1 packagewafer ice cream cone
30 gramsicing sugar (for dusting)


Buy the Products


1


For the Cake
Preheat the oven to 180°C (160°C convection). Grease and line 2 3 x 8 inch round cake tins. Melt the chocolate in the microwave: heat for 30 seconds and then stir, heat in 10 second bursts and stir after each burst until the chocolate is melted. Leave the chocolate to one side to cool.





2


Put the sugar and butter in a bowl and cream together until smooth and light in colour. Add the beaten eggs and vanilla paste and mix together until the egg is combined and you have a smooth mixture - if the mixture begins to curdle add a spoonful of flour.





3


Sieve in the flour, baking powder and cocoa powder and gently fold into the mixture until all the flour is combined. Finally, pour in the cooled chocolate and dried cherries and mix through the batter.





4


Divide the batter between your 2 prepared cake tins and smooth the tops. Place in the oven and bake for 30-35 minutes until risen and a skewer inserted into the centre comes out clean. Leave the cakes to cool in the tins for 15 minutes and then transfer to a wire rack to cool completely.





5


For the Buttercream
Melt the white chocolate in the microwave: heat for 30 seconds and then stir. Heat in 10 second bursts and stir after each burst until the chocolate is melted. Leave the chocolate to one side to cool.





6


Place the butter into a free standing mixer and add a third of the icing sugar. Mix until the icing sugar is combined, add the next third of icing sugar and repeat until all the icing sugar has been added and is combined.





7


Add the white chocolate and beat the buttercream until it is light and fluffy in texture. Add the milk if you think the buttercream is too stiff.





8


Divide the buttercream equally into 2 bowls.





9


To Assemble the Cake
Level off each layer of cake. Take the first layer of cake and place it on your cake board or serving plate. Take one bowl of buttercream; this will be used to fill and crumb coat your cake. Take a third of the buttercream out of bowl and place in a different bowl, add red food colouring and mix through until the colour is evenly distributed. Place the red buttercream in a piping bag and place half of the white buttercream in another piping bag. Cut the end of each piping bag to create a 1 cm hole. Starting in the centre of the cake layer pipe a small ring of red buttercream then pipe a ring of white buttercream around the red ring. Repeat this alternating colours until you reach the outside edge of the cake. Place the next layer of sponge on top and repeat the piping process.





10


Now you need to apply a crumb coat to the outside and top of your cake. Using your remaining white buttercream, spread around the edges and on the top of your cake using a palette knife. Once all the cake is covered, using a clean palette knife, scrape the sides and top of the cake to create a smooth finish. Some of the sponge should be visible through the buttercream to create the crumb coat effect.





11


Take your other bowl of buttercream and add green food colouring. Mix until all the colour is evenly distributed.





12


Slice the back off 7 ice cream cones so that they sit flat against the side of the cake. Place the cones around the side of the cake and the other 3 cones on top of the cake.





13


Fill a piping bag fitted with a star nozzle with the green buttercream and pipe onto the trees (ice cream cones) to cover in buttercream and create the tree effect.





14


Finish by dusting the cake with icing sugar to create a snow scene!
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