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Dark Chocolate
Cake with Fresh
Strawberry
Buttercream

#REF 1 hr, 30 min. 2ax= 30 min.

cups water

cups granulated sugar (567 g)
cups all-purpose flour (281 g)
cups unsweetened cocoa powder
tsp. baking soda

tsp. kosher salt

tsp. baking powder

large eggs, room temperature
cups buttermilk, room
temperature

cup canola oil or olive oil
recipe Fresh Strawberry
Buttercream (right)
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pull out the kltchen scale.
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1. Preheat oven to 350°F. Grease three
8x2-inch round cake pans. Line bottoms
of pans with parchment. Grease; set
aside. Bring water to boiling.

2, In avery large bowl whisk together
sugar, flour, cocoa, baking soda, salt,
and baking powder. In a large bow!l
whisk together eggs, buttermilk, and
oilAdd egg mixture to dryingredients.
Using a rubber spatula, stir to combine,
scraping down to bottom of bowl to
thoroughly combine, Add boiling water;
stir just until combined.

3. Divide batter between prepared pans,
filling each with 3 cups batter (halfway
full). Bake about 30 minutes or untila
toothpick inserted near center(s) comes
out clean, Cool in pans on a wire rack
10 minutes. Remove from pans. Cool.
Wrap in plastic wrap; chill 1 hour. Frost
with Fresh Strawberry Buttercream.

. Topwith strawberries and fresh basil
leaves. Makes 16 servings.

Fresh Strawberry Buttercream

In a very large heatproof bowl set
over a pan of simmering water
whisk together 8 égg whites (room
temperature), 14 cups sugar, ¥ tsp.
cream of tartar, and % tsp. saif until
sugar dissolves and mixture is 160°F.
Remove. Beat with a mixer on high

*“.gpeed suntil stiff peaks form. Add

txcks room temperature butter; -

= 'I'bsP at a time, until mixture thickens

and becorjzes smooth. (If it begins to
curdle, continue to beat, adding another

~ piece of butter until smooth.) Stir in
W beans from 1 split vaniila bean, anid 2 tsp,
' wanilla. Stivin 1% cups strawberries,

~ halved, p ireed, and strained through a

sieve. Makes 6 cups.

EACH SE w_fma 739.cal, 47 ¢ fat,

128 mg chol; 478 mg sodium, 77 g carb,
3 g fiber, 8 g pre.

£ PETHS L00K use 2 cups buttercream
tweenlayers to give the cakea
estive, towering feel.





