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Black Forest Cake (or Black Forest Gâteau) is based on the German dessert 
Schwarzwälder Kirschtorte, Black Forest Cherry Torte. Typically a Black Forest Cake 
is a chocolate cake coupled with whipped cream and flavoured or decorated with 
cherries.  Our cake uses a rich chocolatey cake with a cherry, kirs and amarena 
cherry cream filling.  It is then covered in a cream frosting and decorated with 
amarena cherries and chocolate. 
 
 
SHOPPING FOR YOUR CLASS 
 
Chocolate and Cocoa: We use Callebaut Bittersweet Chocolate 70%, Recipe 70-30-
38 and Cacao Barry Extra Brute Cocoa Powder. If you do not have these, you can 
substitute another high-quality dark chocolate and Dutch process cocoa powder. 
 
Amarena Cherries: We use Gigi brand Amarena Cherries in Syrup.  In Edmonton you 
can find these at the Italian Centre Shop.  You can substitute another cherry in 
syruyp, for instance morello, but do not substitute cherry pie filling. 
 
 
MISE EN PLACE 
This class is only 1 hour long. It is important to have the following completed 
before class. 

• Have all of your ingredients pre-measured.  
• Have your oven preheated. 
• Have the pans lined with parchment paper and sprayed. 
• Have the butter and brewed coffee heated, with butter melted. 
• Drain the cherries, reserving the syrup.  

 
During the class we will make the cake and get decorations and cream ready.  The 
cake needs to cool completely, so we will show you have to decorate and then you 
can decorate when the cake is cooled completely.  
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BLACK FOREST CAKE (makes 1 8” x 3” 2-layer cake, serves 10-12) 
Recipe by LARRY HARRIS 

  Weight 
Chocolate Cake   

Unsalted Butter 1 c or 2 sticks  228 g 
Black Brewed Coffee, or Black Tea 1 c 240 g 
Cocoa Powder 3/4 c  80 g 
Bittersweet Chocolate Callets (70%) 3/4 c 125 g 
Brown Sugar 1 1/2 c 300 g 
Vanilla Extract 1 T  15 g 
Eggs, Large 4 200 g 
Egg Yolks, Large  2 40 g 
Cake and Pastry Flour 1 1/3 c   170 g 
Baking Soda 2 t  11 g 
Kosher Salt (Diamond Crystal) 3/4 t 3 g 
Batter Weight  1412 g 
      
Cherry Kirsch Syrup     
Water 2 T 30 g 
Kirschwasser (kirsch) (optional) 1 T 15 g 
Granulated Sugar 1/4 c 50 g 
Syrup, from Amarena Cherries 1/4 c 60 g 

   
Cream Frosting and Filling   
Whipping Cream (35%) 2 1/2c 450 g 
Icing Sugar 1/2 c 50 g 
Vanilla Extract 1 T 15 g 
Amarana Cherries 3/4 c 130 g 
Cherry Syrup 1 T 15 g 
   
Decoration (optional)     
Solid dark chocolate bar (for 
shaving) 

 100 g 

Amarana Cherries 12  
Bittersweet Chocolate Callets (70%) 1/2 c 300 g 
Ice Cold Vodka  500 ml 

 
• You can use regular all-purpose instead of the cake & pastry flour, but the 

resulting cake will not be as tender. 
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Chocolate Cake 
• Preheat Oven to 350°F, with rack just below the midway point. 
• Line the bottoms of 2 - 8”x3” Cake Pans with parchment, and spray with Non-Stick Spray. 
• In a saucepan, combine butter and brewed coffee together over a medium heat.  
• When the butter has fully melted, remove from the heat, and stir in the chocolate and 

cocoa. When the chocolate is fully melted stir in the brown sugar. 
• In a separate bowl, mix the eggs, yolks and vanilla. Add to the chocolate mixture. Whisk in. 
• Sift the flour, baking soda and salt together in another bowl. Add this mixture to the 

chocolate mixture. Mix thoroughly. 
• Divide among the cake pans (approximately 700 g for 8” pans). 
• Bake for about 30 minutes – until the skewer comes clean. 
• Remove from oven and place on rack to cool for at least 1 hour. 

 
Cherry Kirsch Syrup 
• Drain the amarena cherries by placing a strainer over a bowl, and pouring cherries in 

strainer, reserving the syrup. 
• Combine the water, sugar, kirschwasser (note if not using this replace with equal amount of 

water) and cherry syrup in a small pan.  Heat over medium heat to bring to a boil.  Remove 
from heat, set aside and allow to cool. 
 

Cream Frosting and Filling 
• Chop the amerena cherries with a small food processor or by hand, they should be ¼” or so, 

you are not making jam. 
• Combine the whipping cream, icing sugar and vanilla in the bowl of a stand mixer. 
• Using the whisk attachment, whip on high speed (gradually move up to prevent splashing), 

until it is light and airy. 
• Remove 1 cup of the whipped cream to a separate bowl and fold in the chopped amarena 

cherries and 1 tablespoon of the cherry syrup you made earlier. 
• If making rosettes on top of the cake, reserve 1 cup of the cream in a separate bowl 
 
Decorations (Optional) 
You can decorate the cake in a number of ways.  The following are some alternatives that can 
be done individually or together. 
• Cherries: Select 12 nice amarena cherries and place on a piece of paper towel to soak up 

extra syrup.  They can then be placed on piped cream rosettes on the cake. 
• Chocolate shavings: 

o With a vegetable peeler, you can shave a bar of chocolate to create fine chocolate 
shavings.  The shavings can be sprinkled over top of the cake. 

• Chocolate Spirals or Curls: Both of these use tempered chocolate. There are several ways 
to temper chocolate, but we will be using the seeding method, and using callets is the 
easiest way to do this. Callets look similar to chocolate chips, except they have nothing 
added.  If you do not have callets, the chocolate needs to be chopped into 1/4 " pieces. 

o Get a bain marie ready for tempering chocolate.  You will need a pan with about 1" of 
water and a metal bowl that can sit over top of the water without touching the water. 
Heat water to a simmer, lower heat to maintain. 
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o Measure 2/3 chocolate out into bowl for bain marie and the remainder (the seed 
chocolate) in another bowl, set aside. 

o Temper chocolate as follows: 
§ Place the bowl with 2/3 of the chocolate over the pot with hot water, and then 

remove from heat and let sit for about 45 minutes, stirring occasionally until 
fully melted. (alternatively you can keep it over the heat, stirring until fully 
melted - about 6-8 minutes and about 115º F. Do not let it get hotter. Remove 
from heat when completely melted). 

§ Add half of the seed chocolate to the melted chocolate, stir until fully melted - 
about 3 minutes. 

§ Add the remaining seed chocolate, continue stirring until melted.  The 
chocolate should be around 84º F (milk chocolate 81º F) 

§ Place bowl back on the bain marie for a few seconds, continue to stir and 
bring temperature up to 90º F (milk chocolate 86º F). You will want to keep 
the chocolate around this temperature. 

§ Test for temper by smearing some onto a piece of wax or parchment paper 
and place in in refrigerator for 2 minutes. The chocolate is tempered if it is 
firmly set and glossy, if streaky stir the chocolate more. 

§ If the chocolate exceeds 90º F, it will lose its temper, you will need to add 
more seed chocolate, and then bring back up to 90º F. 

§ You will have to keep the chocolate in temper by briefly placing it over the hot 
water and stirring. 

o For the Chocolate Spirals: fill a small piping bag with some of the tempered 
chocolate. Pour 500 ml of ice cold vodka into a tall container (like a measuring cup). 
Snip of the end of the piping bag so there is a small opening, drizzle the chocolate 
into the vodka, moving the bag randomly. The chocolate will set right away.  Use a 
fork or wooden skewer to remove the chocolate spiral to a parchment-lined baking 
sheet, and let them dry before using. 

• For Chocolate Curls: Pour some of the tempered chocolate on a marble or stainless steel 
surface, or the back of a sheet pan.  Spread out the tempered chocolate with an offset 
spatula so it is very thin – about 1 mm. Let the chocolate set for a couple minutes, until the 
chocolate has solidified.  Then, using a metal bench scraper, hold it at a 45º angle, then 
slide across the surface of the chocolate to get curls of chocolate.  Place on parchment lined 
sheet pan. 

 
Assembling the Cake 
• After the cake has cooled, run a butter knife or small palette knife around the edge.  Gently 

turn the cake onto a wire rack.  Remove the parchment on the bottom. 
• Turn cake over, and careful cut the top with a serrated knife so that the cake is even.  
• Brush each layer with approximately half of the remaining cherry syrup that you have made. 
• Place one layer onto an 8” cardboard cake round or directly onto the serving plate. To 

facilitate decorating you can use a cake decorating turntable. 
• Place the cream with cherries on top, using a palette knife spread it evenly. 
• Place the second layer over the cream and cherry mixture. 
• Using a palette knife, spread the cream evenly over the entire cake, starting on sides then 

covering the top, being careful not to get cake crumbs in the cream. 
• Place the reserved 1 cup of cream into an 18” piping bag fitted with a star tip. 
• Pipe 12 rosettes around the edge of the cake. 
• Place 1 amarena cherry on each rosette. 
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• As desired you can add other decorations to the cake such as sprinkled chocolate shavings, 
or chocolate spirals or curls in centre. 

• Refrigerate the cake for at least 1 hour before serving. 
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EQUIPMENT 
4-5 q saucepan 
Small saucepan 
Stand Mixer 
Weigh Scale 
Bowl(s) 
Spatulas  
2 - 8: x 3” cake pans 
Whisk 
Flour sifter or fine meshed strainer 
Dough scraper 
Half Sheet Pans 
Parchment Paper 
12” Piping Bags – 1 with star tip for rosettes  
Small food processor or knife 
Pan and bowl to use as a bain marie 
Vegetable peeler 
Offset spatula 
Palette knife 
Strainer 


