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Chocolate Coconut Torte

INGREDIENTS BUTTERCREAM:

 1½ cups milk
 6 tablespoons flour
 1½ cups sugar
 1½ cups unsalted butter - room temperature
 1 tablespoon vanilla extract
 Sweetened Coconut for garnishing torte

DIRECTIONS:

In a small heavy pot, heat the milk and slowly whisk in the flour. Continue to cook, stirring out all

lumps until a paste like mixture forms.

In the bowl of an electric mixer, beat the butter with the sugar until light and fluffy. Gradually add

in the milk mixture and continue beating until a light and fluffy buttercream has formed. Beat in

the extract and taste for flavoring.

INGREDIENTS CHOCOLATE CAKE:

 2 ¼ cups cake flour
 1 ½ teaspoons baking powder
 1 teaspoons baking soda
 ¼ teaspoon salt
 1 1/3 cups unsweetened cocoa powder

 1 cup boiling water
 3 large eggs - room temperature
 1 cup granulated sugar
 1 cup (packed) light brown sugar
 ¾ cup unsalted butter - room temperature - cut into small pieces
 1¼ cups buttermilk - room temperature

DIRECTIONS:

Preheat the oven to 350 degrees. Grease two 9-inch cake pans and line the bottoms with

parchment cake circles. Grease and flour circles as well.

(continued on next page)
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Chocolate Coconut Torte (cont.)

Cake:

Sift the flour, baking powder, baking soda, and salt together. Set aside. Sift the cocoa powder

and place it in a 2 cup glass measure. Gradually stir in the boiling water and blend until smooth.

Place the eggs and both sugars in a food processor and process for 1 minute. Stop the machine

and scrape down the sides. Process for 30 seconds longer, and then add the butter and process

for 1 minute. Stop the machine and scrape down the sides; process for 30 seconds longer. Add

the buttermilk and pulse the machine on and off four times.

Stop the machine, scrape down the sides of the bowl, and pulse again for four times. Add the

cocoa mixture and pulse for four times. Scrape down the sides and add the flour mixture - pulse

for four times. Scrape down the sides and pulse again for four times. Divide the batter into the

prepared pans and bake in the center of the oven for 35 minutes, or until cake done. Cool the

layers in the pans on racks for 10 minutes, then turn them out onto the racks to cool completely.

Carefully peel off the paper.

Assemble the cake:

Place one layer on a serving plate (even the top off with a serrated knife, if necessary) and

spread with some of the buttercream. Top with the remaining layer and use the remaining

buttercream to cover the sides and top of the cake.

Finish the sides of the cake with coconut.

Serves: 10


