
ORIGINAL BAKERS GERMAN SWEET CHOCOLATE CAKE
Ingredients:
• 1 pkg. (4 oz.) BAKER’S GERMAN’S Sweet 
Chocolate 
• 1/2 cup water 
• 4 eggs, separated 
• 2 cups fl our 
• 1 tsp. baking soda 
• 1/4 tsp. salt 
• 1 cup butter, softened 
• 2 cups sugar 
• 1 tsp. vanilla 
• 1 cup buttermilk 
• Coconut-Pecan Filling and Frosting

Directions:
1. Heat oven to 350˚F.

2. Cover bottoms of 3 (9-inch) round pans with waxed paper; spray sides with cooking spray. Microwave 
chocolate and water in large microwaveable bowl on HIGH 1-1/2 to 2 min. or until chocolate is almost 

melted, stirring after 1 min. Stir until chocolate is completely melted.
3. Beat egg whites in small bowl with mixer on high speed until stiff peaks form; set aside. Mix fl our, 

baking soda and salt. Beat butter and sugar in large bowl with mixer until light and fl uffy. Add egg yolks, 1 
at a time, beating well after each. Blend in melted chocolate and vanilla. Add fl our mixture alternately with 

buttermilk, beating until well blended after each addition.
4. Add egg whites; stir gently until well blended. Pour into prepared pans.

5. Bake 30 min. or until toothpick inserted in centers comes out clean. Immediately run small spatula 
around cakes in pans. Cool cakes in pans 15 min.; remove from pans to wire racks. Cool completely. 

Spread Coconut-Pecan Filling and Frosting between cake layers and onto top of cake.
www.kraftrecipes.com

SONNY BOY RESTAURANT

881 National Rd., Bridgeport • 740-635-9065
Hours: 6:00 am-8:00 pm Daily

2 Eggs, Home Fries, Sausage, Toast & Jelly
BREAKFAST SPECIAL EVERYDAY $329

only

WATCH EVERY DAY FOR MORE RECIPES.
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