
Black Forest Yule Stump Cake

DESSERT

Ingredients
1.5 teaspoons baking soda

15 ounce cherries  dark sweet canned 

2  bittersweet chocolate

2 tablespoons cherry gelatin

1 teaspoon cornstarch

10  cranberries  fresh 

0.5 cup dutch-processed cocoa powder

1 large egg whites  at room temperature 

3 large eggs  at room temperature 

READY IN

180 min.

SERVINGS

10

CALORIES

607 kcal
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1.8 cups flour  all-purpose as needed plus more 

1.8 cups granulated sugar

2 tablespoons granulated sugar

1 cup cup heavy whipping cream  cold 

1 tablespoon juice of lemon  freshly squeezed 

10 servings mushrooms

2 inch rosemary leaves  fresh 

0.5 teaspoon salt  fine 

0.5 cup cream  sour at room temperature 

12 tablespoons butter  unsalted as needed plus more at room temperature () 

4 ounces baker's chocolate  unsweetened finely chopped 

0.5 teaspoon vanilla extract

1.5 teaspoons vanilla extract

1.3 cups water

Equipment
bowl

frying pan

paper towels

sauce pan

baking paper

oven

knife

whisk

wire rack

sieve

blender

toothpicks

stand mixer



spatula

skewers

slotted spoon

offset spatula

serrated knife

pastry brush

Directions
For the cake:1

Heat the oven to 350F and arrange a rack in the middle.

Cut out 2 (8-inch) rounds of parchment paper. Coat 2 (8-inch) cake pans with butter, place

the rounds in the pans, and coat the parchment with more butter. Coat the pans and

parchment with flour and tap out any excess; set aside.2Bring the water to a boil over high

heat in a medium saucepan.

Remove from the heat, add the chocolate and cocoa, and whisk until smooth; set aside to

cool for 10 minutes.3

Whisk together the measured flour, baking soda, and salt in a medium bowl until combined;

set aside.4

Place the measured butter and sugar in the bowl of a stand mixer fitted with a paddle

attachment and beat on medium speed until fluffy and light in color, about 5 minutes. Stop

the mixer and scrape down the sides of the bowl and the paddle with a rubber

spatula.5Return the mixer to medium speed.

Add the eggs 1 at a time, letting each incorporate fully before adding the next.

Add the sour cream and vanilla and beat until just combined (the mixture will look slightly

curdled). Stop the mixer and scrape down the sides of the bowl and the paddle.6

Add a third of the reserved flour mixture and turn the mixer to low speed, mixing until the

flour is just incorporated.

Add half of the cooled chocolate mixture and mix until just incorporated. Continue with the

remaining flour mixture and chocolate mixture, alternating between each and ending with the

flour, until all of the ingredients are incorporated and the mixture is smooth. Stop the mixer,

remove the bowl, and stir in any remaining flour streaks by hand, making sure to scrape the

bottom of the bowl.7Divide the batter evenly between the prepared pans and spread it into



even layers.

Bake them side by side on the rack for 15 minutes. Rotate the pans from left to right and

continue baking until the cake edges slightly pull away from the pans and a cake tester or

toothpick inserted into the center comes out dry with just a few crumbs, about 14 to 15

minutes more.8

Remove the pans from the oven and let them cool on a wire rack for 45 minutes. Run a knife

around the perimeter of each cake, turn them out onto the rack, and slowly peel off and

discard the parchment rounds. Flip the cakes over and let them cool completely. Meanwhile,

make the syrup.For the cherries and syrup:1

Place a fine-mesh strainer over a small saucepan and pour the cherries and their syrup

through the strainer.

Cut the cherries in half and place them in a medium bowl.2Bring the syrup to a boil over

medium-high heat. Reduce the heat to medium low and simmer until reduced to 1/3 cup,

about 10 to 12 minutes.

Remove from the heat and stir in the kirsch and lemon juice.3

Add 2 tablespoons of the syrup to the reserved cherries and stir to combine; set aside. Set

aside the remaining syrup until ready to assemble the cake, letting it cool completely, about

30 minutes. Meanwhile, make the whipped cream filling.For the whipped cream filling:1

Place the sugar and cornstarch in a small saucepan. While stirring constantly, pour in 1/4 cup

of the cream.

Place the pan over medium heat and, stirring constantly, bring to a boil (it will be lumpy, but

will smooth out).

Remove from the heat, stir in the vanilla, and let cool completely, about 30 minutes.

Meanwhile, place the remaining 3/4 cup cream in the bowl of a stand mixer and

refrigerate.2When the cornstarch-cream mixture has cooled, fit the chilled bowl of cream

onto the stand mixer. Using the whisk attachment, whisk on medium speed until tracks begin

to show in the cream, about 40 to 60 seconds. With the mixer still on, slowly add the

cornstarch mixture and continue whisking until stiff peaks form, about 30 to 60 seconds

more. Refrigerate until ready to assemble the cake.To assemble:1When the cakes are cool, use

a serrated knife to trim a thin layer from the top of each to expose the interior; discard the

scraps and set the cakes aside. Using a skewer, poke holes all over the tops of the cakes,

going about halfway through the layers. 2

Place 1 cake layer cut-side up on a cake stand or serving plate. Use a pastry brush to brush

half of the reserved syrup over the cake.



Spread half of the whipped cream evenly over top of that, leaving a 3/4-inch border. Using a

slotted spoon, evenly scatter the reserved cherries over the cream, leaving any syrup in the

bowl. Dollop the remaining whipped cream over the cherries and spread it into an even layer,

leaving a 3/4-inch border. 3

Place the second cake round cut-side up on top of the whipped cream and press down

gently.

Brush the cake with the remaining half of the syrup. 4Using all of the frosting, evenly coat the

top and sides of the cake. To create the tree-stump effect, use the tip of an offset spatula to

make shallow vertical lines in the side of the cake, spacing the lines about 1/2 inch apart and

wiping the spatula clean on a moist paper towel every few swipes. Then use a table knife to

make deeper, thinner vertical lines in the shallow swipes, spacing them about 1 inch apart.

Using the tines of a fork, draw concentric circles in the frosting on top of the cake. 5

Brush the rosemary branches all over with the egg white and place them on a large plate. Dust

them with powdered sugar until completely coated, shaking off the excess. Decorate the cake

with the rosemary, cranberries, and meringue mushrooms.6

Serve immediately or refrigerate for up to 1 day. If refrigerated, let the cake sit at room

temperature for 1 hour before serving.
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Nutrition Facts

 PROTEIN 5.53%
  FAT 49.09%

  CARBS 45.38%

Properties
Glycemic Index:31.42, Glycemic Load:39.53, Inflammation Score:-8, Nutrition Score:14.499130642932%

Flavonoids
Cyanidin: 13.31mg, Cyanidin: 13.31mg, Cyanidin: 13.31mg, Cyanidin: 13.31mg Delphinidin: 0.08mg, Delphinidin:

0.08mg, Delphinidin: 0.08mg, Delphinidin: 0.08mg Pelargonidin: 0.12mg, Pelargonidin: 0.12mg, Pelargonidin:

0.12mg, Pelargonidin: 0.12mg Peonidin: 1.13mg, Peonidin: 1.13mg, Peonidin: 1.13mg, Peonidin: 1.13mg Catechin:

11.94mg, Catechin: 11.94mg, Catechin: 11.94mg, Catechin: 11.94mg Epigallocatechin: 0.15mg, Epigallocatechin:

0.15mg, Epigallocatechin: 0.15mg, Epigallocatechin: 0.15mg Epicatechin: 26.7mg, Epicatechin: 26.7mg, Epicatechin:



26.7mg, Epicatechin: 26.7mg Epicatechin 3-gallate: 0.02mg, Epicatechin 3-gallate: 0.02mg, Epicatechin 3-gallate:

0.02mg, Epicatechin 3-gallate: 0.02mg Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate: 0.01mg,

Epigallocatechin 3-gallate: 0.01mg, Epigallocatechin 3-gallate: 0.01mg Eriodictyol: 0.07mg, Eriodictyol: 0.07mg,

Eriodictyol: 0.07mg, Eriodictyol: 0.07mg Hesperetin: 0.22mg, Hesperetin: 0.22mg, Hesperetin: 0.22mg,

Hesperetin: 0.22mg Naringenin: 0.15mg, Naringenin: 0.15mg, Naringenin: 0.15mg, Naringenin: 0.15mg Luteolin:

0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg Isorhamnetin: 0.02mg, Isorhamnetin: 0.02mg,

Isorhamnetin: 0.02mg, Isorhamnetin: 0.02mg Kaempferol: 0.1mg, Kaempferol: 0.1mg, Kaempferol: 0.1mg,

Kaempferol: 0.1mg Myricetin: 0.09mg, Myricetin: 0.09mg, Myricetin: 0.09mg, Myricetin: 0.09mg Quercetin:

1.56mg, Quercetin: 1.56mg, Quercetin: 1.56mg, Quercetin: 1.56mg

Nutrients (% of daily need)
Calories: 606.83kcal (30.34%), Fat: 35.01g (53.85%), Saturated Fat: 21.05g (131.56%), Carbohydrates: 72.82g

(24.27%), Net Carbohydrates: 67.29g (24.47%), Sugar: 47.64g (52.94%), Cholesterol: 125.93mg (41.98%), Sodium:

332.36mg (14.45%), Alcohol: 0.28g (100%), Alcohol %: 0.15% (100%), Caffeine: 23.78mg (7.93%), Protein: 8.88g

(17.75%), Manganese: 0.91mg (45.52%), Copper: 0.69mg (34.54%), Iron: 4.46mg (24.77%), Selenium: 16.41µg

(23.45%), Fiber: 5.53g (22.12%), Magnesium: 84.33mg (21.08%), Vitamin A: 967.9IU (19.36%), Phosphorus: 184.28mg

(18.43%), Vitamin B2: 0.31mg (18.41%), Vitamin B1: 0.22mg (14.71%), Folate: 56.69µg (14.17%), Zinc: 2.04mg (13.6%),

Potassium: 387.12mg (11.06%), Vitamin B3: 1.75mg (8.73%), Calcium: 72.5mg (7.25%), Vitamin E: 0.95mg (6.34%),

Vitamin D: 0.93µg (6.23%), Vitamin B5: 0.61mg (6.06%), Vitamin C: 4.08mg (4.94%), Vitamin K: 4.77µg (4.55%),

Vitamin B6: 0.08mg (4.2%), Vitamin B12: 0.24µg (3.96%)


