
Decadent Black Forest Cake

DESSERT

Ingredients
1 box duncan hines devil's food cake

1 can cherry pie filling

8 oz cream cheese  softened 

2.5 cups powdered sugar

1.5 cups whipping cream

0.5 teaspoon almond extract

20 servings simple syrup glaze

0.3 cup water

0.3 cup sugar

READY IN

45 min.

SERVINGS

20

CALORIES

298 kcal

https://whatsheate.com


Equipment
bowl

frying pan

wire rack

pot

blender

spatula

serrated knife

pastry brush

Directions
Prepare the cake per box directions. Cool 15 minutes and remove from pan and place on a

cooling rack. Allow to cool completely.

Prepare the simple syrup glaze by placing all of the ingredients in a small pot and bringing to a

boil. Boil about 3 minutes and remove from heat. Set aside to cool.

Prepare frosting by beating the softened cream cheese in a medium bowl until creamy and

lump free.

Add half the whipping cream and beat on low about 30 seconds.

Add half the powdered sugar and beat until all the sugar is mixed in.

Add remaining whipping cream and beat until creamy.

Add the last of the powdered sugar and beat well, about 2 minutes.

Add almond extract and beat for about 30 seconds.

Turn the mixer on high and beat until light and fluffy, about 2 minutes.

Assemble the cake

Trim any uneven parts off the top of your first layer by sawing a serrated knife along the top

until the top is level.

Place on a cake stand or plate. Using a pastry brush, brush the top of the cake with an even

layer of the simple syrup. Trim the second layer of cake and place on a cooling rack.

Brush with simple syrup and set aside. Discard any left over syrup.



Allow syrup to soak into the cake layers for about 5 or 10 minutes.

Spread about a cup of frosting over the top of the first cake layer to about a inch from the

edge.

Spread a layer of cherry pie filling over the frosting to about an inch from the edge of the

frosting.

Carefully place the second layer of cake on top of the first layer being careful not to put too

much pressure on the filling. You dont want the filling to start to ooze out from the sides of

the cake.

Take about 1 cup of frosting out of the bowl and put it into a smaller bowl. This is to prevent

the chocolate crumbs from the cake to get into the bowl of frosting.

You dont want flecks of cake in your white frosting.

Spread a thin but even layer of frosting on the sides of the cake. Be sure to fill the space

between both cake layers with frosting. This will trap the filling between both cake layers.

Frost the top of the cake with a thin layer of frosting.

Chill for about an hour to set the frosting.

Remove the cake from the refrigerator and spread the remaining frosting over the sides and

top.

Form an edge in the frosting on the top of the cake by pushing down into the frosting and

building up a ledge of frosting with a small spatula along the edge of the cake.

You may have to even out the frosting in the center by removing a thin layer of frosting until

the edges are higher then the center of the cake.

Add cherry pie filling to the top filling in the center of the frosting.

Chill before serving.

Nutrition Facts

 PROTEIN 3.37%
  FAT 40.21%

  CARBS 56.42%

Properties
Glycemic Index:4.85, Glycemic Load:1.91, Inflammation Score:-4, Nutrition Score:3.7126086956522%

Taste



Sweetness: 100%, Saltiness: 11.83%, Sourness: 10.51%, Bitterness: 5.65%, Savoriness: 1.1%, Fattiness: 43.4%,

Spiciness: 0%

Nutrients (% of daily need)
Calories: 297.82kcal (14.89%), Fat: 13.74g (21.14%), Saturated Fat: 7.11g (44.42%), Carbohydrates: 43.39g (14.46%),

Net Carbohydrates: 42.7g (15.53%), Sugar: 27.13g (30.14%), Cholesterol: 31.62mg (10.54%), Sodium: 225.02mg

(9.78%), Protein: 2.59g (5.18%), Vitamin A: 476.02IU (9.52%), Phosphorus: 85.33mg (8.53%), Selenium: 4.42µg

(6.31%), Iron: 1.12mg (6.22%), Vitamin B2: 0.1mg (6.06%), Calcium: 58.84mg (5.88%), Copper: 0.12mg (5.8%), Folate:

16.31µg (4.08%), Potassium: 135.41mg (3.87%), Magnesium: 14.64mg (3.66%), Vitamin B1: 0.05mg (3.44%), Vitamin

E: 0.5mg (3.34%), Manganese: 0.06mg (2.97%), Fiber: 0.7g (2.78%), Vitamin B3: 0.41mg (2.05%), Zinc: 0.29mg

(1.94%), Vitamin D: 0.29µg (1.9%), Vitamin B6: 0.03mg (1.6%), Vitamin B5: 0.16mg (1.58%), Vitamin K: 1.63µg (1.55%),

Vitamin C: 1.17mg (1.42%)


