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A traditional German dessert featuring
layers of chocolate cake, whipped cream,
cherries, and a hint of Kirsch liqueur.
Named after the Black Forest region
(“Schwarzwilder”), this cake is a
celebration of rich flavors and
Timeless elegance.
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For the Chocolate Cake: For the Filling:
+ 13 cups all-purpose flour * 2 cups pitted cherries
* 3 cup unsweetened cocoa powder (fresh or jarred)

and sugar. Bring to a simmer. Mix cornstarch with 2 thsp water and
stir into cherries. Cook until thickened. Remove from heat and stir in
Kirsch. Cool completely.

@ Whip cream with powdered sugar and vanilla until stiff peaks form.
Assemble: Place one cake layer on a serving plate. Spread half the
cherry filling, then half the whipped cream. Add second layer and
repeat. Frost sides and top with remaining cream.

@ Garnish with chocolate shavings and cherries. Chill before serving.

Enjoy your slice of Black Forest tradition!

the face of all the earth, and
every tree, in the which is
the fruit of a tree yielding
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HERBAL
HIGHLIGHTS

CHERRY

Rich in antioxidants
and vitamin C;
supports heart
health and reduces
inflammation.

COC OA

Contains flavonoids
that support heart
health and improve
mood.
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* 1% tsp baking soda * 2 thsp sugar
* 1 tsp salt + 1 thsp cornstarch VANILLA
+ 1 cup granulated sugar * 1-2 thsp Kirsch Adds natural
» 2 large eggs (cherry liqueur) J sweetness and
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* 1 cup hot coffee (or hot water) + 1 tsp vanilla extract CINNAMON
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