Mary’s Creole Chocolate Cake

This recipe is a major adaptation of one I found in a McCalls cooking school book. I make it with a regular Devils Food cake mix to save time. I tried their recipe for the  “scratch” version, but I did not find that the cake itself was all that special. It’s the filling and frosting that make this cake different.  I also changed the frosting to one I liked better than theirs.  
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The fancy way to do this cake is tort style -  if you have the time. This requires that you slice the two round or square layers in half length wise, making them into 4 layers. Spread some frosting in between layers 1-2,  the pecan filling in between layers 2-3 and the whipped cream between layers 3-4. Finish off by covering the entire cake with the rest of the frosting. 

The regular way to make this cake is to make it in 2 layers, and put the pecan filling and whipped  cream in the middle of the layers. It really works best as 2- 9 inch square layers, but you can do round if you don’t have the square pans. 

The easy way to make this cake (or if you need to travel with this cake) is to make it in a 13x9 inch single layer and just put the pecan filling on top of the cake with the frosting, and serve the whipped cream on the side. If you try to travel with the layer cake version, it tends to slide apart.

Cake 

Make a Devils Food cake according to the regular directions, but add 2 tsp cinnamon to the mix. Make sure the cake is completely cool before putting it together.  

Filling

1 - 5.3 oz can of evaporated milk

¾ cup of sugar

¼ cup of water

½ cup seedless raisins (I use the golden raisins)

¾  cup chopped dates

1 tsp vanilla

 ¾ cup chopped pecans

· In a small heavy saucepan, combine milk, sugar and water and cook over medium heat, stirring to dissolve the sugar. 

· Add raisins and dates. Cook and stir until mixture is thickened – about 5 minutes.

· Add vanilla and nuts

· Cool completely (I stick it in the refrigerator until I am ready for it).

Spread on top of cake when it is cool. Or in between layers if you are doing a layer cake.

Whipped cream layer.  

Beat one carton of whipping cream until stiff, then add 2 tsp vanilla and ¼ cup of sugar. Spread on top of pecan filling if you are doing the layer version, or serve on the side if you are doing a sheet cake.

French Silk Frosting

2 and 2/3 cups of powdered sugar

2/3 cup of softened butter (use real butter or else it is not as good)

2 squares unsweetened bakers chocolate

½ tsp vanilla

2 -4 TBS milk 

Melt bakers chocolate in the microwave using the defrost setting. You can soften the butter this way too, but it only takes a few seconds so keep an eye on it. You want the butter soft, but not melted. If you melt the butter it makes the frosting have an oily consistency.

In a small mixer bowl, blend sugar, soft butter, melted chocolate and vanilla on low speed. Gradually add milk while beating until the frosting becomes smooth and fluffy.

Note: the amount of milk needed is a gestimate. You just have to add it slowly and watch the consistency of the frosting.  If you don’t get enough milk, it looks kind of grainy and/or greasy. If you get too much milk, it gets too thin (but you can correct this by adding more powdered sugar). The frosting is a light milk chocolate color when done  (see the picture above). It is soft at room temperature, but when you refrigerate the cake it becomes firm, almost like fudge candy. 

You need to refrigerate this cake because of the filling and whipped cream. It also helps to firm up the frosting.  Serve it right out of the refrigerator. You can drizzle it with melted sweetened chocolate (melt some chocolate chips or a Hershey’s bar) if you feel creative, which makes it look like the picture above.

