
YIELD: 12 servings 

TIME: About 2 hours

INGREDIENTS:
FOR THE CHOCOLATE CAKE
• Cooking spray / butter / lard for greasing cake pans 
• 4 ounces sweetened baking chocolate (German’s or equivalent) 
• 1/2 cup water 
• 2 1/4 cups all-purpose flour
• 1 teaspoon baking soda 
• 1 teaspoon salt 
• 2 cups granulated sugar 
• 1 cup butter, allowed to warm to room temperature 
• 4 large eggs, whites and yolks separated 
• 1 teaspoon vanilla extract 
• 1 cup buttermilk 

FOR THE COCONUT PECAN FROSTING
• 3 egg yolks 
• 1 cup granulated sugar or light brown sugar 
• 1/2 cup butter
• 1 cup evaporated milk
• 1 teaspoon vanilla extract
• 1 1/3 cups shredded sweetened coconut 
• 1 cup chopped pecans 

PREPARATION
1. Prepare the cakes. Preheat oven to 350°F. Grease bottoms and sides of two 
9-inch round cake pans. Cut a round piece of wax or parchment paper to size 
for the bottom of the pans, to ensure easy cake removal.

2. Crumble the chocolate into small pieces. Boil water in a 1-quart saucepan, 
and then reduce heat to low and add the chocolate, stirring frequently, until 
chocolate is fully melted. Remove the saucepan from heat and allow to cool. 

3. While the chocolate is melting, combine the flour, baking soda and salt in a 
medium bowl and stir until well mixed; then set aside. In another medium 
bowl, use an electric mixer to beat 2 cups sugar and 1 cup butter until light 
and fluffy. 

4. Using a handheld or stand mixer, add 1 egg yolk to the sugar mixture and 
mix well. Repeat with the 3 other yolks. Mix in the melted chocolate and 
1 teaspoon vanilla and combine well. Mix in 1/2 of the flour mixture until 
smooth, then mix in 1/2 of the buttermilk. Repeat with the other half of the 
flour mixture and then with the remaining buttermilk. Mix well. 

5. Using the mixer, beat the egg whites in a small bowl until peaks form. Add 
egg whites to the batter from the previous step and continue mixing until 
completely combined. 

6. Divide batter evenly between the pans; smoothing the tops with a 
rubber spatula. 

7. Bake for 30 to 35 minutes, noting that baking times vary so paying attention 
is crucial. The cakes are done when a toothpick inserted in the center of the 
cakes comes out clean. 

8. Remove the cakes from the oven and set on a wire rack. Allow cakes to cool 
completely in the pan before inverting the pans and removing the cakes. 
Prepare frosting while cakes are cooling, about 1 hour.

9. To prepare the frosting, combine the egg yolks, sugar, butter, evaporated 
milk and vanilla in a saucepan and stir until well mixed. Cook on medium heat 
until the mixture comes to a low boil, whisking occasionally. Stir in the coconut 
and pecans. Allow to cool completely, the mixture will thicken as it cools.

10. Assemble the cakes by placing a cake layer on a serving platter, then 
spreading 1/2 of the frosting on top. Add the second cake layer, spread the 
remaining frosting on top, and garnish with the extra pecans and coconut. 
Refrigerate for at least 45 minutes before cutting. Leftover cake can be stored 
in the refrigerator for up to 5 days. 
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