Black Forrest Cake

Ingredients



1
box
Dutch or Swiss Chocolate or Devil’s Food Cake Mix

Add the following as indicated, per box directions

2-3 

eggs

1/3-1/2
cup
cooking oil

2/3-1
cup
water or milk

1 
can
Cherry Pie filling. 

1
tub
whipped topping (Cool-Whip)

Mix cake ingredients according to box directions.  Pour the batter into a previously greased or oiled 9 or 10 inch round cake pan.  I like to spray the pan with a spray oil like PAM.  

Bake in a dutch oven on a raised plate.  Invert a metal TrailChef plate in the bottom of the dutch oven.  Set the cake pan on the inverted plate. I use 8-12 briquet size coals on top and 10-15 on the bottom for a 12 or 14 inch dutch oven.  Pre-heating the oven while you are putting the ingredients together is best.  Depending on conditions, wind, coal size, etc. check the cake after about 15 minutes.  Total cook time is usually 25-35 minutes. Look for a dry knife blade when inserted into the center of the cake.  

Remove cake from dutch oven and allow to cool about 15 minutes.  Run a knife blade around the edge of the cake pan to loosen it from the sides.  Invert the cake onto a piece of heavy duty foil and remove the pan.  Tap the bottom of the pan while inverted and remove the pan without tearing the cake.  

When the cake is cool to touch, spoon the cherry pie filling onto the top of the cake, spreading gently and evenly across the whole top of the cake.  

Just before you are ready to serve, carefully spoon the whipped topping onto the top outer edge of the cake, making about a 2 inch ring of topping.   Add about a tablespoon of topping to the center of the cake.

Put the cake in the ice chest until ready to serve.  Cut and serve in pie wedge type slices.

