Smith Island, Maryland, may be a small place, but it boasts a cake with a reputation so grand, it
recently became the official state dessert. With its multiple cake layers and rich, fudgy frosting, Smith
Island Cake looks impressive, yet it doesn't require the precise cutting of layers that you might think.

10 ounces bitterswee! chocolate, chopped
1 cup heavy cream
1 cup sugar
Y% teaspoon salt
1 teaspoon vanilla extract
8 ‘lablespoons (1 stick) unsalted butter,
softened
1 recipe yellow layer cake batter (enough
fo make two 8-Inch layers; about 5%s cups
of batter)*

For the frosting: Ploce chocolate in
bowl. Heat cream, sugar, ond

over mediume-low hedt, stirmng occe

until sugor gissolves and mixture begins to sim-
mer. Pour hot cream mixture over chocolate
and whisk until smooth. Whisk in vaniio and
butter until glossy. Cover and refrigerate until
icing is firm but still spreadable, about 1 hour.

For the cake: Adjust oven rack to middie posi
fion and hea! oven 1o 350 degrees, Grease
and fiour two 8-inch cake pans and line with
parchment paper. Spread one-eighth of batter
{obout ¥ cup) evenly in ecch pan and bake

until edges ore golden brown and coke springs
i, 10 1o

reck S minutes. Run a knife around pan perime

back when touchec 4 minutes. Cool on

osen coke, ther

nvert onto rock to finish

cooling. Cco

percture, then

wipe clean and repeact process 3 more times {or

o total of 8 layers
To assemble: Place | cooled coke layer on
serving platter. Spread Y% cup frosting over

too firm, let warm of room

cake. (If frosting is

temperature 5 minutes, then stir to soften.) Top

with second cake layer ond additional ¥ cup

frosting. Repedat, alternating loyers
g ¥

ond frosting ond finishing witt

Coke recipe or use your own



