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German Chocolate Cake
Recipe courtesy: Fannie Flagg’s Original Whistle
Stop Café Cookbook

Ingredients:
4 oz package sweet baking chocolate
1/4 cup water
1 cup shortening
2 cups sugar
4 eggs, separated
1 cup buttermilk
1 tsp baking soda
1 tsp vanilla extract
2 ½ cups sifted all purpose flour
½ tsp salt
Coconut Pecan Frosting

Mix in together the chocolate and water, cook over medium heat until chocolate is completely
melted.  Set aside and let cool.
Using a mixer, cream the shortening until soft, and gradually add the sugar.  Add egg yolk one
at a time, scraping the side of the bowl with a spatula before adding the next egg yolk.  Add the
chocolate mixture and mix well, set aside.
Preheat the oven to 350F.  Prepare 2 9-inch round pans by greasing it with cooking spray and
then sprinkle with flour.  In a medium size bowl, combine the buttermilk, vanilla, and baking
soda.  Alternatively, add the flour and buttermilk mixture into the batter, starting and ending with
flour.
In another bowl, beat the egg whites until stiff peaks form.  Fold the egg whites into the batter,
and pour into the prepared pans.  Bake for 25 to 30 minutes, or until a toothpick inserted in the
center of the cake comes clean.
Let cool in pans for 10 minutes before transferring to wire racks.  Cool completely before
frosting.

Coconut Pecan Frosting

Ingredients:
1 1/3 cups whipping cream
1 1/3 cups sugar
4 egg yolks, beaten
2/3 cup butter
2 tsp vanilla extract
1 1/3 cup flaked coconut
1 1/3 cup chopped pecans
2 ounces sweet baking chocolate, grated.

Preparation:
In a medium sauce pan, combine the first 4 ingredients.  Cook over medium heat, and bring it
to a boil.  Cook for 12 minutes and stir constantly.  Remove from heat, and add vanilla, coconut
and pecans.  Let the mixture cool completely, and then put in 3/4 of the chocolate and mix well. 
Spread the frosting between cake layers, the top, and the sides.  Sprinkle the cake with the
remaining chocolate.  
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