black forest gateau recipe delia

Black Forest Gateau Recipe Delia is a classic dessert that has delighted
chocolate lovers for generations. This rich and decadent cake, originating
from Germany, features layers of chocolate sponge, cherries, and whipped
cream. Delia Smith, a renowned British cook, has created a recipe that
captures the essence of this traditional treat while making it accessible for
home bakers. In this article, we will explore the history of Black Forest
Gateau, the key ingredients, and provide a step-by-step guide to making
Delia's version of this scrumptious cake.

History of Black Forest Gateau

Black Forest Gateau, or Schwarzwalder Kirschtorte, hails from the Black
Forest region of Germany. Its creation is often attributed to the early 20th
century, and it is believed that the cake was inspired by the region's famous
cherry brandy, known as Kirschwasser. The cake is characterized by its rich
chocolate layers, tart cherries, and light whipped cream, which reflect the
flavors and ingredients native to the area. Over the years, the dessert has
gained international fame, with various adaptations and interpretations.

Key Ingredients

To create an authentic Black Forest Gateau, you will need the following key
ingredients:

e Chocolate sponge cake: The base of the gateau, typically made from
flour, cocoa powder, sugar, eggs, and butter.

e Cherries: Traditionally, fresh or jarred Morello cherries are used, but
you can substitute with other varieties if necessary.

e Kirschwasser: A clear cherry brandy that adds depth to the cake's
flavor. Non-alcoholic alternatives can be used, but they may not impart
the same richness.

e Whipped cream: Heavy cream is whipped to soft peaks to create a light
and airy texture that balances the richness of the chocolate.

e Chocolate shavings: For garnish, adding an elegant touch to the
presentation.



Delia's Black Forest Gateau Recipe

Delia Smith's recipe for Black Forest Gateau is straightforward yet
impressive. Follow these steps to create your own masterpiece:

Ingredients

For the chocolate sponge:

- 225g (80z) plain flour

- 50g (20z) cocoa powder

- 2 tsp baking powder

- 2259 (80z) unsalted butter, softened
- 2259 (80z) caster sugar

- 4 large eggs

- 75ml (2.5 fl oz) milk

For the filling:

- 4509 (1lb) Morello cherries (fresh or jarred, drained)

- 100ml (3.5 fl oz) Kirschwasser (or cherry juice for a non-alcoholic
version)

- 600ml (1 pint) double cream

- Icing sugar to taste

- Chocolate shavings for decoration

Instructions

1. Preheat the oven: Start by preheating your oven to 180°C (350°F) and
greasing and lining two 20cm (8-inch) round cake tins with baking parchment.

2. Prepare the chocolate sponge: In a bowl, sift together the flour, cocoa
powder, and baking powder. In a separate large bowl, cream the softened
butter and caster sugar until light and fluffy. Gradually add the eggs,
mixing well after each addition. Alternate adding the dry ingredients and
milk to the butter mixture, mixing until just combined.

3. Bake the sponge: Divide the batter evenly between the two prepared cake
tins. Bake in the preheated oven for 25-30 minutes, or until a skewer
inserted into the center comes out clean. Allow the cakes to cool in the tins
for 10 minutes before transferring to a wire rack to cool completely.

4. Prepare the filling: If using fresh cherries, wash and pit them. If using
jarred cherries, ensure they are drained well. In a bowl, whip the double
cream until it reaches soft peaks. Add icing sugar to taste, adjusting
according to your preference for sweetness.

5. Assemble the gateau: Once the cakes are completely cool, slice each sponge



in half horizontally to create four layers. Place one layer on a serving
plate and soak it with a third of the Kirschwasser. Spread a layer of whipped
cream over the sponge, followed by a third of the cherries. Repeat this
process for the second and third layers.

6. Top the cake: Place the final layer of chocolate sponge on top. Cover the
entire cake with the remaining whipped cream, smoothing it out with a
spatula. Decorate with chocolate shavings and additional cherries as desired.

7. Chill and serve: Refrigerate the assembled gateau for at least an hour to
allow the flavors to meld. Slice and serve chilled, ideally accompanied by a
cup of coffee or tea.

Tips for Success

Creating a stunning Black Forest Gateau can be made easier with these handy
tips:

1. Room Temperature Ingredients: Ensure your butter, eggs, and milk are at
room temperature for smoother batter consistency.

2. Don’t Overmix: When combining the dry ingredients with the wet, be
careful not to overmix, as this can lead to a dense sponge.

3. Chill the Cream: For the best whipped cream texture, chill your mixing
bowl and beaters before whipping the cream.

4. Use Quality Ingredients: The flavor of the cake heavily relies on the
quality of the chocolate, cherries, and Kirschwasser, so choose the best
you can find.

Variations

While Delia's Black Forest Gateau recipe is a classic, there are countless
variations you can explore:

- Dark Chocolate: Substitute regular cocoa powder with dark cocoa for a more
intense chocolate flavor.

- Fruit Variations: Use mixed berries instead of cherries for a different
fruity twist.

- Ganache Topping: For a richer finish, pour a chocolate ganache over the top
instead of whipped cream.

- Vegan Version: Use plant-based substitutes for butter, eggs, and cream to
create a vegan Black Forest Gateau.



Conclusion

Delia Smith’s Black Forest Gateau Recipe is a delightful way to impress
friends and family with a classic dessert that’'s both beautiful and
delicious. With layers of chocolate sponge, whipped cream, and cherries, this
cake captures the essence of indulgence. Whether you choose to stick with the
traditional recipe or experiment with your variations, you are sure to create
a memorable dessert that will be cherished by all who taste it. Enjoy baking
and savor every bite of your homemade Black Forest Gateau!

Frequently Asked Questions

What are the key ingredients for Delia's Black
Forest Gateau?

The key ingredients for Delia's Black Forest Gateau include dark chocolate,
eggs, sugar, flour, baking powder, butter, milk, and cherries (often both
fresh and in syrup), along with whipped cream for layering.

How can I ensure my Black Forest Gateau 1is moist
like Delia's recipe?

To ensure your Black Forest Gateau is moist, make sure to use fresh eggs,
don't overbake the chocolate sponge, and use a generous amount of cherry
syrup or Kirsch (cherry brandy) to soak the layers before assembling.

Can I make Delia's Black Forest Gateau ahead of
time?

Yes, you can make Delia's Black Forest Gateau ahead of time. Bake the sponge
layers in advance and store them wrapped in plastic wrap. Assemble the cake
on the day you plan to serve it for the best texture.

What is the serving suggestion for Delia's Black
Forest Gateau?

Delia's Black Forest Gateau is best served chilled, garnished with additional
whipped cream and chocolate shavings. It pairs wonderfully with a cup of
coffee or a dessert wine.

Are there any common variations to Delia's Black
Forest Gateau recipe?

Common variations to Delia's Black Forest Gateau include using white



chocolate instead of dark, adding different types of fruit like raspberries,
or incorporating a layer of sponge soaked in coffee for a unique twist.
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