Recipes courtesy of
Susan Loyer
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The Best German Chocolate Cake in All the Land

For the cake:

3/4 cup butter (1 1/2 sticks)

1 1/4 cups dark cocoa powder

1 cup brewed coffee

2 cups milk (I used coconut milk)
1 1/2 cups brown sugar

1 1/2 cups white sugar

3 eggs, lightly beaten

1 tablespoon vanilla

2 1/4 cups all-purpose flour (or rice flour for gluten free)
1 teaspoon baking soda

3 teaspoons baking powder

3/4 teaspoon salt

Preheat oven to 350°F. Place a greased circle of parchment on the bottom of 3 8-inch pans (or
grease them and dust them with cocoa powder).

Combine the bﬁtter and cocoa and cook on the stove or in the microwave until melteg y add
the coffee and milk, whisking to combine. Add the sugars, eggs, and vanilla and whi L
smooth.

Combine the flour, baking soda, baking powder, and salt. Add to the rest and mix just until
combined. Divide evenly between three prepared pans. Bake for 45 minutes or until toothpick
comes out mostly clean.

Cool before removing from pans (ywnﬂjatmrﬁtoloosenfmhnﬁeswn&amm
Cool completely before frosting. %

For the German chocolate frosting:
- 1 cup brown sugar

1 cup evaporated milk

3 egg yolks

1/2 cup butter (1 stick)

3 teaspoons vanilla .
3 cups Sweetened Flaked Coconut

1 1/2 cups pecans (lightlytoastedinmeovenorinapanonﬂ\em)‘

Combine the sugar, milk, yolks, and butter. Cook on the stove, whisking constantly until bubbling
and thickened. Add the vanilla, coconut, and pecans, m before frosting cake.
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Indeed the best chocolate cake in all the land. It's also Jesus’s birthday cake at
our Christmas Eve festivities.



Grandma Loyer’s recipe.
| won a Girl Scout Bake-off with this cake.






The famous lasagna, loved by the childrens and
adults alike.
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Recipe from the Kitche of
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Th|s sourdough goes by many names mcludmg lepy

Clarence (AKA Country Zippy), Thor, and Heber.
Grandma Garver’s cheese ball recipe. A family holiday
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