CHOCOLATE POTATO CAKE

Baking Time: 18-20 minutes
Baking Temperature: 176°C/350°F
Yield: 8-inch round cake

Cake Base:

225 g Unsalted Butter ——
120 g PEOTRACO SUGARLYTE ey &

180 g PEOTRACO MUSCOVADO

2 pcs Eggs

60 g MACY’s MASHED POTATO FLAKES

120 ml Water

10 ml Vanilla Extract

340 g All-Purpose Flour

3 g PEOTRACO BAKING SODA

45 g PEOTRACO NATURAL COCOA POWDER
255 ml Fresh Milk

Procedure:

1.Pre-heat oven to 350°F. Grease and line 2 8inch round cake pans. Set aside.
2.Sift together All all-purpose flour, baking soda, salt and PEOTRACO NATURAL COCOA POWDER.

Set aside.

3.Mix water & MACY’S POTATO FLAKES. Set aside.
4,.Using a mixer, cream Butter, PEOTRACO SUGARLYTE & PEOTRACO MUSCOVADO until light and fluffy.
5.Add Vanilla Extract. Add eggs one at a time. Stopping and scraping the bowl every addition of eggs.
6.Add the mashed potato. Mix until well blended. Add 1/3 of cocoa flour mixture. Pour half of the milk.
7.Add half of the cocoa flour mixture. Pour the remaining milk into the batter.
8.Add the remaining cocoa flour mixture.

9.Pour the batter into the 2 prepared cake pans. Bake for 18-20 minutes.
10.Remove from the oven and cool for 10 minutes before removing from the pans.

Filling & Frosting:

75 g Unsalted Butter

125 ml All-Purpose Flour
180 g PEOTRACO CONFECTIONERS' POWDERED SUGAR V™ Natural Y
85 g PEOTRACO NATURAL COCOA POWDER A Ly Cocoa ((
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Procedure:

1.Sift together PEOTRACO NATURAL COCOA POWDER and PEOTRACO POWDERED SUGAR. Set aside.
2.0Over bain marie or double boil, melt butter.

3.0nce melted add the all purpose cream,
4. Add the cocoa mixture and powdered sugar in three additions. Mix until thick.
5.Remove from the Bain mare. Cool down completely before filling and frosting.





