BLACK FORREST CAKE


18 oz. white cake mix


2 reg. size pkgs. instant chocolate or fudge pudding


1½ cups water


¾ cup cooking oil


4 eggs


½ tsp. vanilla


4 oz. semisweet baking squares, coarsely grated

Preheat oven to 350 degrees

Grate the baking squares and set aside.  In a large mixing bowl, stir together the cake mix and the pudding.  Add the liquid ingredients and beat with mixer on medium speed for 2-3 minutes.  Batter will have a really thick consistency.  Next, fold in chocolate shavings.  Pour into 2 round 9" greased and floured cake pans.  Bake at 350 for 40-50 minutes or until inserted toothpick comes out clean. 

Filling:


1 can cherry pie filling


12-16 oz. container whipped topping, thawed

After the cakes have cooled for 15 minutes, turn out of pans.  Cool completely then chill in the refrigerator for 15-30 minutes.  Take cherry filling and pour into a strainer to drain off some of the congealed thickening.  Place bottom layer on cake plate and spoon one-half of filling into the center of the cake.  You want to have a circular shape of filling keeping it about 1.5" - 2" from the edge.  Then, spread the whipped topping over the cherries.  Place top layer on top.  The weight of the top layer will cause the filling to squish out a little.  On top, repeat with cherry filling in the center and surround with whipped topping.  Spread sides with remaining whipped topping and chill.

Optional:  May grate more chocolate all over the top or make chocolate curls.
