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My version of the cake known to purists as Schwarzwälder Kirschtorte is a departure in almost every category. The 

traditional Black Forest cake has spongy chocolate layers, soaked with kirsch (a clear cherry liqueur) and decorated 

with whipped cream, sour cherries and shavings of chocolate. Mine has mascarpone cream filling, sweetened 

bourbon-soaked cherries and a rich dark chocolate ganache, all adorning a cake made from—wait, sourdough? 

Trust me, it’s delicious. 

INGREDIENTS 

1 recipe Sourdough Chocolate Cake | King Arthur Baking, baked in 9-inch layer pans 

BOURBON CHERRIES AND SYRUP  

1 lb. bag frozen dark sweet cherries 

1/2 cup organic cane sugar 

1/4 cup unsweetened black cherry juice 

2 oz. bourbon 

MASCARPONE FILLING 

1 cup heavy cream 

8 oz. tub mascarpone 

1/4 cup powdered sugar, sifted 

1 tsp. real vanilla extract 

GANACHE TOPPING 

8 oz. dark melting chocolate wafers 

1 cup heavy cream 

1 oz. amaretto (optional) 

8 bourbon-soaked cocktail cherries or morello cherries, with stems (for decorating cake top) 

INSTRUCTIONS 

Bake the cake as instructed on King Arthur website. I followed the instructions with one minor ingredient 

adjustment; I replaced half of the natural cocoa with Double Dark Dutch Cocoa. I am crazy about the deep, dark 

color and chocolate flavor! I also baked the cake in two 9-inch layer pans, and the cake was done in 30 minutes. 

Cool the cake layers completely. 

MAKE THE CHERRY SYRUP:  

Combine frozen cherries, sugar and black cherry juice in a medium saucepan. Heat over medium, stirring to 

dissolve sugar, until the mixture just comes to boil. Strain and set aside the cherries; pour bourbon over cherries to 

soak. Return the first cherry syrup mixture to the saucepan and simmer over medium-low heat until liquid is 

reduced to about 2/3 cup. Strain cherries again; add bourbon syrup to the original syrup and transfer it to a 

squeeze bottle if you have one. I found this to be a very easy way to saturate the cake layers later. Refrigerate the 

cherries and syrup while you make the mascarpone cream. 

https://www.kingarthurbaking.com/recipes/sourdough-chocolate-cake-recipe
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MAKE THE MASCARPONE CREAM:  

Pour cold cream into the bowl of a stand mixer. Sift powered sugar into the cream. Whip with the whisk 

attachment on low speed for about two minutes, until cream is soft and on the verge of fluffy. Spoon in 

mascarpone cheese and whip on low for two more minutes, until mixture is evenly combined and smooth. Spoon 

in about 2 tablespoons of the bourbon cherry syrup and fold in just until blended. Use a spatula to transfer the 

mascarpone cream to a large zip-top bag and store it immediately in the fridge. 

ASSEMBLE THE CAKE:  

Carefully slice each cake layer into two layers. If you have a turntable, you could use a bread knife and slowly turn 

the cake while slicing, or you could use one of those fancy layer slicing tools if you really want it to be perfect. 

Here’s how I did it: with an 18” long piece of dental floss! My layers probably were not perfectly even, but it was 

close enough and the filling between layers can be adjusted a bit to fix any wonkiness.       

Snip one corner off the zip-top bag and squeeze a small amount (maybe a tablespoon) out onto the center of the 

cake plate. Spread it lightly across the plate to anchor the first cake layer. Place the first layer onto the plate with 

the crumb side up. You want to have lots of nooks and crannies to absorb the bourbon cherry syrup, and you will 

do this with the next two layers also. Only the top layer will be placed with the smooth side up. 

Shake or stir the syrup to remix it, and then squeeze or drizzle it all over the cake layer. Be mindful to only use 1/3 

of the syrup, so you have enough for the other layers. 

Squeeze one-fourth of the mascarpone cream in an open spiral over the soaked cake layer, reserving enough for 

the other layers and topping decoration. The cream does not need to cover every inch of the cake layer, but you 

should aim to have some at the edges for presentation. Arrange 1/3 of the bourbon-soaked cherries on top of the 

cream, and don’t mind at all if there’s a lot of the syrup leaking out. 

Repeat with the next two cake layers, with open-crumb sides up to soak in the syrup, then mascarpone cream and 

finally the cherries.  

Place the final cake layer on top, smooth side up. Squeeze the mascarpone around the outer edge on the top of 

the cake, creating a barrier for the ganache that will top the cake. Save enough to make mascarpone cushions for 

the cherries at the end. Put the cake, and last bit of mascarpone cream, in the refrigerator while you make the 

ganache. 

MAKE THE GANACHE:  

Heat the cream over medium-low heat until hot, but not boiling. When the cream is steaming and you see a few 

small bubbles around the edges, remove it from the heat. 

Pour the cream over the dark chocolate melting wafers into a glass bowl and walk away. Don’t try to stir it or even 

swirl the bowl. The temperature of the chocolate must come up gradually or the mixture will be grainy. After 10 

minutes, use a whisk to blend the chocolate. Work from the center of the bowl toward the outer edges until you 

have a smooth and luscious chocolate sauce. Whisk in the corn syrup, which guards against sugar crystals forming 

and contributes to a shiny surface.  
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Just for the heck of it, I stirred in a half-shot of amaretto to flavor the ganache. When my husband and I make 

cherry old-fashioned cocktails, I always add a splash of amaretto, and the almond flavor is a great complement to 

the bourbon and cherry. It worked great in this cake, too! 

Allow the ganache to cool at least 20 minutes. Retrieve the cake from the fridge.  

Slowly pour the ganache over the cake, taking care to not breach the mascarpone ledge around the edges. You will 

have a lot of ganache left over but trust me, you will not have regrets about this. You can refrigerate the rest and 

use it for another purpose, such as candy truffles. 

Let the cake rest for about 20 minutes, giving the ganache time to set up a bit. Cover the cake and refrigerate until 

you’re ready to serve. You will pipe on the final mascarpone cream and place the cherries just before serving. 

Pipe 8 little cushions of mascarpone evenly around the cake, and top with the bourbon cocktail cherries or morello 

cherries. Serve immediately and store any leftover cake in the refrigerator (covered, of course). 


