
2026 Baking Contest Sr. Division – Specialty Cake 
 

German Chocolate Cake with Coconut Pecan Frosting 
Yield: 1 (3-layer) Cake 

 
 
Cake Ingredients 
¼ c. cocoa            2 c. all-purpose flour 
½ c. boiling water           1 tsp. baking soda 
1 c. plus 3 Tbsp. butter or margarine, softened       ½ tsp. salt       
2 ¼ c. sugar            1 c. buttermilk 
1 tsp. vanilla extract           pecan halves (optional) 
4 eggs 
 
Coconut Pecan Frosting 
1 can (14 ounces) sweetened condensed milk  1 tsp. vanilla extract 
3 egg yolks, slightly beaten     1 1/3 c. sweetened coconut flakes 
½ c. butter or margarine     1 c. chopped pecans 
 
Cake Directions 

1. Preheat oven to 350o 
2. Grease and flour three 9-inch round cake pans. 
3. Combine cocoa and water in small bowl. 
4. Stir until smooth; set aside to cool. 
5. Beat butter, sugar, and vanilla in large bowl until fluffy. 
6. Add eggs, one at a time, beating well after each addition. 
7. Stir together flour, baking soda and salt. 
8. Add flour mixture alternately with chocolate mixture to butter mixture. 
9. Add buttermilk and mix until smooth. 
10. Pour batter into prepared pans. 
11. Bake 25-30 minutes or until top springs back when touched lightly. 
12. Cool 5 minutes; remove from pans. 
13. Cool completely on wire rack. 
14. Prepare Coconut Pecan Frosting. 
15. Spread frosting between layers and over top of cake. 
16. Garnish with pecan halves, if desired. 

 
Coconut Pecan Frosting Directions 

1. Place sweetened condensed milk, egg yolks and butter/margarine in medium saucepan. 
2. Cook over low heat, stirring constantly, until mixture is thickened and bubbly. 
3. Remove from heat. 
4. Stir in vanilla, coconut and pecans. 
5. Cool to room temperature. 

 

IMPORTANT NOTICE: 
• All Baked Items MUST be in a sealed container for sanitary reasons. 
• Container must be Rubbermaid® or Tupperware® style container or plastic deli/bakery 

container that seals. 
• Items in bags, plastic wrap, aluminum wrap or boxes WILL NOT BE registered. 
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