Chocolate Buttermilk Cake

350°F
9x13-inch pan

2-3/4 cups cake flour

1/2 cup cocoa powder, Dutch Process
2 tsp baking soda

1tsp sea salt

3/4 cup unsalted butter, softened

2 cups granulated sugar

1tsp pure vanilla extract

2 large eggs

2 cups buttermilk

1. In a bowl whisk, cake flour, cocoa powder, baking soda and salt. Set aside.

2. In a mixing bowl fitted with the paddle attachment, beat butter and sugar until
creamy, about 2 minutes, add eggs one at.a time mixing between each.-addition.
Add vanilla.

3. Mix in the flour mixture alternately with the buttermilk, starting and ending with
the flour, beating after each addition until batter is smooth.

4. Pour the mixture into prepared pan, bake until a toothpick inserted into the
center comes out clean, about 30-35 minutes. Cool for 10 minutes, then remove
from the pans, cooling the cakes completely on a wire rack.

5. Ice with desired frosting, glaze or ganache.
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