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White Fudge Cake

Ingredients for the Cake
3/4 cup coarsely chopped white chocolate (I highly recommend using Ghirardelli—and it's OK to use chocolate chips although white chocolate baking bars will melt more easily)
1/2 cup hot water

2 1/2 cups flour

1 1/2 cups sugar

1 tsp. baking soda

1/2 tsp. baking powder

1/2 tsp. salt

1 cup unsalted butter, softened

1 cup buttermilk or sour milk*
3 eggs

1 tsp. vanilla

1/4 cup finely chopped almonds, pecans or walnuts, optional
1/2 cup flaked coconut, optional (I prefer the cake without the coconut)
*If you don't have buttermilk, add 1 tablespoon of white vinegar to 1 cup of whole milk and let sit for 5 or 10 minutes until the milk starts to curdle.  Stir the milk and remove and discard 1 tablespoon of the mixture.

Directions
In small saucepan, melt white chocolate with hot water over low heat; cool.
In large bowl, whisk together flour, baking soda, baking powder, and salt; set dry ingredients aside.

In large mixer bowl, cream butter and sugar.  Beat in eggs, followed by milk.  Add in dry ingredients and blend at low speed until moistened.  Beat one minute at medium speed, scraping bowl occasionally.  Add melted chocolate and vanilla.  Beat one minute at medium speed.  Stir in nuts and coconut if using.
Pour into two 9" round layer pans which have been greased and floured on bottom only.  Bake at 350o F for 30 to 35 minutes.  Cool 15 minutes, loosen edges and carefully remove from pan.  Cool completely before frosting.

May be baked in 13x9 pan for 35 to 40 minutes.  Can also be baked as cupcakes for 18 to 20 minutes.
Ingredients for the White Fudge Frosting

3/4 cup chopped or broken white chocolate 
2 1/2 tbl. flour
1 cup milk
1 cup butter (2 sticks), softened

1 cup superfine granulated sugar*
1 1/2 tsp. vanilla
*If you don't have any superfine sugar and don't want to buy any, you can use your food processor to pulse granulated sugar down to a finer consistency.
Directions for the White Fudge Frosting
Put chocolate and flour into medium saucepan.  Blend in milk.  Cook, stirring constantly, until very thick.  Cool completely.  In large mixer bowl, cream butter, sugar and vanilla; beat until light and fluffy, about 3 mins.  Gradually add cooled chocolate mixture.  Beat at high speed to consistency of whipped cream, until sugar is no longer grainy.
Fran's Notes
For 50 years, the only way I had ever made this cake was with the finely chopped almonds.  One time, I decided to be daring and add the coconut as well.  Not a fan!  I have a love-hate relationship with coconut.  In some cookies, coconut elevates them to a heavenly chewiness.  In cakes, I find adding coconut gives it an unpleasant texture.
My daughter and I decided to leave the nuts out entirely for her wedding cake since so many people have allergies.  So, we instructed the bakery to make the cake without nuts or the coconut.
Source:  I cut this recipe out of the Boston Globe about 50 years ago.  The recipe was a winner in the 20th annual Pillsbury Bake-off Contest.  I have searched for it online including directly on the Pillsbury website but have been unable to find any reference to it.  So, the recipe has fallen down a black hole, and aren't you lucky that I have kept it all these years!  :-)
Here is the recipe for my basic vanilla buttercream frosting.  It makes enough for 12 cupcakes.  If you decide to use it with this cake, double the recipe for the buttercream.

Vanilla Buttercream Frosting
Yield:   Enough to frost 12 cupcakes
Ingredients
1 cup (2 sticks) unsalted butter, at room temperature

2 1/2 cups confectioners' sugar

1 tbl. vanilla extract

Directions
Using the wire whisk attachment of your stand mixer, whip the butter on medium-high speed for 5 minutes, stopping to scrape the bowl once or twice.

Reduce the speed to low and gradually add the confectioners' sugar.  Once all of the confectioners' sugar is incorporated, increase the speed to medium-high and add the vanilla, mixing until incorporated.  Whip at medium-high speed until light and fluffy, about 2 minutes, scraping the bowl as needed.
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