Black Forest Torte
1 box Devil’s Food Cake Mix(ingredients to make cake)
1 Small box of Instant Chocolate Pudding
1 Cup of Milk

1 container Cool-Whip
1 Can Cherry Pie Filling 

Pre-heat oven to 325.  Spray Torte Pans with Non-Stick Cooking Spray

In Classic Batter Bowl, Blend Cake Mix  with Stainless Steel Whisk until smooth.  Evenly divide cake mix into Torte Pans, bake approximately 22-25 minutes(or until cake tester comes out clean and top of cake springs back).  Cool cakes completely.  
In Classic Batter Bowl mix Chocolate Pudding mix and milk with Stainless Steel Whisk until thicken, about 2-3 minutes.  Fold in 1 ½ cups of Cool Whip using Mix ‘N Scraper.
Spread ¾  mixture on one Torte, and stack second Torte on top to make a double layered cake.  Spread Cherry Pie Filling, leaving a small border around the edges.  Fill the Easy Accent Decorator with remaining Pudding/Cool Whip, with closed Star Tip, Put decoration around the edges of each Torte.  Chill and Serve.
