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CHOCOLATE SPICE
GINGERBREAD

Preparation time: 40 minutes
Cooking time: 50 minutes
Use: 18cm (7in) square cake tin, 7.5cm (3in) deep
Makes: 8 slices
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125g (4'/: 0z) unsalted butter Preheat the oven to 160°C/ 325°Fz’gas mark 3. Line

the tin with greaseproof paper or baking parchment.

509 (20z) Maya Gold or other good-quality

dark orange chocolate, broken into pieces ; y ;
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509 (20z) dark chocolate, saucepan alung with the chocolate, sugar, treacle and
minimum 60% cocoa solids, broken into pieces buttermilk. Heat gently until the ingredients have ,

lted, then set aside to cool. 29
759 (302) dark muscovado sugar meltec en set aside to coo \“M\
4 tablespoons treacle Snip the prunes into small pieces with kitchen Team ‘,

; i 3 3 Commilment
150m! (/s pint) buttermilk scissors. Sift the flour into a large bowl along with the

bicarbonate of soda and spices. Pour the chocolate Two Dedicated
125q (4'/: 0z) ready-to-eat prunes SSepazt . o i itk g .
9 mixture into the bowl and beat thoroughly with a Salespersons Every Listing

175q (602) plain flour wooden spoon, then add the beaten egg and beat

; again. Fold in the prunes.
1 teaspoon bicarbonate of soda

2 level teaspoons ground ginger Pour tht mixture into the prxp‘arc. d tin ._mtl level off Your Written Property Appraisal will include:
the surface using a palette knife. Bake for about 50 R ——

1 level teaspoon cinnamon minutes. Remove from the oven and leave to cool in
1 large egg, lightly beaten the tin for about 10 minutes, Turn out on to a wire
rack and leave to cool completely. Wrap in grease-

I)T‘ﬂ(br paper and store in an Jirtighl container.,
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$1,000 as a personal
thank you from us.

' Q It’s on the house!

HINT: This cake is wonderfully moist and will keep for a week in an airtight container.
It is best eaten the day after it is made.

From 1983 through to 2009, Jasmine Sergeant enjoyed a successful career both as a Fine Dining Chef and as a Hospitality Consultant.

Sharing here with you is a growing database of +1000 recipes. Free.
Call Jasmine Sergeant of Team Commitment whenever you are curious of the value of your home.

Until then, please enjoy & feel free to share this evolving and growing recipe database.
Email: jas.sergeant@raywhite.com Phone:021 184 2626
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