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SUNDAY
CHOCOLATE CAKE

Preparation time: 30 minutes
Baking time: 25 minutes
Use: 2 x 20cm (8in) cake tins

kaicollective
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200g (70z) plain flour

4 tablespoons cocoa powder

2 teaspoons baking powder

1 teaspoon bicarbonate of soda

1 teaspoon lemon juice

200ml (71 oz) milk

100g (3'/:0z) unsalted butter, softened
175q (6oz) caster sugar

2 large eqgs, beaten

'/. teaspoon vanilla extract

SYRUP
4 tablespoons apricot jam
2 tablespoons lemon juice

1 tablespoon kirsch

BUTTER CREAM FILLING

100qg (3'/:0z) dark chocolate,
minimum 60% cocoa solids

50g (20z) unsalted butter
100g (3'/202) icing sugar
1 large egg yolk

ICING

50g (20z) dark chocolate,
minimum 60% cocoa solids

25¢ (10z) unsalted butter

1 tablespoon rum

Preheat the oven to 190°C/375°F/gas mark 5.

Butter and flour the cake tins.

Sitt tl'lgt‘lht‘l' the flour, cocoa, |):lk'|m{ |)(}\\'(|l'l’ and

bicarbonate of soda three times.
Stir the lemon juice into the milk to curdle it.

In a large bowl cream together the softened butter and
sugar until fluffy, Beat in some of the egg, then some
of the lour mixture, then some of the milk and lemon
juice. Continue in this way, beating vigorously
between each addition, until the batter is fairly stiff
(don’t add all the milk if it seems to be getting too
liquid). Finally add the vanilla extract.

Divide the batter between the tins and bake for 20-25
minutes, until springy to the touch. Leave the cakes in
their tins for a few minutes and then turn them out to
cool on to a wire rack, so that the top crust is on the

bottom. Prick the bases gently all over,

To make the syrup, simmer the jam, lemon juice and

I(Iil"il?h and pnur it evenly over lhi‘ ('ll()IL‘(] ['ﬂ.kL‘\.

For the Butter Cream Filling, melt the chocolate in a
heatprool bowl suspended over a saucepan of barely
simmering water and leave to cool until warm to
touch while you cream together the butter and icing
sugar. Beat in the egg yolk, then the chocolate, spread

it on to the surfaces and sandwich the cakes together.

To make the icing, melt the chocolate as above, beat in

the butter, then the rum and continue to beat until

gh:.\;s\'. Leave to cool slightly before pouring over the
3 EHE) £

top of the cake. Leave to set.
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- It’s on the house!

From 1983 through to 2009, Jasmine Sergeant enjbyed 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. (3 Like

Email: jas.sergeant@raywhite.com Phone:021 184 2626
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