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The Blackboard

CHEQUERBOARD

Preparation time: 20 minutes
Cooking time: 20 minutes
Use: 3 x 20 x 20cm (8 x 8in] cake tins, 2 x pastry bags with 2.25em [fsin) plain or fluted nozzles.
Serves; 8=10

kaicollective

Supportingindred Family Serviees. Clickhere

VANILLA BATTER

225¢ (80z) unsalted butter
225q (8oz) caster sugar

4 large eggs

1 teaspoon vanilla extract
250q (90z) plain flour

10g ('f: 0z) baking powder

CHOCOLATE BATTER

225q (Boz) unsalted butter
225q (8oz) caster sugar

4 large eggs

220q (7'/: oz) plain flour
509 (202) cocoa powder

10g ('f: 0z) baking powder

SUGAR SYRUP
250g (90z) granulated sugar
300ml (- pint) water

1 tablespoon rum
2 tablespoons apricot jam

GANACHE

150qg (502) dark chocolate,
minimum 60% cocoa solids, broken into pieces

150ml (')« pint) whipping cream

Preheat the oven to 190°C/ ETfJ:'I:.-"gnﬂ mark 5.

Butter the cake tins, line the bases with rounds of

waxed paper, then butter the paper.

Begin |1_\' making the sugar syrup. Put the sugar and
water in a saucepan and bring to the boil, without
stirring, and boil untl it begins w thicken, Remove
from the heat and add the rum. Set aside.

To make the vanilla batter, cream together the butter

and caster sugar thoroughly.

Add the eggs, one by one, mixing well between each
addition, then add the vanilla extract.

Sift lngl'lh('l' the flour and |1aking P(J\\!I{'r and add to
the mixture, stirring well. The mixture will be quite
still., Set aside while vou make the second batch,

To make the chocolate batter, cream 11rgl't]1l'l‘ the
butter and the caster sugar thoroughly. Add the egps,

One |'-:\. one, miking well between each addition.

Sift together the flour, cocoa and the baking powder
and add to the mixture, stirring well. The mixture will
be quite stiff.

Place the piping nozeles securely in the pastry bags,
Put all the vanilla mixture into one ol the I”E-“ and the
chocolate mixture into the other. Place the three

prepared baking tins in a row,

Starting with the vanilla batter, pipe a ring of vanilla

batter inside the outer rim of one of the cake tins.,

HINT: This cake becomes even more indulgent if you chop up a bar of our

Almond Milk Chocolate into tiny picces and sprinkle it over the top.

Then pipe a ring of chocolate batter inside the vanilla
I'i.llg. Continue 1o IJi[FL' =1][:'|'|1.|1Eng :rinltl_h oof vanilla and
chocolate batter, There should be & rings of alternating
|-r.x11-.'t', the centre one |)|‘iI1LI L'imgu|.1u'. |-'iH 1_h|_' second

l'ill'il' |ran in the same w av.

Fill the third cake tin, starting with a chocolate ring

and ending with a vanilla ring,

'|'a|} the base of each of the cake tins gently on a fai
surface to release any air |'H||_'k|_~1u belore plm_‘ins_!‘ in the
oven, Bake for about 20 minutes,

Remove the cakes From the oven, leave in their tins for
3 minutes to conl .\[ighﬂ..\'. Turn 1|u'n1 ol on to a wire
cooling rack and brush the sugar syrup over the
bottom of each cake, Allow to o m|.

Melt the chocolate in a |'Il.'-'|l]1|'|nl-=. b ] \'u-Pt‘n[lch

over a saucepan of barelv simmering water, Set aside.

Whip the cream until soft pralc.\ form, then pour the
hot chocolate over it in a steady stream, continuing to

whip the cream, until the chocalate is just blended,

Once cool, place ane of the cakes with a vanilla outer

ring on a serving |1|.\1.r, .\-[nrg'.l:l apricol jam over the
E :

cake and then place the cake that has the chocolate

outer I‘itll_{ on top of it. .‘;I}r\'.lcl .-1|‘rrit'c:1 i._1|:1.1 over it

then place the third cake on the top.

Llsing a palette knife, spread the ganache over the top

and sides of the cake to cover it L'EJITIp]L'h"l_\.
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« $1,000 as a personal
thank you from us,

- It’s on the house!

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. (3 Like

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