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FREE GIFT CARDITEC]

125g butter, softened

3 eggs

2 cups each: sugar, sifted flour

3 cup sifted cocoa

2 teaspoons each: baking soda, vanilla essence
1 cup each: lite sour cream, strong black coffee
/2 teaspoon salt
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1. Preheat the oven to 170°C. Line a 20-22cm round baking tin with baking paper.

$1,000 as a personal

2. Place all the cake ingredients into a large bowl in the order listed. Mix with an electric beater thank you from us.

until combined. a '
- It’s on the house!

3. Pour into the prepared tin and bake for about 60-75 minutes or until springy to the touch. |

4. Cool the cake in the baking tin. Remove and set aside.
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/4 cup cream
100g dark chocolate, chopped
/2 cup extra cream, whipped

1. Place the cream and chocolate in a saucepan. Melt over a low heat. Stir until smooth. Cool.
Fold in the whipped cream, Cover and chill for about 30 minutes.

2. Use a sharp knife to cut the cake in half horizontally. Place the bottom half on the serving dish.
Spread over the filling and place the other half of the cake on top. Pour over the ganache (see below).

2 cup cream
200g dark chocolate, chopped
(Double these ingredients for piping)

1. Place the cream in a small saucepan and slowly bring to the boil. Remove from the heat and cool slightly.

2. Add the chocolate and stir until melted and smooth. Leave until cool and thick, about 20 minutes.
Spread over the cake.
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3. Place the remainder of the ganache in the fridge until it has reached a consistency that can be piped,
approximately 1-2 hours, then use to decorate the top of the cake.

Two Dedicated
Salespersons Every Listing

From 1983 through to 2009, Jasmine Sergeant enjoyed a successful career as a fine dining Chef in the UK.
Here is a selection of recipes used during her career

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