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The Blackboard

This cake is light and moist and the flavour of the chocolate and the almonds together with the

texture and taste of the figs combine to make it truly unforgettable. Rachael Vingoe sent us this kaicollective
recipe, inspired by a cake that she bakes cach Christmas. e

CHOCOLATE, FIG AND ALMOND
CAKE

Preparation time: 20 minutes
Baking time: 50 minutes
Use: 23cm (9in) springform cake tin

150qg (50z) dried ready-to-eat figs Preheat the oven to 180°C/350°F/ gas mark 4. Butter

and line the cake tin with greaseproof paper.

3 tablespoons Amaretto Commitment

250g (90z) unsalted butter Remove the hard stalks from the figs and chop the figs Two Dedicated
Sl sy in a food-processor into very small pieces. IJF&L'E in a Salespersons Every Listing

small bowl and pour the Amaretto over them, Set aside.
75g (30z) ground almonds

100g (3'/:02) plain flour Cream the butter and the sugar until light and fluffy.
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Mix the ground almonds with the flour in a separate BN o 2

4 large eggs bowl. Beat the eggs and add a little at a time to the

creamed mixture, beating gently between each
g BNy

200g (70z) dark chocolate,

minimum 60% cocoa solids, chopped addition. (If you are using an electric mixer it should
be on its slowest speed.) Then add the almonds and
3 heaped tablespoons cocoa powder flour a third at a time, continuing to beat gently.

100g (3'/-02) whole peeled almonds

Carefully fold in the chopped chocolate, the figs an

Amaretto to the mixture.

’0 $1,000 as a personal
. 5 . . thank you from us.
Spoon the mixture into the cake tin and smooth oyer ’Q !

; ; e : | It’s on the house!
the top using a palette knife. Dust the top evenly with |

2 heaped tablespoons of the cocoa. Arrange the whole
almonds on top and then bake the cake for 4050
minutes or until it is firm to the touch and a skewer
inserted in the centre comes out clean. Leave to cool
and then usc a fine sieve to sprinkle the remaining

cocoa over the top before serving,

kaicollective

Sup porting Kindred Family Services, Click here

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