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The Blackboard

POLENTA CHOCOLATE kaicollective
CAKE

Preparation time: 25 minutes
Cooking time: 40 minutes
Use: 35cm (10in) springform, deep-sided cake tin

Serves: 10
225¢ (80z) dark chocolate, Preheat the oven to 180°C/350°F/ gas mark 4. Butter : 2y
minimum 60% cocoa solids, broken into pieces and flour the cake tin. ) —
125g (42 0z) unsalted butter Commitment

Melt the chocolate and the butter in a heatproof bowl T .
3 wo Dedicated

5 large eggs, separated suspended over a saucepan of barely simmering water. Salespersons Every Listing

Whisk tugether the egg )'nlks with 75¢ (30z) of sugar

until the mixture is thick and creamy. Fold into the Thinking of Sellix

1009 (3!’2 OZ) fine polenta L'l'l()(’()lﬂ.t(' mixture. Your Written P‘roperty/?q)praisa\ww\l'mc\ude:

50ml (2fl oz) dark rum

150q (50z) caster sugar

Whisk the egg whites with the remaining sugar until
Ieing sugar for dusting stiff pcaks form. Stir the polenta and rum into the

chocolate mixture and then fold in the egg whites.

Spoon into the prepared cake tin and bake in the oven
for about 40 minutes. Remove from the oven and p

leave the cake to cool in the tin (it will sink as it -/ﬂ \
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cools). Dust with icing sugar before sery ing, A —"

Team Commitment
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6 $1,000 as a personal
/7 thank you from us.

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