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Lightly butter the bottom and sides of 2 2 inch sprinoform pan. Line the bottom with parch-
ment paper and butter the paper. Selt azide,

Im the top of 8 double bodler, melt the chocolats and butter over medium low heat. Femows
From heat arndgd whisk in cocoa, ohile powdsr arnd salh.

Im & bowl, whisk toosther the oo uolks with L52 cup of the sugase until thick arnd pele gsllow
im color Fold the chocolate misture into the yolks ard mix wells

Im another bowl, whisk the sog whites urntil thick. bhisking, add the vemnaining L92 cup suoar
oradually ared condinus o beat o form s liohd mevinous. In several additions, fold into the
chooolate misture, being careful not o deflate the merinoues. Sently pour into tThe prepare

ecines are =eb but the certer iz still moist ardd & few orumbes stick o
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pan ard bake unhl ERat
teotar, aboub 45 mirnutes,

Eamows Trom oven and cool completely i the pam oon 3 wive rack.

Femove the pan sides argd osntly 0T auay
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Fure & thin, share bnife srourgd the edos of oak
from the cake. Invert onto a cake plate, renove .?” bottom and peel away parchmnent.

Im & bowl, best the oream with an electhrio mi=er until frobthue Sdd the posdered sugar and
cinmamon anod continus o best until the cream holds soft peaks.

To zerye, slice the cabke with & portion of whipped oveam. GHavndsh with cooos powdser and
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