Mmount Measure Iryrecisnt - Preparation Method
1 o bittersmest chooolate - chopped into smell pieces
1 mtick irEalited buther
2 larae ennE - separabed

O | arrarilates
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CLEE P CTEam

pomcerad suoaT

raebwal owvern o 358 Botter 5 9 inch sprinoformn par.

Fut the chooolats and bubber indo the top of & doubls bodler and heat over about L inch of
E1mmET NG m:xter il melted. Mesrwhils, ehisk the oo wolks with the suosr in s mixing bowl
urtil liaht gellow in color. bhisk s little of the chocolat mixture into the eoo misturs o
tampar the egos, then whisk in the rest of the chooolate mixture.

Beat the eog whites in & mixing bowl urdil stiff peasks form arnd fold into the chooolate mishurs
Four into the prepared pan dspray botbom with nonstick spray) and beke until the cake iz
=at, the top starts to orack, and 8 tootheick insevied into the cake comes out with modist
crumbs clinaring o it 28 o 25 minutes. Let stand 18 minutes then unmold.

While the cake iz cooking, make the whipped cveam. Whip the oream unti it hecomss liaht and
Fluffu. Dust cske with pondered suoar.

e at voom femp owith whipped orean.



