Amoumt Measurs Imovredient - Freparation Method

12 ounces zamizwear o hitterswest chocolate - chopped
12 ifasblsspoons  unsalisd butisr
1id tesspoon

= laros

1452 cups

ire malt

by

= - room hemp
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=
1
pomdered Sunar or oooos powdaer or dusting
Faally Uanilly hipped Cream

o
3

u-l

rabeat oven o 325, Bubter and flour 3 92 sprinoform pan.

Fut the choocolate, butter and =81t in & large micvrowave safe bowl. HMelt in the micvrowaws on
FEW popar Tor 2 minutes, Stir and micvrowsve aosin until completely melted, sbhout 2 minutbes
more, Hiterrnatively, put the chocolate and bothter in 8 hestproot bowl, Bring 5 saucsepan
filled with arm inch or =0 of water o 8 very E.Zum simmar, and =et the bowl on the pan withoot
tovching the weter. Shiv until melised

Beat the soos argd suosr with s haencdheld miser until okt oand fhickensd, sbout 8 fo 18
mirntbes, Fold the melbed chooolate into the shipped soos until evernly combinsd,

Four the batber into the prepsved pan arnd bake until & boothedck comss oot owet bob rot

1 =
oo, about L hoor and 25 mirotes. Bemoss cake From oven andd sst on s rack.
Whan resdy to serve, remove ving Trom mold. Dust cabe with powder and sevve with whipped

coemam o los orean, 17 desived



Amoumt Measurs Inovedient - Freparation Method

P wbipEir oresm

tEsIpoons  pure vanilla extract
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.
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teazpoons confectionsr's susar

Beat the oream and vanilla in s ohilled nonereactive bowl with & dust until they hold &8 loose

pezak., SiFt the sussry over the oveam and continos o beat dust onbil i holds 2 2ot peak.

Vimlds Y2 L5 cups”



