CHOCOLATE SECHETS BNYEILED!

One of cur most sought-shier iecipes s the Gotham Chocelate Caxe Here ot cur friends and f2mily, is the secrat

o thes Cothar mene stanls,

Cotham Chocolaia Cake

Coolkwars

19" cake nan

couhle haiier
parchmant oF wax paper

Ingredients

195 oz, zemi-zwest checolaie
172 cup hict sireng coffss

Qo heavy cream

& largs 2345

d 177 oz granulzied sugar

Method

. Prensal oven o 325 degrees

2 Cur chocolaie into pizces and el fn doubie boller

3 Heai coles and add chaocolaie (2o not stin Preserve
at room iemparaturs

4 Whincream unil soft peals form Refrigerats until
nzeded.

5 Combinz eggs arc sugar n metal misng bow! over
a kot water zath Whip until suga- Yas dissolved ana
batier is slighthy warm

& Remove from dath sod with elecoric reses wiip
ezgs and sugarunt: “Loon fomrs i srou's have
inpled involime)
roid 174 ol whioned egg sdgar into choceials
mixiure.
& Foldmigters padinoo remaaning 34 of egeisagar
¢ Foudwhipped cream 'nio mix urtil it rescnes zn
ever, cobar
10 Butter fiour and fine wils parchment pepera
Hi"cate nar and pove —ixin
L. Serpan inowarm water bath and piace in over {or
30 minukes Open oves (oheel o relsese steam
Bakaiorar acsttiionz! 30 minuies. Cper oven o
relesss steam one more tire Turoffoves and
lez stand in over for beo hours

|

To serve

Fraheat oven to 200 degreez Cover cake tigndy in plastic
wrap, pplasz e ovan znd tum temeersture off Allow o
WA appioniatsy 20 mircles before serving



