Chocolate Cake

Prep: 25 mins Cook: 45 mins Serves: 10 - 20
Ingredients

Forthe sponge:

|:| 2809 caster sugar
D 280g unsalted butter
D 5 large eggs

|:| 280g self-raising flour
D 5g baking powder

|:| 40g cocoa powder
D a pinch of salt

D 30ml water

For the icing:

|:| 2509 unsalted butter
D 2509 icing sugar

D 200g dark chocolate



Chocolate Cake

Method

1. Heat the oven to 170°c.

2. Using an electric whisk or mixer, cream the soft butter (or margarine)
and sugar together until it is pale in colour.

3. Then add the eggs one at a time to the butter mix while whisking (it
will turn into a thoroughly unappetising, lumpy mess, but don’t worry,
this is normal).

4. Stir the flour, salt, baking powderand cocoa powder into the mixture
and then add the water.

5. Greasea 20cm x 10cm cake tin and line the bottom with greaseproof
paper. Then pour in the cake mixture. (Alternatively, you could use
two shallower cake tins.)

6. Putthe cake into the oven and bake it for 45 minutes (or 25 minutes
if you are using two smaller cake tins). To test the cake to make sure
it is cooked, stick a knife or skewer into the centre of the cake, if it
comes out with wet cake batter on it then the cake will need a bit
longer in the oven.

7. When the cake is cooked leave it in the tin for 10 minutes then
remove it from the tin to a wire rack and leave it to cool completely.

8. If youwanta neatfinish to the cake, trim the domed top off the cake
so it is flat. Cut the cake in half horizontally and place both halves
onto a large chopping board.

9. Make the icing by weighing out the soft butter and icing sugar into a
large mixing bowl.

10.Whisk the butter and icing sugartogetheruntil they are lightin colour,
then melt the chocolate in the microwave (on low power) or over a
bain marie and pour it in to the mixing bowl.

11.Stir in the melted chocolate until it is totally incorporated.

12.0n one of the halves of cake, pile on about half of the icing and
spread it out so the whole surface is covered

13.Then put the other half of the cake on top, pile on the rest of the icing
and smooth it over. You can texture it (as we did) by very gently
slapping it with a palette knife or butter knife.

14 .Serve.



