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METHOD





Make the cake using the food processor method.


Put the mixture in a 9” tin and bake at 170( till done (30-35 min.)


Split the cake in two halves. Soak the halves with coffee liqueur.


 Make the filling by mixing the entire filling ingredients together, till fluffy and spreadable. Sandwich the 2 halves with half the filling. 


Melt the chocolate with cream & butter over low heat. Pour this topping over the cake and keep in fridge till set.


Decorate the cake by making an iced border. Sprinkle chocolate curls on top.


Serve chilled.
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Chocolate Excess Gateau








INGREDIENTS





For the cake:


	1cup flour


	1tsp. soda


	2 eggs


	1 cup sugar


½ cup cold milk +1 tbsp. vinegar


	½ cup oil


	2 tbsp. cocoa powder


	Few drops vanilla essence





For the Topping:


½ cup cream


3 tbsp. butter


200gm. dark cooking chocolate





For the Filling & Icing: 


	2 cup icing sugar


	4 tbsp. cocoa powder


4 tbsp. butter


	Few drops of water


	Vanilla essence





Coffee liqueur for soaking the cake





For the Decoration:


	Chocolate curls





	





Cookie’s Jar


Recipes





Bon Appetit!
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