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CHOCOLATE CREAM SLICES

This Hungarian delight was a bake shop specialty when we had good bakeshops.  It consists of two thin layers of cake sandwiching a thick layer of whipped chocolate ganache. It can be made ahead and frozen.  It is usually served cut into 2  1/2 inch squares but you can make them as small as 1 inch squares or as large as  3 inches.   If you plan to serve this as part of a holiday menu, smaller portions allow guests to taste without overdoing. 

2 tablespoons butter

2 tablespoons flour

3 ounces unsweetened chocolate

¾ cup butter, softened

½ cup sugar

4 eggs, separated

Pinch of salt

½ cup flour

10 ounces semisweet chocolate, chopped 1 ½ cups cream

¼ cup dark rum

1 teaspoon vanilla

½ cup apricot jam, melted

1 cup sugar

1/3 cup water

7 ounces semisweet chocolate, chopped

Preheat the oven to 350 F

Butter an 11 by 17 inch jelly roll pan , sprinkle with flour and knock out excess flour

In a bowl, in a microwave, melt the chocolate and cool to lukewarm.

In a mixer, cream the butter and ¼ cup sugar until light and fluffy.  Add the chocolate and beat in the eggs. In a mixer, whip the egg whites with a pinch of salt and remaining ¼ cup sugar until firm peaks. Fold into the chocolate mixture with the flour and turn into the prepared pan. Spread evenly and bake for 15 to 18 minutes or until it shrinks slightly.

Loosen edges and turn out onto a rack to cool.

In a bowl in a microwave melt the 10 ounces of chocolate with ½ cup cream, and stir in the remaining cream and stir in the rum and vanilla.  Refrigerate for at least 1 hour.  Beat the cream to soft peaks, taking care not to overbeat.

Cut the cake in half each 8 ½ inches wide and spread bottom layer with jam.  Spread cream on top to a thickness of 2 inches and place remaining layer on top.  Refrigerate for at least 1 hour.

In a saucepan, heat the sugar, water over medium heat until sugar is dissolved. Remove from heat and stir in chocolate until melted and smooth. Cool 20 minutes.  Pour over the top of the cake and spread evenly over the top.  Refrigerate until firm and with a knife dipped into a container of hot water, cut into 2 inch squares.

