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GATEAU AU CHOCOLAT “Marie-Jose”

MARIE JOSE’ CHOCOLATE CAKE       Alain Chapel

14 ½ tablespoons butter

3 tablespoons flour

7 ounces bitter sweet chocolate, chopped

¾ cup sugar

5 eggs, separated

Preheat the oven to 350 F.

Butter a 9 inch springform pan with ½ tablespoon butter

Dust with 1 tablespoon flour and set aside.

In a bowl, in a microwave, melt remaining butter with the chocolate and stir until smooth.

Stir in the sugar, remaining flour and egg yolks until combined.

In a mixer whip egg whites to soft peaks and fold into chocolate mixture and bake about 30 minutes.

The cake will rise and a tester comes out with moist crumbs.  The cake will collapse as it cools.

Yields one cake. 

The cake is not pretty when it cools.  It is best served plated and a dollop of whipped cream.  You can pipe the cream on the slices in a decorative fashion for a prettier presentation.  A spoonful of Raspberry, mango or apricot puree would also be appealing.  

