RICH CHOCOLATE AND RIBERRY CAKE

Serves 12 

Bold type indicates a Tuckeroo product, purchase online at www.andrewfielke.com
	200g
 Riberries

60g
 Castor sugar


	Gently simmer the Riberries with the sugar for approximately 10 minutes, stirring regularly, until the liquid is quite syrupy. Allow to cool.

Preheat oven to 160°C


	225g 
Couverture Chocolate - dark

30g
 Cognac

30g 
Espresso Coffee

180g 
Butter - unsalted

180g 
Castor sugar

180g
 Almond meal - ground

6 
Eggs - separated


	Melt chocolate gently with the butter, brandy and coffee over a water bath to luke warm.  Whisk in egg yolks and almond meal.  Whisk egg whites with sugar (180g) to medium peaks.  Fold into the mixture with the Riberries and pour into a greased/paper lined 22cm cake ring.

Bake at 160°C for 45 minutes. Allow to subside and cool to room temperature.




[image: image1.jpg]An Andrew Fielke Recipe ©

ot to be printed or reproduced for commercial purposes , Tu ¢ k eroo
without witten permission ]
e — Innovative Native Prodvcts|




Cut the cake into even wedges, dust with cocoa powder.  Serve with rich cream, or perhaps fresh raspberries or Davidson Plum Compote.


