PARADISE OF CHOCOLATE

A 4

INGREDIENTS

e 14 squares unsweetened baking chocolate
e 10 tablespoons margarine, softened

e 3/4 cup confectioners' sugar

o 6 eggyolks

e 6 eggwhites

e 1/2 cup white sugar

e 1 cup all-purpose flour

o 1teaspoon active dry yeast

DIRECTIONS

1. Preheat the oven to 175° C. Place a circle of parchment paper into the bottom of a 10
inch pan for easy removal.

2. Break the chocolate into pieces, and melt it in a metal bowl over simmering water.
Stir frequently until melted. Remove from heat, and set aside to cool - don't let it
harden.

3. In a medium bowl, cream together the confectioners' sugar and margarine until light
and fluffy. Mix the 6 egg yolks into the chocolate until well blended, and then stir the
chocolate mixture into the sugar mixture.

4. In a large clean glass bowl, whip the egg whites to soft peaks. Gradually pour in the
white sugar while continuing to whip the egg whites to stiff peaks. Combine the flour
and yeast, and fold them into the egg whites. Fold in the chocolate mixture. Spread
the batter evenly into the prepared 10 inch round cake pan.

5. Bake for 1 hour in the preheated oven, or until the top of the cake springs back when
lightly touched. Allow cake to cool completely before removing from pan.

6. Split the cake in half horizontally and place the top of the cake onto a serving plate.
Spread 2/3 of the apricot jelly onto that layer, and then flip the bottom layer, flat side
up, and place on top of the other one. Spread remaining jelly over the top.



