COGHLANS
Manjari Chocolate Cake

SCHOOL OF WINE, FOOD & DINING

85g Liquid butter
125g Manjari chocolate
105¢g Flour

2.5g Baking powder
20g Cocoa powder
160g Sugar

82g Egags

100g Water

Melt the chocolate and mix with the butter.
Sieve the flour, baking powder and cocoa together.
Mix the eggs and sugar.

Whisk the eggs into the chocolate.

Whisk in the dry ingredients.
Add the water

2/3 fill the rings and bake at 1800C for 30 mins.
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