Flourless Chocolate Cake

Ingredients

200g Milk Chocolate Buttons
1 Tbls Rum

1809 Sugar

150g Unsalted Butter

100g Ground Almonds

5 Eggs, separated

Pinch Salt

Icing Sugar to dust

Method

Melt chocolate, rum, sugar, butter & salt. Stir together.

Add almonds. Add yolks.

Whisk egg whites to form peeks & fold into mixture in two batches.
Bake at 180C for 40mins.

Cool, remove from tin & dust with icing sugar.



