
B reak the chocolate into pieces, melt gently in 
a bowl set over a pan of hot water, stirring 

occasionally, then cool slightly. Beat the butter in 
until really soft, then gradually beat in the sugar 
until the mixture is light and fluffy. Add the cooled 
chocolate and the vanilla extract and beat again. 
Add the egg yolks, then fold in the ground almonds 
and sieved flour. The mixture will be quite thick at 
this stage.
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Chocolate cake

—
with thin layers of apricot jam

 and chocolate glaze


