
pazapah THE RECIPE NOTEBOOK

Homemade chocolate boat cakes
Makes about 20 cakes

Bake: about 10 minutes at 170°C

INGREDIENTS METHOD

3 eggs

100 g sugar

100 g plain flour

35 g melted butter

2 generous tbsp chocolate spread or jam

A little butter for the mould

Whisk the eggs and sugar
Whisk until pale and doubled in volume for a light texture.

Make the batter
Gradually fold in the flour, then the melted butter. Pour into well-buttered
boat-shaped moulds.

Bake and fill
Bake for 8 minutes at 170°C. Unmould, leave to cool and fill with chocolate
spread or jam. Enjoy!

Quantities adjusted; method describes the original batch. Adjust your tin and monitor cooking.

Recipe: pazapah on Instagram.

pazapah

https://www.instagram.com/pazapah/reel/DdyT2cYoexw/

