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Mocha Dark Chocolate Bar
With Quenelle Of Vanilla -
Cream And Angel Food Cake

Pandiyan
Continental Chef da Cuisine
Turyaa Channal
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Ingredients
For mocha

* 200 gms SUger

* 100 gms unsweelened cocoa
« 50 gma butter, malied

* 25 gms ahlespoons instant
coffes gramiles

= 30 mi of walor

» 5 mil vanilla extract

* 1/2 teaspoin baking powder
= 2 large egg lightly bealen

+ 1 large egg white, dHghtly
beaten

* 23 cup alkpurpose four

= 75 gmes dark chooolate

« Refined olf for greasing the
pan

For the angel food
cake

*+ 1 cup cake flour

= /7 cup poswdered Sugar

* 1,2 5. salt

= 374 cup powdered freeze
dried strawbermes

= 1 1/7 cups egg wnites {about
10-12 eggs)

= 1 1/2 1sp. cream of tartar

* 374 cup Sugar

= 3 ths. woler

Preparation

For Mocha Checolate
Bar

« Preheat oven to 3501

« Coal boftom of an B-mch
square baking pan with oil.

« Combine sugar and nest 8
ingredients in & bowl

= Lightly sqepon flowr into dry
meazuring cups, level with
a knife. Add four and dadk
chotate 10 cocoa  minbure,
SUmMing  just unti  Bended.
Spread batter in prepaned pan,
Bake sl 350 for 30 minules,
Cond 0 7 Wire: ek

For Angel Cake

= Preheat your oven to 375
degrees, and have a futed pan
ready 1o g0, ungroased.
*Over o pece of parchment
papear, sift topether your cake
flous, powdarad sugar, salt, and
freeze aried strawerres.

«Move Your sifter over a
targn bowl, and pour the dry
ingredients oves L Sel asige

= Irva aape Dowl, beat together
your egg whites and cream of
tartar wnbil foamy. Increase
your spesed, and slowly add in
e Sugar as you continue b
beat the eges, unth they have
reached soft poaks

« Sift about Bl of your dry
Ingracients nEnt  Into your
egg whites, and genty fold

everything  together  until
combined

+ St the remainmg dry
E1E,I'EUH1I5. and conlinese 1o
Foded  until meostly  combined
Then odd the waber, and
continue folding Ll
completely combined

+ Spread the batter into your
futed pan  evenly. Baks in
your praheated oven for 25
30 minutes, or until the op is
golden brown and the cake has
nsen, Cool completely in the
pan befare removing by running
o knife alang the edges.

Presentalion

* Take a plate, Put some sugar
oo the plate and Dum with
Foweh Durmer Bl the sugar turms
caramel drops. Allow them o
CooL

sPlace a piece of dank
chocolote mocha bar. Top with
chocolate sauce, quenelie of
waniila fiavor mqmq croam
el & Chermy

« 0 the end of thi plate, place
smiall piecas of angel food cake
Bl oy with meled chocolale
and almoni
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