Chcstn ut Chocolatc Cakc

3 /4 Ib whole chestnuts

4+ cup toasted hazel

2 cup unsalted butter

10 oz white or bittersweet chocolate

6 eggs (separated)

Ve tsp salt

2 cup sugar

i ths Frangelica

Ve cup Cl‘:oPPed toasted hazelnuts for garnis}‘:

Freheat ovento 350°. Frepare individual }Daking cups or sPring~1Corm pan
(9“)‘ Furée nuts with 2 ths sugar. Aclcl butter and melted chocolate.
Add egg 3on<s one at a time and blend 0 seconds after each addition.
Wl‘”P egg whites with salt until Foamg. Add remaining sugar. |ncrease
sPeed until soft Peaks‘ Peat until stiff, but not dry‘ Fold in the

chocolate mixture.

Chocolatc Ganachc

6 oz of chocolate
i ths Frangelica
2 cup l‘:eavy cream (1,/4 cup & 3 ths butter if using white Cl‘;oco]ate,)

Four scalded cream over clﬁoPPed chocolate. Frocess until blended.

Coo],



