Chocolate Cake "Joseph”

Ulrike Merker

Ingredients:
100g butter
170 g sugar
200g dark chocolate

5 eggs, separated !
1 tablespoon rum (or rum essense) I
1 tablespoon espresso (optional)

100g chopped hazelnuts !

*mix butter and sugar

®add the egg yolks and mix

*melt the chocolate over hot water

*add chocolate, rum, espresso and hazelnuts to the butter-sugar-yolk mix, mix well and set aside

*whip the egg whites until stift

*mix very carefully into the chocolate batter, without destroying the fluffiness of the whipped egg white
*pour in a greased springform pan (or other cake pan)

*bake in a preheated oven at 180°C for 25-30 minutes

*when taking the cake out, it will deflate (that's ok, it has to be that way)

*if desired sprinkle with icing sugar
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