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You can bake this torte up to tor a fresbhfruit
10 tablespoons (1 stick a1 month ahead. Cool and Slavor, stiv wp to
plus 2 tablespoons) freeze in plastic wrap. I cup of raspberyies
Bty Thaw in the refrigerator into the batler al
Y2 cup plus for 24 hours, then continue the end of step 1.

2 tablespoons sugar with step 3

L4 cups all-purpose

flour .
5 eggs. separated Preheat oven to 375°E
5 ounces semiswect Beat butter and sugar
chocolate, melted in a medium bowl with
2 cup raspberry jam an electric mixer set at
I (16-ounce) can milk medium speed until fluffy,
chocolate frosting about 1 minute. Alternately
Whipped cream add flour and egg yolks.
Fresh raspberries for Mix in chocolate. =
garnish o
Beat egg whiles in a
SERVES 12 separate bowl with an

clectric mixer set at high
speed until stiff peaks
form, about 3 minutes.
Gently stir egg whites into
chocolate mixture.

Grease and flour a
@K’N 9-inch round cake pan.
: Spoon batter into cake pan.

W%/&ﬂ’ﬁm Bake until top is brownped,
W’ i about 35 minutes. Cool
¢ Using a packaged cake i.n pan:remoye. Split
cake mix will result in Cﬁ.k(: in half h().1'1zoz1.tall}:"
aalightly differsni with a long, thin knife.
dessert, but you will
save 10 minutes off
cooking time plus
shave minutes off
preparation time.

Spread jam over
bottom half of
cake. Replace top half.
Spread frosting over top.
Garnish torte with
dollops of whipped cream
and raspberries.




