Chocolate Decadence

Here's the original recipe from its creator, Janice Feuer, from
“Chocolate Decadence: a Truly Sinful Pleasure,” by Veronica
di Rosa and Janice Feuer (Matole River Press, 1976). The book
features the recipe exclusively and artistically with line draw-
ings throughout by the late, talented Veronica di Rosa.

INGREDIENTS:

0 1 pound dark semisweet
chocolate (Feuer used Ghirar-
delli dark sweet chocolate)

0 5 ounces unsalted butter

0 4 large eggs

0 1 tablespoon sugar

011 tablespoon flour

0 2 cups whipping cream

0 1 tablespoon powdered sugar

0 1 teaspoon vanilla

0O Chocolate curls made from Y
pound semisweet chocolate

D 8 ounces fresh or frozen rasp-
berries

INSTRUCTIONS: Preheat oven to
425°, Line the bottom of an
8-inch round, 2-inch high cake
pan with a round of parchment
paper; grease parchment.

In the top of a double boiler,
melt and whisk together 1
pound chocolate and the but-
ter. When melted and satiny
smooth, remove from heat.

Combine eggs and sugar in
the top of a double boiler.
Whisk to combine. Place over
barely simmering water and
cook, whisking all the while,
until sugar dissolves and mix-
ture darkens and becomes
barely warm to the touch. Act-
ing quickly, remove egg mix-
ture from heat and beat at high
speed with an electric mixer
until eggs triple in volume and
are the consistency of lightly
whipped cream (5 to 10 min-
utes). Sift flour over the top
and, using a rubber spatula,
fold it into egg mixture. Then
fold a third of the egg mixture
at a time into the chocolate
until thoroughly combined.

Pour into pan, and place in
oven. Remove pan from oven
after no more than 15 minutes.
The Decadence will be soft in
its center and crusty on top.
When it has cooled, place the
cake, while still in its pan, into
the freezer at least overnight.

On the day of serving, whip
the cream with powdered sugar
and vanilla. The cream must be
smooth and firm enough not
only to cover the cake, but also
to hold its shape when piped.
Don’t over whip.

Make chocolate curls from
the % pound of chocolate using
a vegetable peeler. (Have choc-
olate slightly above room tem-
perature to make it easier for
curling.) Puree and strain rasp-
berries. Put into a serving bowl.

Remove the Chocolate Deca-
dence from freezer and from its
pan by momentarily spinning
the pan over high heat. (Or dip
the pan into very hot water for
a few seconds at a time.) Turn
the cake out onto a flat platter.
Remove the parchment paper.
Mask the cake with two-thirds
of the whipped cream. Pile the
chocolate curls high in the
center, then pipe rosettes with
the remaining cream around
the edge surrounding the
curled chocolate. Refrigerate
the cake, but remove 15 min-
utes before serving. Pass the
raspberry puree.

Serves 12

PER SERVING: 490 calories, 59
protein, 35 g carbohydrate, 40 g
fat (24 g saturated), 151 mg
cholesterol, 42 mg sodium, 4 g
fiber.



