P& Svenska nedanfér den Engelska texten.

A surprisingly easy-to-bake mashup between two favorite recipes from the Eisenman sisters, where
rich chocolate cake meets velvety smooth and slightly tangy blackcurrant truffle!

You need:

Chocolate cake:

300 g dark chocolate (70% cacao)

200 g butter

180 g granulated sugar (preferably raw cane sugar)

4 organic free-range eggs

210 g wheat flour (or a mix of durra flour, buckwheat flour and a little psyllium husk for a gluten free
version)

1tsp vanilla sugar

Blackcurrant truffle:

100 g blackcurrant, fresh or frozen (1,5 dl)
200 g whipping cream (2 dl)

300 g milk chocolate

75 g butter, at room temperature

(A squeeze of lemon)

Decoration suggestions:
Blackcurrant or other berries if in season, blackcurrant leaves (] keep some in the freezer!), White
chocolate ganache colored with beetroot powder or blackcurrant.



Instructions:

The cake:
1. Preheat oven to 175° C (350° F), grease a cake tin and dust the greased cake tin with wheat
flour or potato starch.

2. Chop the chocolate and in a bowl over boiling water melt it together with the butter.

3. Beat the eggs and sugar for a few minutes until light and fluffy.

4. Gently mix in the flour and vanilla.

5. Bake for around 18 minutes until the cake is set but still moist.

8. Leave to cool completely (if in a hurry, in the fridge or even freezer once it's cooled off a bit).
The truffle:

1. Inafood processor or blender, mix the berries until completely smooth.

2. Chop the chocolate.

3. Pour the berry puree and cream into a pot and bring to a boil. Remove from the heat and
add in the chocolate. Stir until completely melted and then add the butter in little pieces and
stir until smooth.

4. Lleave to cool off a bit.

Assembling:
1. Letthe cake remain in the tin. Once the cake and truffle have cooled off, pour the truffle over
the cake. Put in the fridge or freezer until the truffle is completely set!
2. Warm a table knife with hot water and run it between the tin and cake to loosen it from the
tin. Remove the tin and voilda!



En férvdnansvart Iattbakad blandning mellan tvé av mina favoritrecept fréin systrarna Eisenman, dar
maffig chokladtérta méter sammetslen och latt syrlig svartvinbdrstryffel!

Du behover:

Chokladtartan:

300 g mork choklad (70% kakao)

200 g smor

180 g strésocker (helst fint rérérsocker)

4 ekologiska agg fran frigéende héns

210 g vetemijél (eller en blandning av durra, bovete och lite psylliumfiber fér en glutenfri version
version)

1 tsk vaniljsocker

Svartvinbdrstryffeln:

100 g svartvinbar, farska eller frusna (1,5 dI)
200 g vispgradde (2 dI)

300 g mjélkchoklad

75 g smor, rumstempererat

(Lite pressad citron)

Dekorationsférslag:
Svartvinbar eller andra bar i séisong, svartvinbdrsblad (jag brukar ha né&gra i frysent), Vit
chokladganasch férgad med rédbetspulver eller svartvinbdr.



Gor s@ har:

Kakan:
1. Satt ugnen pé& 175° C (3500 F), smérj en bakform och pudra den med vetemijél eller
potatismijél.
Hacka chokladen och smdlt den ihop med sméret i en skdl dver vattenbad.
Vispa éggen och sockret i ndgra minuter tills ljust och fluffigt.
R&r forsiktigt ner mjél och vaniljsocker.
Baka i ungefdr 18 minuter tills kakan stannat men fortfarande &r kladdig.
L&t svalna helt (om du har bré&ttom kan du I&ta den svalna lite och sen stoppa in den i
kylsk&pet eller frysen)

OISR NSNS

Tryffeln:
5. Mixa bdren till en helt slat puré i matberedare eller mixer.
6. Hacka chokladen
7. Koka upp béarpurén och grédden i en gryta. Ta grytan frén vérmen och rér i chokladen. Nar
all choklad smadlt, ror ner smoret i smad bitar och blanda tills det ér helt slatt.
8. L&t svalna négot.

Montering:
7. L&t kakan vara kvar i formen. Hall tryffelsmeten éver kakan. Stall i kylen eller frysen tills tryffeln
stelnat helt!

8. Vdarm en bordskniv med varmt vatten och dra den mellan formen och kakan for att lossa
den. Ta av formen och voild!



