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The Hauser Esterházytorte
For the Cake: 
3 egg whites
90g (3 generous oz) icing sugar
Grated rind of 1 lemon
3 tablespoons of plain flour sifted with one tsp of ground cinnamon
1 teaspoon vanilla sugar
75g (2 ½ oz) ground unblanched almonds

For the filling: 
150ml (1/4 pint) single cream
3 egg yolks
½ teaspoon cornflour
140g (5oz) unsalted butter100g 
(3 ½ oz) icing sugar100g 
dash of maraschino or rum
For the icing: 
1 heaped tablespoon apricot jam
About 230g (8 oz) icing sugar
2 teaspoon lemon juice
a little egg white
25g (1oz) plain chocolate
Pre heat the oven to 300°F, 150°C, gas mark 2. Warm 3 baking sheets in the oven then rub with beeswax (available from health food shops). Using an 8" flan ring or round bowl mark two circles on each waxed baking tray.

Whisk egg whites until stiff, gradually whisk in the icing and vanilla sugar until the mixture is very smooth and shiny. Add the grated lemon rind, fold in flour and cinnamon mixture a little at a time, alternately with the ground almonds. Divide the meringue mixture into six. Using a spatula , spread the mixture onto the baking trays in six neat even circles within the marked outlines. Bake in six separate rounds, turning the trays and switching their positions in the oven every five minutes to ensure even baking. Switch off oven, but leave cakes in for a further 5 minutes, remove and, while they are still warm, quickly lift cakes off baking sheets with a palette knife or spatula and set them to cool separately on wire racks.

For the filling, blend the cream, egg yolks and cornflour in a bowl. Set over a pan of boiling water and whisk until thick.  Remove from the heat and stir until cool.  Cream the butter and sugar until very light and fluffy, then add the egg cream by the teaspoonful, beating well after each addition. Beat in the maraschino or rum.  

To assemble the gateau, sandwich together five layers with the cream filling, reserving the smoothest cake layer for the top and enough cream filling to cover the top and sides.  Spread the reserved top layer with warmed apricot jam and leave to set. Sift the icing sugar into a bowl and stir in the lemon juice and enough egg white to give a thick, smooth consistency. Spread over the apricot jam and leave to dry.  

Gently melt the chocolate by placing it in a bowl in a warm oven.  Roll a piece of paper into a small cornet and spoon in the melted chocolate.  Run thin parallel lines of chocolate at 1in (25mm) intervals across the iced top layer. Run the tip of a knife at 1½" (38mm) intervals across these lines to create the feathered design. Spread the top of the stacked layers with the cream filling and set the iced layer on top.  Smooth the remaining cream filling over the sides of the cake.  Serve your guests and wait for the smiles. 

