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Fürst Pückler

22cm Cake Tin (Greased)

Meringue for the filling
50-grams Caster Sugar

50-grams Icing Sugar

2 Egg Whites

Sponge Mixture

110-gram Caster Sugar

140-gram Flour

6 Eggs

Grated rind of one lemon

Butter Cream

240-gram Unsalted Butter

110 gram Icing Sugar

115-gram Soft dark chocolate

1/8 Lt Strawberry Puree

1 Egg

Topping

250-gram Topping Chocolate

2 large spoons of Strawberry Jam

Meringue: Whip two egg whites and 50 grams caster sugar to a firm snow. Mix in with a wooden spoon 50 grams icing sugar, pipe 2 rings the size of the cake tin (22cm) on trays pre-covered with foil. Bake slowly in a pre-heated oven at 100°C, gas mark 3, until dry.  Let them cool and lift fully off the foil. You will only need one of the meringue rings, the other one is very useful to top with strawberries and cream or any other fruit for any unexpected visitors that may arrive.
Sponge: Beat the eggs, sugar and the grated rind of the lemon over a bowl of warm water or bain marie. When stiff lift from the bowl or bain marie and continue whipping until cool and thick, then fold in the sieved flour with a wooden spoon and spoon into the pre-greased cake tin. Bake in medium oven (180°C, Gas Mark 4) until cooked and golden brown.

Chocolate and Strawberry Butter Creams: whisk soft unsalted butter, icing sugar, egg yolk until creamy, divide in half, and add soft chocolate to one-half and strawberry puree to the other.
Cut the sponge through the middle (horizontally) and assemble this layered gateau in the following manner:

Spread chocolate butter cream on the bottom half, place the meringue on top and then spread this with the strawberry butter cream. Complete the cake assembly with the other half of the sponge. Press together gently. Use any remaining butter cream (either flavour) to make good around the edges. To finish the cake spread strawberry jam thinly on the top and sides then cover with warm chocolate topping. Place in the fridge for two hours then it’s ready to serve. 
Decorate to your taste with swirls of butter icing and cherries. (See picture above) 

Useful hints:

1. To make this gateau a total success, bake the meringue and sponge the day before.
2. Dip cake knife into hot water before cutting each slice of gateau.
This is a difficult gateau to make, but is one of the old Austrian Empire’s finest. This rich gateau will serve sixteen of your favourite friends -  
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This recipe is free to use at home but may not be published or copied without the expressed permission of Stock Hill House








