
[image: image1.jpg]


Kaffeecremtorte
22cm Cake Tin (Greased)

Ingredients
Sponge Mixture

110-gram Caster Sugar

140-gram Flour

6 Eggs

Grated rind of one lemon

Filling:

4 tablespoons Apricot jam

Topping:

4oz white fondant

1 teaspoon of camp coffee

Coffee Butter Cream:

250 g unsalted butter

125 g icing sugar

1 egg yolk and 1 egg white

large spoon camp coffee

Method: - 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.

Coffee Cream

Cream butter with 100g icing sugar and egg yolk, slowly add one large spoon of camp coffee. Whisk egg white with the rest of icing sugar and stir into the mixture to make a glorious coffee cream.

Assembly

Cut through the sponge twice, spread first thinly with apricot jam, then with coffee cream, sandwich the layers together, and gently press down. Spread the top layer with jam. Warm fondant lightly add teaspoon of camp coffee and spread it over the top and sides. Decorate with lightly toasted flaked almonds if liked and pipe coffee cream swirls to finish.
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This recipe is free to use at home but may not be published or copied without the expressed permission of Stock Hill House








