
YOU WILL NEED:
1 packet chocolate cake mix
1859 (6oz) ricotta cheese
/t cuP sugar
2 tablespoons Grand

Marnier

flS (tozl preserved ginger
!09 (1oz) gtace cherr'ies---
309 (1oz) dark chocolate

SYRUP
2 tablespoons sugar'/s CUp water
2 tablespoons Grand

Marnier

ICING
p.OS teozy ftaked atmonds
f, cup sugar
'/s cup water
1259 (4oz) butter
909 (3oz) dark chocolate

.1 Make up cake mix accord_
!O to directions on packet.
Spoon mixture intb i l;greased 20cm (gin) round
sandwich tins. Bake'in moO-
erate oven 25 to 30 minuies
or unti l cakes are cooked
when tested. Turn out on wire
l?gk" to coof. (This recife-iel
qulre.s only one cake, the re-
maining cake can be frozen
for future use.)
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CAI{ES, BISCUITS

RICOTTA CAI{E

2. Push ricotta cheese
through wire strainer into
small bowl. Beat mixture unti l
smooth and creamy (this is
easier if done on an electric
mixer) .  Gradual ly Ueat in
sugar and Grand Marnier. Stir
l 

f i letv chopped gindi,
cherries and chocolat6, 

-mix

well.

3. Cut the cake horizontally
into 3 layers. place one layer
on serving plate.

SYRUP
4. Combine sugar, water and
urand Marnier in pan, st i r
over moderate heat unt i l
sugar has dissolved. Aflow to
cool. Brush bottom layer of
cake with cooled syrup.

&BRN,ADS
Rich and ruscious are the famous cakesof rtafy. And the exotic biscuits,

many of them withpopular afmond fravouring , 'are iJicious.

V^,"1i,@irrm
5..Spread half the fi l l ing over
cake, .top with anotner- layei
of  cake, brush cake witn
:yrup, spread with_remaining
filling-, top with rem-aining tayi
er of cake which has Oeen
brushed with syrup. place
tlaked almonds on baking
tray, bake in moderate oven 5
minutes or unti l pale golden
orown: cool .

6. Place sugar and water inpan, stir over moderate heat
unt i l  sugar has OissotveJ.
Enng to boil, remove from
neat, cool. Beat butter unti l
goft and creamy, gradually
beat in cooled syrup, a few
drops at a ti ine. Fr...
chopped chocolate in top oidouble saucepan, stand over
slmmering water unti l choco_
rale has melted. Gradual lv
add cooted metted .no"J.i6
to .butter mixture. eeat uniil
well combined. SpreaO icing
over top and sides of cake]press flaked almonds .round
sides. of  cake. Using- irounded knife or spaiula,
sw.irl icing on top. netrige-r;G
untif ready to serve. Rtiow to
:lrng at room temperature
10 minutes before serving.
Serves 8


