Black Forest Gateau-GLUTEN FREE   by Sian Hindle at La Crème Patisserie

With it being chocolate week this week, I need no further excuse to bake up a fantastic chocolate dessert.  This recipe has the added bonus of being GLUTEN FREE – so it is a definite hit with coeliac chocoholics looking for that indulgent hit.  

This traditional German recipe uses Kirsch and Cherries for that authentic retro flavouring.  Either use a can of Hartley’s Black Cherry Pie filling or a jar of Morello Cherries in Syrup. If you use the morello’s, you will need to drain off the cherries and reduce the syrup to intensify the flavour.

For the sponge:

9 Free range Eggs

200g Caster Sugar

90g Cocoa powder

For the Filling :

720g jar or Morello cherries or 1 can of Cherry Pie Filling

50g Caster Sugar

50g Kirsch

425ml Double Cream, Whipped to stiff peak consistency

150g Plain Chocolate, grated

· To make the sponge, separate the egg yolks and whites.

· Place the egg yolks and sugar in a bowl, using an electric whisk or mixer, whisk until very thick and mousse-like, when the whisk is lifted, a ribbon like trail of mixture will hold its shape on the top of the sponge.  Sift the cocoa and gently fold in with a metal spoon.

· Place the egg whites into a clean bowl and whisk using an electric whisk or mixer until stiff peaks form.  Fold in half the yolk mixture, taking care not to knock out too much air. Add the remaining yolk mixture.  

· Divide the mixture between 3 lined sandwich tins.

· Bake in a preheated oven at 180’c/Gas 4 for @ 15-20 minutes.  

· Cool the sponges in the tins before turning out onto a wire cooling rack.

· Make some sugar syrup by boiling 50g sugar with 50g water.  

· When the syrup is cooled, add 50ml of kirsch. 

· When the cakes are cooled, place one sponge as the base, brush with a little of the Kirsch syrup, spread with ¼ of the whipped cream.  Top with 1/3 of the cherry mixture.  

· Following this pattern, assemble the middle layer and the top layer.  Use the remaining cream to coat the sides of the gateau and coat with a layer of chocolate shavings.

· Pipe a ring of cream rosettes around the top of the gateau if desired, finish off with the remaining cherries and chocolate.

· Drizzle with chocolate sauce if liked.


About La Crème Patisserie


Sian Hindle is an award winning patissier and has recently won Gold at the Great Taste Awards for Frangipane Mince Pies and Welsh Cakes and a True Taste of Wales Award for Penderyn Bread & Butter Pudding. La Crème Patisserie supplies fantastic desserts to the public and restaurants from premises in Neath. 


Visit our blog � HYPERLINK "http://www.laceme.typepad.co.uk" ��www.laceme.typepad.co.uk� to see examples of our award winning cakes.


 











