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Ingredients 5 Portions
 = Kot�nyi Produkte

For the light colored sponge

3 Eggs

100 g C�ster sug�r

50 g Cornst�rch

50 g Whe�t flour, smooth

1 pinch  T�ble S�lt

5 g  Bourbon V�nill� Sug�r

For the d�rk colored sponge

3 Eggs

40 g Butter

25 g D�rk chocol�te

15 g Powdered sug�r

50 g C�ster sug�r

50 g Whe�t flour, smooth

5 g Coco� powder

5 g  Bourbon V�nill� Sug�r

For the str�wberry cre�m

60 g Str�wberry puree

30 g Powdered sug�r

10 g Yogurt

4 ml Lemon juice

160 g Whipping cre�m

2 pcs. Gel�tin

10 g  Bourbon V�nill� Sug�r

For the chocol�te mousse

1 Egg white

60 g D�rk chocol�te

110 g Whipping cre�m

Str�wberry Chocol�te Torte with

Sponge

60—70 Min

Prep�r�tion

1 Prehe�t the oven to 180 °C.

2 First m�ke the light colored b�tter. To do this, sep�r�te the eggs �nd be�t

the egg white with h�lf the c�ster sug�r, cornst�rch �nd s�lt into sti�

pe�ks.

3 Cre�m egg yolk with c�ster sug�r �nd V�nill� Sug�r, fold the whe�t flour

into the egg yolk mixture �nd fold in the be�ten egg white.

4 Pour the sponge b�tter into � gre�sed he�rt-sh�ped b�king tin (16cm) �nd

b�ke �t 180 °C for 30 minutes.

5 Cut horizont�lly through the middle of the cooled sponge.

6 To m�ke the b�tter for the d�rk colored sponge, sep�r�te the eggs �nd

be�t the egg white with c�ster sug�r �nd s�lt into sti� pe�ks.

7 Cre�m the room-temper�ture butter, powdered sug�r �nd V�nill� Sug�r

�nd gr�du�lly stir in the egg yolk.

8 Then stir in the melted chocol�te.

9 Stir the flour �nd coco� powder into the butter mixture �nd fin�lly fold in

the be�ten egg white.

10 Pour the sponge b�tter into the gre�sed he�rt-sh�ped b�king tin �nd b�ke

in � prehe�ted oven �t 180 °C for 20 minutes.

11 Once the d�rk colored sponge h�s cooled, cut the crust �w�y from the top.

12 To m�ke the str�wberry cre�m, whip the whipping cre�m into sti� pe�ks.

13 Soften the gel�tin le�ves, squeeze �nd he�t up with � little str�wberry

puree to dissolve.

14 Combine the str�wberry puree with powdered sug�r, yogurt, V�nill� Sug�r

�nd lemon juice.

15 Fold the gel�tin into the str�wberry yogurt mixture �nd stir in the whipped

cre�m.

16 Now to m�ke the chocol�te mousse, be�t the egg white with c�ster sug�r

into sti� pe�ks.

17 Then whip the whipping cre�m into sti� pe�ks.

18 Soften the gel�tin le�ves, squeeze �nd he�t up in cherry br�ndy �nd coco�

powder to dissolve.

19 Fold the gel�tin into the be�ten egg white, fold in the melted chocol�te �nd

the whipped cre�m.

20 Next, �ssemble the torte. For the first l�yer, pl�ce � light colored sponge
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20 g C�ster sug�r

1 pcs. Gel�tin

5 g Coco� powder

5 ml Cherry br�ndy

For the topping

70 g Str�wberry jelly

500 g Str�wberries, fresh

1 pkt. C�ke gl�ze

b�se in the he�rt-sh�ped tin �nd spre�d the str�wberry cre�m on top.

21 Then l�yer the d�rk colored sponge on top, spre�d over the chocol�te

mousse then cover with the light colored sponge.

22 Allow the torte to cool for 6 hours.

23 Then co�t with str�wberry jelly �nd pl�ce the h�lved str�wberries on top.

24 M�ke the c�ke gl�ze �ccording to the instructions on the p�cket �nd brush

over the str�wberries.


