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www.cookinumbria.it – cooking vacations in Italy
Cooking classes, gourmet/artistic tours, italian lessons, accommdations
ITALIAN RECIPES

Chocolate Pear Cake
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INGREDIENTS:

- 80 grams unsalted Butter, Room Temperature

- 70 grams Sugar

- 2  eggs

- 140 grams Flour

- 80 grams cocoa powder unsweetened

- 1 Tablespoons baking powder, maybe less ?

- 170 milliliters milk , adjust amount to right consistancy

- 1 kilogram firm pears, peeled and chopped into small pieces

- 1 tablespoon powdered sugar, dust serving plate and top of cake

METHOD:
1. Soften the butter using the back of a spoon until it becomes soft and silky. Beat the sugar and butter together until creamy using an electric mixer.

2. Beat in one yolk at a time to the butter mixture. Repeat with the second yolk.

3. Sift together the dry ingredients, flour, coco powder and baking powder.

4. Place half of the dry mixture and half of the milk into the butter mixture. Beat together. Repeat with the remaining dry mixture and milk, adding more milk if needed to reach a thick batter.

5. Make a meringue with the 2 egg whites and a bit of sugar. Stir half of the meringue into the batter. 

6. Carefully fold the remaining meringue into the batter.

7. Pour the batter over your pears and mix to combine.

8. Wet a piece of parchment paper and then squeeze out the excess liquid. Shape the paper into a spring-form pan and place the cake batter inside. Bake at 180 degrees Celsius for 1 hour.

9. Remove from the oven, cool and dust with powdered sugar before serving.

