John Whaite's Chocolate chiffon cake with
salted caramel butter cream

Vegetarian Popular

READY IN SERVINGS

CALORIES

©

120 min. 751 kcal

DESSERT

Ingredients

I:‘ 125 ml unrefined sunflower oil for greasing
I:‘ 7 large eggs separated

I:‘ 2 tsp vanilla bean paste

I:‘ 375 g golden caster sugar

I:‘ 50 g cocoa powder

I:‘ 300 g flour plain

I:‘ 1tsp bicarbonate of soda
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250 g brown sugar light soft
150 ml double cream

140 g butter softened

0.5 tsp salt

250 ml double cream

250 g chocolate dark grated finely chopped
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12 servings sea salt crystals

Equipment
bowl

sauce pan
oven

whisk

wire rack
cake form
aluminum foil

skewers
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Directions
|:| Heat oven to 160C/140C fan/gas

|:| Grease and line a 25cm round deep cake tin with baking parchment. In a large bowl, mix the
oil, egg yolks, vanilla paste, caster sugar and 200ml water until well combined. Sift in the
cocoa powder and whisk until smooth.

|:| Sift in the flour, bicarb and 1 tsp salt. In a separate bowl, whisk the egg whites to stiff peaks.
Fold into the batter with a large metal spoon and mix until everything is well combined.

[

Gently pour the mixture into your cake tin, then bang it on the work surface twice to expel
any large air pockets.

|:| Bake for 1 hr 10 mins or until the cake springs back when gently prodded and an inserted
skewer comes out clean. (Cover with foil after 1 hr if the cake starts to get too dark.)



I:‘ Remove from the oven, cool in the tin for 10 mins, then transfer to a large wire rack and peel
off the parchment. Leave until the cake is completely cool.

I:‘ Make the salted caramel icing while the cake bakes.

I:‘ Heat the brown sugar, tsp salt and cream in a saucepan until the sugar has dissolved. Bubble
for a few mins, then leave to cool completely. Beat the butter until smooth, pour in the cooled

cream mixture and continue mixing until softly whipped. Chill until needed.

To make the ganache, heat the cream until just boiling.
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Remove from the heat and pour over the chocolate. Leave to stand for a few mins until the
chocolate has melted and you have a smooth sauce consistency. Leave to cool at room
temperature until the ganache is a pipeable thickness, then transfer to a piping bag fitted
with a star nozzle. To finish the cake, slice in half and fill with the salted caramel buttercream.
Pipe tall spikes of chocolate ganache on top and decorate with the sea salt crystals. Will keep

for up to 2 days in a cool place.

Nutrition Facts
I

PROTEIN 5.12% [ FAT 51.19% cARBS 43.69%

Properties
Glycemic Index:12.33, Glycemic Load:15.48, Inflammation Score:-7, Nutrition Score:15.881304253055%

Flavonoids

Catechin: 2.7mg, Catechin: 2.7mg, Catechin: 2.7mg, Catechin: 2.7mg Epicatechin: 8.18mg, Epicatechin: 8.18mg,
Epicatechin: 8.18mg, Epicatechin: 8.18mg Quercetin: 0.42mg, Quercetin: 0.42mg, Quercetin: 0.42mg, Quercetin:
0.42mg

Nutrients (% of daily need)

Calories: 750.55kcal (37.53%), Fat: 43.64g (67.13%), Saturated Fat: 21.05g (131.53%), Carbohydrates: 83.82g
(27.94%), Net Carbohydrates: 79.33g (28.85%), Sugar: 57.25g (63.61%), Cholesterol: 172.Img (57.37%), Sodium:
54118mg (23.53%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 26.25mg (8.75%), Protein: 9.81g (19.62%),
Manganese: 0.78mg (38.94%), Vitamin E: 4.97mg (33.14%), Copper: 0.61mg (30.56%), Selenium: 21.19ug (30.27%),
Iron: 5.14mg (28.54%), Magnesium: 84.57mg (21.14%), Vitamin B2: 0.35mg (20.59%), Phosphorus: 203.83mg
(20.38%), Vitamin A: 950.1IU (19%), Fiber: 4.49g (17.95%), Folate: 63ug (15.75%), Vitamin Bl: 0.23mg (15.04%),
Potassium: 383.28mg (10.95%), Calcium: 108.97mg (10.9%), Zinc: 1.63mg (10.88%), Vitamin B3: 1.89mg (9.46%),
Vitamin B5: 0.82mg (8.21%), Vitamin D: 1.12ug (7.47%), Vitamin B12: 0.39ug (6.52%), Vitamin B6: 0.1Img (5.34%),
Vitamin K: 4.2ug (4%)



