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Dominique’s chocolat coffee cake

750/ 558 cup 2% oz flour

1 tablespoon baking powder

25g M vacup £ 1 oz pure Cacao powder

125q ¢ Vo cup /4 oz unsalted butter, softensd
125g/ 23 cup / 4 oz sugar

2 eqgs

1 % tablespoons vanllla sugar

2 tablespoons milk

Thee sauce:

T0g/1/3 cup /2 oz brown sugar
2 tablespoons cacao

250ml ¢ 1 cup /& fl. oz coffes

Freheat the oven to 190°C/375°F

In & small bowd, mile the flour, baking poweder, cacan powdsr and a
plrch of salt,

In a large bowe cream the butter and the sugar, add the eggs then
the flour-cacao mbture followed by the vanblla sugar and the milk

Pour the batter into a cake tin, sprinkle with brown sugar and cacao
powecler then spoon aver the haot coffee,

Bake approximately 30 minutes,
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