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CHOCOLATE CAKE

PREPARATION 
Melt the butter and chocolate in a pan. 

Beat the eggs, salt, sugar and vanilla until fluffy. Carefully fold the 
slightly cooled chocolate into the egg mixture. Pour everything 
into a well-greased dish and place in the refrigerator until the 
bubbles are gone. 

Place in the oven preheated at 180°C and bake for 20 minutes.

INGREDIENTS 
125g butter  
125g black Chocolate  
30-60g sugar 
Vanilla 
3 eggs 
1 pinch of salt

https://rezepte.rabeas.ch/
https://rezepte.rabeas.ch/

