Gateau Lyonnais
Rick Stein
Chocolate and chestnut cake  Serves 8-10
125g unsalted butter, softened

250g chocolate [>60% cocoa]

435g can of unsweetened  chestnut puree

6 large eggs, separated

175 caster sugar 


1 tsp vanilla extract

pinch salt

1tbsp whisky or dark rum

little icing sugar
cream or ice cream to serve 
Preheat oven to 180/gas 4. 

Butter 22cm clip sided tin and put non-stick baking parchment in bottom

Melt chocolate over simmering water. 

In another bowl beat chestnut and butter till smooth
Beat in vanilla, whisky, egg yolks and melted chocolate

In another bowl whisk egg whites and salt till frothy.  Gradually whisk in caster sugar till get very soft meringue texture 

Gently mix 1/3 of this into chestnut mixture to loosen slightly then fold in rest

Put into prepared tin bake 45 minutes until risen and firm on top [it will look properly dry and cracked]
Remove and cool in tin for 20 min then carefully remove from tin, peel off paper, put onto flat serving plate, dust with icing sugar and serve warm or room temperature with cream ice cream or expresso coffee
From Rick Stein’s French Odyssey; BBC Books
