RecipesCh@asse

Chocolate Orange Cake with
Meringue (Vasina Torta)

Yield: 10 min
Total Time: 180 min

Recipe from: https:.//www.reci peschoose.com/reci pes/chocol ate-orange-christmas-cake-recipe

I ngredients:

e 5egg yolks
5 tablespoons regular sugar

1 tablespoon white flour

2 ounces ground walnuts 1.5—

1 1/2 ounces dark chocolate grated baking, or
5 egg whites

1 pinch salt

2 tablespoons melted butter 1—

4 1/2 ounces milk 4—

4 1/2 ounces regular sugar 4—

7 ounces ground walnuts

2 ounces dark chocolate grated baking, or

3 tablespoons milk 2—

10 tablespoons juice 7—, from one fresh orange
1 orange Grated zest of

2 tablespoons rum 1-, or Grand marnier, optional
4 egg yolks

4 tablespoons regular sugar

5 1/2 ounces butter room temperature

5 ounces water

8 1/2 ounces sugar

4 egg whites

1 pinch salt

5 1/2 ounces chocolate baking, or dark

2 tablespoons oil

4 tablespoons milk 3—

3 tablespoons butter

Nutrition:


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/chocolate-orange-christmas-cake-recipe

Calories: 740 calories
Carbohydrate: 73 grams
Cholesterol: 240 milligrams
Fat: 47 grams

Fiber: 4 grams

Protein: 12 grams
SaturatedFat: 18 grams
Sodium: 270 milligrams
Sugar: 62 grams

CoNoU~WNE

Thank you for visiting our website. Hope you enjoy Chocolate Orange Cake with Meringue (Vasina
Torta) above. Y ou can see more 18+ chocolate orange christmas cake recipe Deliciousness awaits youl!
to get more great cooking ideas.



