perfect
Chegsecake

Bakewas®

Directions for ganache:

/IQDO@QD SGD F@M@BGD AX LDKSHMF SNFDSGDQ SGD BGNB
HM U@QHNTR V@XR ,HBQNV@UD CNTAKD ANHKDQ NQ NM S
%WNQ SGD LHBQNV@UD RS@QS VHSG NMD LHMTSD NM GHFG
until the chocolate is melted.

%WNQ @ CNTAKD ANHKDQ RHLOKX RSHQ SGD SVN HMFQDCHDO
%WNQ SGD RSNUDSNO GD@S SGD BQD@L TMSHK HS HR @KLN
CC BGNBNK@SD SGDM RSHQ TMSHK BNLOKDSDKX LDKSDC 2
TMSHK RKHFGSKX SGHBJDMC @MC ROQD@C@AKD ONTQ@AKD
(E XNT @QD HM @ GTQQX SGD F@M@BGD B@M AD QDEQHFD

LHMTSDR NQ RN-

To Serve: Once the cake is ready to unmold, there is a trick to an easy release from the
RHCD NE O@M /DOODQLHMSR @QD RSHBJX @MC XNT VHKK
XNT G@UD @ AKNVSNQ B Gense@@B&e, %iMly WaD tHe Nides"dDthe pan

VHSG XNTQ AKNVSNQEBG 4MROQHMF SGD ATBJKD @MC HS
OK@BD SGD O@M HM @ CDFQDD NUDM ENQ LHM SN G
SGD BQTRS @MC SGD RHCDR VHKK @KRN VNQJ ATS SGD S

.MBD SGD BGDDRDB@JD G@R SGD QHMF QDLNUDC OK@BD OK@
IDLNUD SGD ANSSNL @MC SGD O@QBGDLMS O@ODQ SGDM ROQ(Q
ANSSNL 3GD RTF@Q HM SGD ODOODQLHMSR L@JDR SGD ANSSN
JDDO HS MHBD .MBD SGD .QDN BQTLAR @QD ROQD@C OK@BD
NMSN HS 3NO VHSG FoOM@BGD AX DHSGDQ ROQD@CHMF @ SGH
RKHFGSKX KDRR SGHBJDMDC F@M@BGD NUDQ SGD SNO 3N BTS
dipped in hot water and wiped clean after each slice.
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