Chocolate Easter Cake with Dulce de Leche
Ingredients
175g unsalted butter, softened, plus
extra for greasing
250g plain chocolate, broken up
175g light Muscovado sugar
4 medium eggs, beaten
125g self-raising flour
125g ground almonds
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Filling & Decoration
284ml double cream
5 tbsp Clara Fields Dulce de Leche
Icing sugar, to dust
About 18 Cadbury’s Mini Eggs
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Method
1.

Preheat the oven to 160°C/fan 140°C/gas 3. Grease and base line 2 x 18cm round sandwich
cake tins with baking paper.

2.

Put the chocolate into a heatproof bowl over a saucepan of simmering water and leave until
melted – don’t let the bowl touch the water. Remove from the heat and stir lightly to just mix
together.

3.

Meanwhile, cream the butter and sugar together until light and fluffy. Gradually beat in the
eggs, adding a little flour to stop the mixture from curdling. Sift in the remaining flour, add
the almonds and the melted chocolate and gently fold together until just combined. Divide
evenly between the tins, levelling the surfaces. Bake in the oven for 35-40 minutes, or until
risen and a skewer inserted into the centre comes out clean. Leave to cool for 15 minutes in
the tins, then turn out onto a wire rack to cool completely.

4.

Make the filling. Whip the cream to soft peaks. Put 1 cake, flat side up, on a plate and spread
with the Clara Fields Dulce de Leche almost to the edge, then top with the cream in large
spoonfuls. Sandwich with the other cake. Chill for about 40 minutes to firm up the cream
and make it easy to cut. Dredge with icing sugar and decorate with the chocolate eggs and
mint leaves. Cut with a serrated knife.
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