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Gateau Therese
Adapted from David Lebovitz "The Sweet Life in Paris"

9 ounces bittersweet chocolate chips
8 tablespoons butter

1/3 cup sugar

4 eggs, separated

2 tablespoons flour

1/4 teaspoon kosher salt

Heat the oven to 350 degrees. Spray a loaf pan with nonstick cooking spray, line the bottom
with a strip of parchment (make it into a sling so you have handles coming out the sides), and
set aside.

In a medium bowl, beat the egg whites with the kosher salt on low speed until foamy. Increase
the speed to medium until soft peaks form. Add half the sugar and continue to beat until stiff
peaks are formed when the beater is removed from the bowl.

Melt the chocolate and butter together in the top of a double boiler set over a pot of simmering
water. When just melted, remove from the heat and stir in the remaining half of the sugar, the
egg yolks, and the flour. Stir until just combined.

Mix 1/3 of the beaten egg whites into the chocolate mixture to lighten the batter. Then carefully
fold the remaining whites into the batter just until the batter is smooth and no white streaks
remain.

Pour the batter into the prepared loaf pan and bake for 35 minutes until the cake just feels
slightly firm in the center. Cool the cake in the pan then grab the parchment sling and carefully
remove the cake from the pan.

gateau therese was posted by wendi on 13 april 2011 at bonappetithon.com



