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IU egg v,rllrcs - /

Ys teaspoon salt _
7a cup granulated sugar

% cup sweet butter
6r i  ounces {61: squares) semi:reet ct tolo '

late -?: t"444
1 teaspoon vanilla €xhact - )!tt\

I cup "ifted all'purpose flour "-t/o*/'  
r.l"ri"g i"".tao* r 

-94

7z cup apricot preserve" a. o.ws .aJ"

1. Preheat the oven to 350 degrees'
2. Grease thee nine- or ten'inch layer

pans; line the bottorns with waxed paper and

"'s. 
rr".J r'r,. "gg yolks in a medium'sized

bowl ,nd the.gi-wlrires iD the largesr bow]

oI the electric mixer.
4. Add the salt to tlre 'gg whitee and bffil

until Deaks iusr Iorm Add the sugar' a table'

*".'i ^t " time, continuing to beat con'

siantlv. Continue to beat three to four min'

utes allter all the sugar is added The mixture

sboutd be very thick and glossY

tOf /' s. l\'l"anuille. melt tLe butteund choco-

ij[<-\ tare roeetL.r io a heavv Pan or over hor watFr

ictb- a " d-ouble boihr. Co;l slighrlv. tlen sdd'' 'v$t* 
abng wir!  rhe vani l la e\tracl .  to. the egg

yolkL u.i"g a wire whisk i6 combinc This

will be a thick mixtule.
6. Add one quater oJ the meringue to trle

burter, chocolat.- and egg yolk mixture and

iDcoroorate wilh lbe whisk. PouI thi' mii-

ture iver rhe rcmsinins whires and sprinkle
the flour over the top. Fold all together witb
the whi'tr or rhe haods so rhere are no lumPs
of whilF showine. beinq careful not to under'
or *ernix. o";mixi"; will produce a hard

cake, while underqrixing will. result ia large

ho/rcs. rltv t.ar tJ( za/4.'/l e4+"'\

7. Pour inro the prepared Pans aDd bake

IweDly-fve to thir ty minutes, deP€ndrng on

the sizeof pans. or until done .
8. Turr onlo a rack lo eool and peel ofi

the waxed paper' The layers will shrink as

they cool.
d. Wt'it" tt'" cake is baking, or several

hours ahead, make the frosting'
10. When the eake is cool, spread the pre-

serves between $e layere, and setlilg the

Sacher forte
l0 sen)ings

,Ln8s
cake on a piece oI wa-ted to catch thecale on a piecF ol wa-Ycd PaPer Io ra'rl ur

dr;ps. poui the cooled frosling owr' lians'

Srease

flour'

l<l the
rlates,

:rlients.

aLe {or

I sendy

rot with

fer lo a serving plalter and refrigerate two to

rhree hours ro iet rhe frosting B'fore s'n-

ing. allow lhe cale to reach room temPera'
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3 ounces (3 squares)  unsweelened baKlng

chocolate .- .L ,
1 ;;; h;"". "..,* 6Y 'Y' nA
1 tai).spoon co'n sy.'rP n-;4<
I cup giaourared susar ' 

^" I t -.)
t ees.llehdy beaten
1 riispo.n vanilla extra"t 'tsw<e I t h.,t /q/t

1. Combine the chocolate,
syrup, and sugar in a small heary pan Heat'

6iinins. unril th. chocolate is melted and the

suear dissol"ed.-2. 
nA". *. heat to mFdium and 'ook

until the mixturc reaches 224 Lo 226 de{ees

o. a candy thermometer or forms a soft ball

when d.6pped into water, stiring only

enoueh to orevent sricking
3."U"i"i " "-"n wire $hisk. beat the hol

mixture into the beaten egg. Cool to room

tempelature, ther stir in.the vanila exhact'
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