Homemade Baulois
Chocolat fondant cake
Ingredients

200 gr dark chocolate

100 gr unsalty butter 

100 gr salty butter

150 gr sugar

4 eggs

2 tablespoon wheat flour 

+ secret ingredient : 50 gr salty butter toffy cream

pre-heat oven to T° 7 (200°C).

In a saucepan, cut the dark chocolate in small pieces and add the butter,
and let it melt on low heat.

Out of fire, add the sugar and the toffy cream,
and mix with a wooden spoon until obtaining a smooth and homogeneous mixture.

Add eggs one by one by mixing well every time.
Add finally the sifted flour, and mix.

Butter and flour a mould.
Pour the mixture into the mould.

Bake for 5 minutes, 
then lower the temperature of the oven to T4 (120°C),
and let cook for another approximative 10 minutes.

Verify the cooking with a knife, 
it has to remain a little bit liquid inside. 

let it cool in the mould until just warm,
and finish cooling on a wirerack. 

Source : Macaronette et Cie (http://totchie.canalblog.com)

