BYRA Favorite Recipes

Send New Recipes to sailboatnavigator@gmail.com

Chocolate Oblivion (Holly DeMestro)
It is quite simple to prepare.

Melt 1 pound semisweet chocolate with %2 pound butter (unsalted) and cool at
room temperature. Meanwhile whip 5 large eggs in a mixer using the whip
attachment for approximately 4-5 minutes. Combine eggs with chocolate mixture
and pour into a pre-prepared 9” pan (to prepare: cut a circle of parchment paper
to fit inside of the pan, grease the pan, place the parchment circle in the greased
pan and grease the paper). Bake in a water bath at 400 degrees covered for 10
minutes (using another pan as a lid) and 7 minutes uncovered. Cool for 20
minutes and invert, removing paper liner. Serve at room temperature for chilled
for a denser texture.

Good luck!
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