Chocolate Lime Meringue Cake
10 Portions

Difficult

up to 205 Min.

Ingredients:
For the Cake:
210 g Unsalted butter (softened)
150 ml Sunflower Oil
100 g Dr. Oetker 35% Milk
Chocolate
260 ml Buttermilk
3 Medium Eggs
375 g Light Muscovado Sugar
350 g Plain Flour
5 g Dr. Oetker Bicarbonate of
Soda Sachets
10 g Dr. Oetker Baking Powder
3 Dr. Oetker Fine Dark Cocoa
Powder , 75 grams

For the Ganache:
600 g Dr. Oetker 35% Milk
Chocolate
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For the Cakes:

450 ml Double Cream

Preheat the oven to 180C/160C fan/gas mark 4. Grease and line with
baking parchment 3 x 20cm sandwich tins.

For the Lime Curd:
70 g Unsalted butter (cubed)
4 Egg Yolks
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For the cakes, put the butter, sunflower oil and chocolate into a
heatproof bowl and place this over a pan of barely simmering water.
Allow the chocolate and butter to melt into the oil – this might look
split and curdled when hot, but that’s absolutely fine. Remove from
the heat and set aside to cool slightly.

180 g Caster Sugar
30 g Cornflour
125 ml Fresh Lime Juice
Lime Zest , 2 Limes

For the Meringue Frosting:
4 Dr. Oetker Free Range Egg
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Sift the dry ingredients into a bowl. Now whisk in the buttermilk and
eggs into the cooled melted chocolate mix. Add the wet ingredients to
the dry ingredients (use a freestanding electric mixer fitted with whisk
attachment for ease) and whisk together until completely smooth.
Divide the batter evenly between the prepared tins and bake for 2025 minutes, until a skewer inserted into each cake comes out clean.
Allow the cakes to cool completely, in their tins. Once the cakes are
cool, remove from the tins and cut them in half with a long serrated
knife to create 6 layers.

White Powder Sachets
225 g Caster Sugar
15 ml Golden Syrup

Chocolate Shavings:
25 g Dr. Oetker 35% Milk
Chocolate

For the Curd:
For the curd, place the lime juice, butter and zest into a medium
saucepan and heat over medium/high.
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Meanwhile whisk together the yolks and caster sugar - adding a
tablespoon of lime juice if it’s a little thick - then whisk in the
cornflour. Once the butter has melted bring to the boil, pour half onto
the eggs and sugar, whisking constantly to blend, then pour that back
into the pan and heat again, whisking constantly until the mixture is
extremely thick.
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Empty the curd onto a plate, cover with cling film end ensure the film
touches the surface of the curd to prevent a skin forming, and
refrigerate until cold.
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For the Ganache:
Roughly chop the chocolate and put it into a heatproof bowl. Put the
cream into a saucepan and heat until it starts to simmer. Pour the hot
cream over the chocolate, wait for 30 seconds, then whisk until the
ganache is glossy. If there are any lumps of chocolate in the ganache,
set the bowl over a pan of barely simmering water and allow it to melt
until smooth. Pour the ganache onto a sided baking tray and allow it
to cool until it is thick but spreadable.
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To assemble the cake:
Spread a dollop of ganache onto a cake stand, plate or cake card to
hold the cake in place then place one layer of cake and spread a third
of the ganache on top. For ease use a small, crank-handled palette
knife and turntable for this part, and it’s important to keep it clean in
between layers. Place another layer of cake on top, then spread over
scoop of the lime curd - though don’t use too much, as it will make
the cakes slip and slide around. Repeat until you have 6 layers of
cake, 3 layers of ganache and 2 layers of lime curd. Chill the cake for
at least 30 minutes in the fridge.
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For the Meringue Frosting:
For the meringue frosting, put the egg whites, sugar and golden syrup
into a heatproof bowl and set over a pan of barely simmering water.
Using a handheld electric whisk, whisk the meringue for at least 5
minutes on the heat, then remove the bowl from the heat and whisk
for a further 5 minutes until you have a very thick meringue. Spread
enough of the meringue over the top and sides of the cake to cover it
completely, then using a dough scraper or palette knife, scrape off the
meringue around the sides of the cake to reveal patches of chocolate
cake underneath to create a semi-naked finish.
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10 Put the remaining meringue into the piping bag fitted with the 14mm
plain nozzle, and put the remaining ganache into a piping bag fitted
with the other 14mm nozzle. Pipe alternate teardrop blobs of
meringue and ganache over the top of the cake – do a ring of blobs on
the outside edge, then repeat in circles to the centre. Finish the cake
by coarsely grating over a little more chocolate.
Tip from the Test Kitchen
Special Equipment that may help with your recipe: Small crank handled
pallet knife, 20cm cake card, Cake turntable, Piping bags and 14mm
plain piping nozzle.
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