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CHOCO FUDGE

INGREDIENTS 2. In a separate bowl, mix the eggs,

200g DLA EL Pao 58% granulated sugar and brown sugar.
Dark Chocolate Couverture

200g butter 3. Mix 1 and 2 together and add vanilla

100g granulated sugar extract.

100g brown sugar

4 eggs 4. Sift together the medium flour and

180g medium-strength flour cocoa powder and add to bow! 3. Add in

20g Cocoa powder the DLA dark chocolate chips to the

100g  Dla Dark Chocolate Chips mix, reserving some aside for the

il teaspoon vanilla extract topping.

METHOD 5. Bake in a preheated oven at 180°C

1. Melt together DLA El Pao chocolate for 30 minutes.

and butter over.

6. Let cool before serving!
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