Piano cake
Ingredients: 

· 6 eggs 

· 6 spoons of flour

· ½ spoon of baking- powder 
· 4 spoons of water

· 6 spoons of sugar

· 1 spoon of oil

· ¼ spoon of salt

· 200 g of hazelnuts

· 200 g of cooking chocolate

· 2 packs of ”Piano sjokolade krem”

· ½ spoon of butter
Take 6 eggs and separate egg-whites from egg- yulks. Put 6 spoons of sugar in the egg- yolks and than beat it. Add 4 spoons of water and beat it again. Add 6 spoons of flour, 100 g of hazelnuts and 100 g of chocolate. Hazelnuts and chocolate should be already choped small. 

Put salt in egg- whites and whip it until it`s foamy and firm. 

Mix it all together (white and yellow). Put it in a pan (baking trey) and bake it in oven on 180 deg for 35 min. 

After taking the pastry out of the oven let it get cold and cut it in two pieces (slices). Put cream (”Piano sjokolade krem”) between the slices and on the top of it. 

Put 100 g of chocolate, ½ spoon of butter and some water and sugar in pot and melt it. Pour the melted chocolate over the cake.

Fry 100 g of choped hazelnuts (without oil) and sprinkle them all over the chocolate. 

Invented and made on November 17,2006, by Ana Ivcovic.
