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Ingredients:

Sponge Cake (or buy two yellow cakes & use Pastry Cream (or use vanilla pudding
- or a good yellow cake boxed mix) with the rum stirred in)
e 7/ eggs, separated e 1 tbsp. butter
e 8 0z.sugar e 2 cups milk
e 1 cup of cake flour e 2 cups light cream
e 1 0z. melted butter e 5 cup sugar
e 3 tsp. excellent vanilla e 37 tbsp. cornstarch
e 1 large bag of toasted, slivered almonds * 6eggs
for decorating the outside e 1tsp.dark rum

e 1 tsp. excellent vanilla
Dark and White Chocolate Top

e Buy one container of the best chocolate icing
e Get a White Chocolate Sauce at www.lyonsstore.com

Step 1: Separate the egg yolks and whites into two bowls. Add half of the sugar to each bowl
and then beat both until peaked. When stiff, add the whites into the yolk mixture bowl. Slowly
add the flour, mixing with a wooden spoon. Mix in the butter & vanilla. Pour into a 10-inch
greased cake pan (French pop-out is best with a parchment paper circle in the bottom. Bake at
350 degrees for around 20 minutes, or until spongy and golden. Check with a fresh toothpick
every time, and don't have the oven open too long! Remove and let cool perfectly.

Step 2: Bring to a boil the butter, milk, and light cream in a heavy-bottomed pan. While this is
cooking, combine the sugar, cornstarch, and eggs in a new bowl and whip until ribbons form
nicely. When that buttermilk mixture reaches boiling, wire whisk in the egg mixture; please
bring it to a boil, and hold it for one minute. Pour into a fresh bowl and chill overnight,
COVERED. The next day, whisk smooth and flavor with 1 tsp. dark rum and vanilla.

Step 3: Level the sponge cake off at the top with a bread knife. Cut the cake into two layers
and spread the pastry cream (or your pudding) over one layer. Now top with the second cake
layer gently. We then smear pastry cream (or pudding) on the whole side of the cake so the
toasted almonds can stick to it.

Step 4: Gently heat up a cake icing plastic container of chocolate icing in the microwave and
stir with a fork slowly. I like to do expensive icing for 30 seconds at a time of HIGH-QUALITY
and then spread it over the cake. Don't put too much heat on the icing!!!

Put the enclosed pointy tip onto the Lyons White Chocolate Sauce and then make a spiral
design on the top of the cake. Starting at the center with a toothpick, drag it out to the edge.
On the NEXT half inch to the left, drag it INTO the center. Keep doing this, back and forth, in
and out (look at the photo once more for the idea). In Boston, they also sell these pies
individually, one serving each pie!



