
INGREDIENT

Pillsbury™ Egg Free
Chocolate sponge 500 g

Apricot jam 200 g

Chocolate ganache 150 g

Mildly sweet sugar
syrup 100 g

Chocolate garnishChocolate garnish 50g 

METHOD
Slice the sponge in 3 equal halves.

Soak the sponge with sugar syrup evenly 
then layer it with apricot jam.

Refrigerate the layered cake for
10-15 minutes.

Finish the cake with meltFinish the cake with melted chocolate 
ganache and garnish it.
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SACHER TORTE CAKESACHER TORTE CAKE


