THED & CO. What's in @ Namae?

Mudhoney
BASE [MAKES TWO) CHOCOLATE SAUCE TOPPING
2 200 g Bk Pa Dough balk 350 gplan chooolats, broken Mo pleces 15 gdak chooolate buttons
(528 page 61}, Edked and eady 200 mL1esh cream 15 gwhits chocolaks butions
110 g rasersugy 15 gmikchooolsie butions
110 g ser-alsng fow, rpke sfied 1 tabiespoon Chocoldls Sauce
% tablespoan bakng powder 10 mL hongy
40 g good-qualky cocoa, sified leing sugar for dusting,
110 g butler, diced and softened Vanlka-bean o= cream or hesh whipped
2 large organk: TRsHENgE Bpgs, cEam (opdonal)
oM Eemperature
B0 g mik chocalate, braken into
small pleces

1 Preheatovento 2E0°C T
25 minutes.

2 Placealithe dy Ingedlents to &
bowl &nd b 1 1he saftenad buter
unl the mis ks quit crumby.

3 Bresk the &ggs ko 3 separta
bl and whisk untl Iight and

flufly then add chooolite plecss
to whiksked eggs.

4 Combiewet and oy ngedients.
Thiswil form 3 SF ke mbcwhich
Is then spread evenly on the plza
base.As usual laave 3 smal ITBI'EH
on 1he edge of the piza dean.

§  Bakeforzeven to 10 minues at
250°C

PLt 8 pot of watercn 1o bl When

theweater starts to bolltum the heat
downito 3 simmerand plma 3 heat
prof bawl of chozobie plecas cver
1he Smmering waisr.

A5 T chocolis starsto mek, oWy
4] eream, stiming cominucusly unl
ks Tuly Rcoported

Remowe the bawl Fom the waker
befor the chooolabe slans 1o
smmer. If you do cveracok the
Sal0E you £an save | by addng
asmal amount of ol and slimng
until you have Egalned & runny
condstency. Somelimes tis En't
posslbee and s best 1o start agan|
This saude must be refigerted and
¥eeps for up 1o Seven days

1 WITE'EIU'IBF@IB hisse 5l ELeE
fram the chen nmmtmm
Inko eight slkes.

2 Dust W king suger and scstier the
s difersnt iypes of chicolat:
butions on the sufacs.

3 Drimlewkh Chocolte Sauce and
honey and sere wih Tesh wlpped

cream or vanlia-bean Ice cream and

ashot black cofiee. Perfeciol



