
Rocky road chocolate cake wreath

30m prep  40m cook  12 servings   3

391 calories per serve

Allergens: Recipe may contain gluten, peanuts, tree
nuts, milk and �sh.

17 Ingredients

75g dark chocolate, chopped

2/3 cup (160ml) water

100g butter, chopped

3/4 cup (155g) brown sugar

2 eggs

2/3 cup (100g) self-raising �our

1/3 cup (40g) almond meal

2 tbsp Dutch cocoa powder

Rocky road

50g milk chocolate, chopped

100g pink and white marshmallows, halved

1 x 80g cherry ripe bar, coarsely chopped

1 x 55g chocolate coated Turkish delight bar, coarsely chopped

1/4 cup (45g) glace red cherries

https://www.taste.com.au/recipes/collections/chocolate-recipes


2 tbsp toasted peanuts

1 tbsp shredded coconut

Chocolate ganache

100g dark chocolate, chopped

1/4 cup (60ml) pure cream

7 Method Steps

Preheat oven to 180°C. Grease and line the base and sides of a 20cm ring pan with baking
paper.

Combine the chocolate and water in a small saucepan over low heat. Cook, stirring, for 5
minutes or until chocolate melts and mixture is smooth. Remove from heat and set aside for
5 minutes to cool slightly.

Use an electric mixer to beat the butter and sugar in a large bowl until pale and creamy. Add
the eggs, one at a time, beating well between each addition. Add the �our, almond meal,
cococa and chocolate mixture and stir until well combined.

Spoon into the prepared pan and smooth the surface. Bake for 30 minutes or until a skewer
inserted in the centre comes out clean. Cool in the pan for 5 minutes before turning onto a
wire rack to cool completely.

To make the ganache, place the chocolate in a medium heatproof bowl. Place the cream in a
small saucepan over high heat and bring to a simmer. Pour hot cream over chocolate and stir
with a metal spoon until chocolate melts and mixture is smooth.

Place cake on a wire rack over an oven tray. Drizzle ganache evenly over cake and set aside
for 30 minutes to set.
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NUTRITIONAL INFORMATION

Nutrition information is calculated using an ingredient database and should be considered an estimate.

# The % daily values indicates how much of a nutrient in a food serving contributes to a daily diet, based on
general nutritional advice for a diet of 2100 calories a day.

Place the milk chocolate in a small heatproof bowl over a saucepan of simmering water for 3-
5 minutes or until chocolate melts. Transfer to a small plastic bag. Arrange the
marshmallows, cherry ripe, Turkish delight, and peanuts over the cake. Sprinkle with
coconut. Use scissors to snip the end of the plastic bag and drizzle chocolate over the
marshmallow mixture. Set aside for 30 minutes to set.

NUTRITION PER SERVING %Daily Value#

Energy 1636 kj (391cal) 19%

Protein 6g 12%

Total Fat 20g 29%

Saturated 11g 46%

Cholesterol 0.1g -

Carbohydrate Total 46g 15%

Sugars 36g 40%

Dietary Fiber 2g 7%

Sodium 150.08mg 7%


