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Swedish Gooey Cake

Serves 10

Ingredients

1 stick and 3 tablespoons unsalted butter (5 ½ ounces), plus extra for greasing pan

½ teaspoon kosher salt

3/4 cup unsweetened cocoa powder

2 cups (400 grams) sugar

1 1/4 cup all purpose flour (156 grams)

1 teaspoon vanilla extract

2 eggs and 2 egg yolks

Directions

1.Preheat oven to 350 degrees

2. Line the bottom of a 11 inch tart pan with parchment.  Grease the paper and the sides of the pan with butter.

3. Melt the butter in a medium saucepan.  Take off heat and set aside.  

4.  Add the cocoa sugar,salt, flour and vanilla to butter and stir until combined.  

5. Whisk the eggs in a bowl and then add to flour mixture.  Stir all ingredients until well combined.

6. Pour mixture into prepared cake pan and  bake for 25-30  minutes until the top is set but the center is still gooey.  (The top should be firm but crack under a little pressure from your finger).

7.  Let the cake cool in the pan, then run a knife between the pan and the cake to loosen it.  Transfer to a plate and dust with powdered sugar.  Serve with ice cream or whipped cream.
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