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histwatel cake

Hene's what you need

Chococlate Chigtyon Calke
(see the recipes card adding 100 g oy dark chocolate melted witk 80 g water, aud 50 g ofy
cocoa powder iustead oy 50 gr ofy flour)
chocolate ganache (300 wl double cream and 300 gr dark chocolate)
200 gr whipped cream
1 cake tray 30 em x 40 cm aud 1,2 e Reight - 1 thin nound cake thay 22 cwm diameten
black gel food colon (Rene we used Suganklair Black Extra paste)
silver powden food colon
rolling pin 50 cm - nolling pin 22 cm
smoothen - cake spatula - silicone pad on panchment paper
lange and small cake brushes (not silicone brushes)
waten brush (Wilton)
a piece ofy Blue tack (optional)
cup with waten - cup with icing sugar and /on comstanch
2 wood nibbow ofy 0,5 mm thickuess (optional)
wheel pastuy cutter (optional) — louq kuitye (optioual)
sugar quu (optional)
modeling tools cake deconating — precision cutten
some toothpicks and skewers
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[ustuuctions
Prepare 300 grams of; sugan poste with black (about 1 teaspoon)
(Jou can use food gloves or a robot with a kreading Rook. T the latter case, keep in mind that the foudaut will became
mueh sogten and will need to nest at least 2 Rours betyone being used.

Auiway, as always, my advice is to prepare the colors the day begone using them, especially when it's too wanm.

Then, prepane 1.1 kg ofy sugan paste with a Little ofy black to obtain a gray.
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Ploce the coke on the thin ound tray. Cut the cake in bayers and il eack layer with chocolate ganache and whipped
CheQm.
Cover the entire cake with the ganache.

SFon details about deconating a cake with sugan paste, see the tutorial
Deconating o dumny cake for Easter with eggs and tlowers.
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Put a piece ofy Blue tack at the center ofy the lange tray and put the cake with its thin tray: so you does not will trask the
lange thay that can be reused ton other cakes.

I you down't Rave the Blue tack, use a piece oty yondaut Sotened with a Little waten.
Roll out the black ondant to obtaine a disk with a thickuess ofy about 7 m, put it on the cake and trim the edges to
exactly cover the upper surgace. ol out the gray fondont and make two strips ofy 7w thickuess to cover the border ofy
the cake.

With the white ondaut make the two pants ofy the watehbaud. Apply them agten brushing the coke with waten.
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Roll out the gray ondaut to obtain an oval to cover the entine cake, with a Role in the center, always with a thickuess of
7w,
Trim the base and finisk with the cutten tool.
SFiuisk the top ofy the cake keeping in mind that it will be covered by the ring.
SFon the ning, noll out the gray yondaut with a thickuess ofy 5w, using the two wood ribbon (it you Rave thew) that cau
Relp you to maintain the request thickuess.
Cut a strip to cover the cake and deconate it using the cutten tool.
Bhush the borden of; the coke with waten and apply the ning.

Note. While wonking, twying to avoid the sugar goes on the clock sungace, but ity it kappens (and it happens!), do ot
wolny too much, becouse after a rest oy Some Rour, it will disappear.
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With the cutten tool, make the lines ofy the watehband aud finish with fingers.
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With a piece ofy gray fondant make the wheel and deconate it with the cutten tool.
Place a toothpick in a side ofy the wateh, brusk with waten and insent the wheel.
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TRen, put the sibver powder food color in a disk and with o duy brusk, coven the entite gray suace of the clock.

Note. (Jou wight think of using dinectly the silver powder to colon the fondant, but the result is wot satisyying, so I prefren
to use this procedute.
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Now, wake wumbers aud letters with thin strips of white foudant and place thewm ow the clock using a parchement papen disk
to tix the position ofy each number and ofy the centen ofy the clock.
Be caregul to not damoge the surgace.

Note. Tn our cake, we don't Rave the "3" but we have the date "17" that is Re binthday date ofy Giuseppe!.
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With the white ondaut make a rectangle box sumounded by a thin black fondant 1oll, and with a black stuip, create the
QpphophiGte number.
Roll out the white fondant and cut out the Rands of the clock.
Place thewm on the clock and finish with a white disk and a gray ball.
Bhusk the gray ball with the sibver colon..
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