
 

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

 

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.

 
PREP: 60 min
COOK: 1 hour 30

min
SERVES:20

 

Blackout Buttercream Cake with Meringue
Set the stage for some drama with jet black buttercream - it's the perfect
base to make your crisp white meringue really sing. Top with berries,
beautiful chocolate sails and anything else your heart desires.

 
 

 

Ingredients

Cake
250g butter, unsalted, softened
2 tsp Queen Natural Vanilla Extract
1 cup (220g) caster sugar
1 2/3 cup (250g) plain four
3 large eggs
½ cup (125ml) sour cream
½ cup (125ml) milk

Black Chocolate Icing
250g butter, unsalted, soft
2 ½ cups (375g) icing sugar
½ cup (90g) good quality dark cocoa

 

Method - Cake

STEP 1
Pre-heat the oven to 160C (fan forced) and grease and line a deep
20cm cake tin with baking paper.

STEP 2
Place all of the ingredients into stand mixer with a paddle attachment
and mix together on medium speed until well incorporated and the
mixture is light in colour. It’s important that your butter is soft, or you’ll
be beating for a long time.

STEP 3
Pour the batter into your prepared tin and bake on the bottom shelf of
your oven for 1½ hours turning halfway. Your cake is cooked when the
top bounces back when gently pressed, or a skewer inserted into the
centre of the cake comes out with a few damp crumbs stuck to it. Allow
to cool in tin.

https://queen.com.au/products/natural-vanilla-extract/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Ingredients

½ cup (125ml) cream
1 tsp Queen Natural Vanilla Extract
Queen Black Gel Food Colour

Decorations
150g White Chocolate, melted
250ml eggwhites (whites from 8 extra
large eggs)
1 1/2 cups + 1 tbsp (300g) caster
sugar
Blueberries
Strawberries
Chocolate coated macadamias
Yoghurt covered sultanas
Glace Papaya
Cranberry Nougat
Natural Sliced Almonds
Vanilla Wafers

Method - Black Chocolate Icing

STEP 1
To make the buttercream, beat butter until light and creamy. Add sifted
icing sugar and cocoa 1 tablespoon at a time until incorporated, then
increase the mixer to a medium high speed and beat until light and
smooth. Add cream, Vanilla Extract and Black Food Colour Gel and
continue beating on medium high speed until icing is luscious and easy
to spread.

Method - Decoration and Assembly

STEP 1
To make the chocolate sail, melt white chocolate in microwave. Scrunch
a piece of baking paper into a ball then smooth out. Use an offset
palette knife to spread chocolate out over baking paper and use pegs to
shape the baking paper. Once set, break chocolate apart to make sails.

STEP 2
Use a bread knife to carefully cut cake into two and level off domed
top. Stick one half of cake to cake stand using a little icing, fill with a
generous amount of icing, and top with the other half of your cake. Pop
in fridge for 15 minutes to set icing.

STEP 3
Use an offset spatula to add icing to top and sides of the cake. It’s
easiest to add too much icing to cake first, and remove excess while
smoothing sides.

STEP 4
To make meringue, add egg white to a mixing bowl and whip until stiff
peaks form. Add sugar a few tablespoons at a time, mixing on high
speed. When all sugar has been added mix on high speed for 5 – 10
minutes or until sugar is completely dissolved and meringue has stiff
peaks.

STEP 5
Spoon the meringue onto cake and use the back of a spoon to add
texture to meringue. Fire up brulee torch (you’ll find them at most kitchen
stores) and gently toast meringue, being careful not to set it alight or
melt buttercream. Carefully add chocolate sails toward back of cake. Sit
a little meringue behind sails to hold them in place if you need to –
don’t toast this or you’ll melt the chocolate.

STEP 6
Add blueberries and strawberries cut into slices and quarters. Top with
macadamias and yogurt covered fruit. Cut wafers in half on an angle
and add to the top of cake with slices of nougat and papaya. Fill any
gaps with natural almonds. Serve and enjoy immediately!

https://queen.com.au/products/natural-vanilla-extract/
https://queen.com.au/?post_type=product&p=10095
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

