<< Bhe Bncult Houne >

Smgrediemts %en the spowge Sor the houre:
(%Gn am opprex. 40 < 40 em 2 XQ:U.» (290 % each) 9% "fa 'Qriochea (4)
Rokimg tim): 2 xg:cs (200 g each) & ViaMea
" %ev\,de:v\.te“ ot amolher %aed qwaﬂéty
500 q e% MLgarT Bitternweet chocolate 5Pr,ea.d
500 g &b plaim Poure 2 Pags (500 q each) of Cambuccel
20 eqqn 4 Bagq (350 q) o Straced
A sachel 9% Qro,kév»% Pe\x/d.e:c %en cakes 450 q e% Bitternweet chocclate
A50 o od Acimo Augove

WPupate the Shomae Cake bane: im a Longe boxd, eatl the eopn amd ruoyoue with
am ellecheie Wik umbi You obtoim o smootl, lioht muxtuwee. Geoduolly add.
the %ﬁewc sdeved. togetfern will the Bakimo, powde, Atiotimey the mixtwree sowly
peom Lottom to Lop. Qoue 4L Ainto the Balolmck tim Limed wath C&msnpwoo% popert,
Renyel the Awo%owe awd Lake 4w o preefaocted. ovem, at 430 °C, %@c 30 mimutes.
G%tvct% time the Spomoge Coke AL Qe o mice "Blacudl! eslowue: xemonre £ Prom the
ovem amd Reave 4t to ¢coel dowm completely.

Im the meomwAhRe, im a bowd, mix the Violello with "Sa Guiachello umtd
you get o ymooth ereom. Whem the Spomge s ed, e o shovep kmife to et <t im
hold horcizemtally. Helicotely put the "tep" Lo ome side, une a spatulo fo Apread the
wuxtwee of Viallolla amd "Sa 'eiachella” evemly om the Lottorm Rold, omd them
put the Apomge Yack toopether Oy Placimoy the upper pout Yok om top.

Monye om to M&&Nﬂ%&e%u& Oreeok wp the filtteoruswret chocolote amd melt

AL Am o Baum—maefe. Une a,l»wd%e,’cocut the emds o%%t&e Comtuceel, so thefe JbQ\Q.FD.
ool that of wmald Suickos. Dip the Cottom of cowh Lisudt im the medted.
chocolate amd. staxt to Suild the house, pRacimg ome "Cambuceds” ow top of omother
(the checolote wortks Uike "cemamt’ o the buickn). You cam choorne the Ahape yeu
preefoc Jor yowt "comsbruudiion, Brtomaesco - (L opes wilthout sayime, - hous
weemated the Fottouo's "Botlego” amd ameiemt ovem!

When the walls fove Seem completed., an Jor amy bouse worthy of respect, you
Sone Lo Build the rook: toke the Strowed (Hhe "tilen'), Loy themm om Yorwt wortk
suwdoce omd Joim them tooethier of the edoes with melted chocolote. Create the
rooh aordimg to the dimemnions of the house thot youw'ne Guilt. wamywm
Liminled, Reane At Lo cool dowm om the work swdoce withaut mondmoy (k. Chem,
very delicabely, ploce AL om top of the houre. I you hanve some Cambuced Left over,
You cam une thew for ot chimmey o put thew all avtoumd. the Apovoe cake Gare.
MNow &' time to hove fum with the decorations - Fomeenco fon chorem a bree
omd some Ughls, to create o wortwm Guuintmansy atmonplere. Gnd. to xeund

o%% dreedae the heunse with Aelmoy sugooe... oo Apeimkimey of svow ot Cueistmon
Elme A ofaclutely \oe‘n%ut'

(1) "Sa Brelachllo’ comtains Vim Sombo. 3 ere ove childrem among yowe
%U.%t/b, srulastibute the 2 éfa:va of "Sa ‘beinchella” with 600 ) o% Ricotto. amd odd
o Uile Augoue ore homey ocordimg to tante.



