Divine Fairtrade Chocolate Cake
Ingredients

150g
butter

95g 
caster sugar
5
eggs
Splash
milk
200g
plain chocolate Divine Fairtrade min 70% cocoa
Pinch
chilli powder
150g
self-raising flour

Small tsp
baking powder

45g
icing sugar
Method

Pre-heat the oven to 180°C/350°F/160°C fan/gas mark 4.
Cream the butter and sugar together. Separate the eggs and beat the yolks with a splash of milk into the sugar mixture.
Melt the chocolate, add a pinch of chilli powder and add it to the mixture until smooth.
Gently add the sifted flour and baking powder.
In a separate bowl, beat the egg whites and beat in the sifted icing sugar. Slowly add the chocolate mixture to the egg white mix.
Divide the mixture into two greased and lined baking tins.
Bake for 35-40 mins.
Once cooked, sandwich the layers together with caramel.
Top with whipped cream and broken pieces of Divine white chocolate.
