PASSOVER CHOCOLATE CAKE
Sent by Elyann Katz 


2 Packages of Chocolate Chips 
1 ½ sticks of sweet butter
6 eggs
2 packages of toasted almonds (slivers you toast or you buy toasted)
¼ cup of Amaretto (or substitute with orange or cranberry juice)
Option – ripe strawberries or raspberries
1. Grease spring form pan
2. Melt butter and chips – cool (let stand for a while and occasionally stir) – better to use a double boiler – if not use a very low heat- very slow.
3. Beat each egg one at a time
4. Add to mixture that has been cooled and BEAT
5. Toast almonds 400 degrees for 10 minutes
6. Add liquid
7. Bake 20 minutes at 350 degrees
8. Decorate with ripe strawberries and or raspberries.


