
CHOCOLATE TERRINE CHOCOLATE TERRINE 

12 OZ. Grated Chocolate
½ LB. Butter
2 OZ. Rum

2 TLB. Vanilla

Melt in double boiler

1 cup Sugar
¼ cup Cocoa powder

6 Eggs
 

Mix the above together

Combine both mixtures and bake in an 
alunimun foil lined terrine pan for 15 minutes.  

Top terrine with ½ cup chopped Pistachios, 
bake for additional 15 minutes.


