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Kinder chocolate sponge slice (Desserts) 

 

  
Preparation  

Beat the egg yolks with 50 g of sugar, add the milk, honey and vanilla and continue
beating with an electric mixer until the mixture is light and fluffy. Sift the flour with
baking powder and cocoa, and add this too. Then beat the egg whites until stiff with the
remaining 40g of sugar and incorporate gently. Roll out the dough on a baking sheet
lined with baking parchment until it is about ½ cm thick. Bake the dough at 200 °C for
about 8 minutes, immediately sprinkle with a little sugar and wrap it in foil while it is still
hot. Allow it to cool. Meanwhile, prepare the creamy filling. Soak the gelatine in cold
water for 10 minutes, squeeze out the water and melt in 50 ml of warm cream. Add to
the condensed milk that you have placed in a bowl with the honey. Beat with the whisk
for a few minutes. Whip the remaining cream and incorporate it gently into the mixture.
Divide the cooked dough into two halves or, if you prefer, cut into rectangular slices.
Spread the biscuit with the prepared creamy filling, cover with a second layer of biscuit
dough and place in the refrigerator for at least an hour.  

Tips  

To get the best whipped cream, you should use very cold cream and a bowl which is
just as cold. If you add a pinch of salt to the cream it will become stiff quicker when
whipped.  

Trivia  

The Kinder sponge slice contains 118 calories and 7.8 per cent fat  

Information  

Preparation 50 minutes
Total Time 8 minutes
Serves X Serves 6 persons
Level of difficulty  Easy

   
Ingredients  

Plain flour 35 grams

Cocoa 25 grams

Milk (A tablespoon of milk)

Honey (1 tablespoon and a half of honey)

Eggs 4 units

Yeast (Half a teaspoon of baking powder)

Vanillin 1 sachet

Sugar 90 grams

Whipping cream 250 millilitres

Condensed milk 200 millilitres

Gelatine 9 grams
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