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EXCLUSIVE DISH: Stick Boy Bread Co.’s

FLOURLESS CHOCOLATE TORTE

Since opening earlier this year in downtown 4 ounces fine-quality 100 percent dark chocolate and semisweet chocolate
Fuquay-Varina, Stick Boy Bread Co. has quickly devel- 1 stick (1/2 cup) unsalted butter
oped a loyal following for its irresistible variety of arti- 3/4 cup sugar
san breads, pastries, coffee, smoothies and desserts. 3 1 arge eggs

HitRandiand witsfomngie Josti an RSt HIES T 1/2 cup unsweetened cocoa powder plus additional for sprinkling

worked hard from day one to offer distinctive, high-qual-
ity products made by employing “Old World” methods.

Preparation (45 minutes or less for one 8-inch cake
In other words, the couple refuses to take shortcuts and P ( )

oiliiSasine ey edients available! Preheat oven to 375 degrees and butter an 8-inch round baking pan. Line

Among Stick Boy’s standout menu items is the bottom with a round of wax paper and butter paper. Chop chocolate into small

decadent chocolate torte ($2.50 per slice/$25 whole), pieces. In a double boiler or metal bowl set over a saucepan of barely simmer-

which is fashioned with imported premium chocolate

from the esteemed Vintage Chocolates. The torte rec-
ipe came from the original Stick Boy location in
Boone, where Katie worked while in college at
Appalachian State University.

Katie was quick to point out ™

Pour batter into pan a
EUSIE e lvinich, (5ot Rie 2k of oven for 25 migtes, or until top
goes a long way.” She also
said the store has a hard time

keeping the slices avai

“It's one of our

n St., Fuquay-Varina
557-2237

www.stickboybread.com




