
Decadent desserts make the perfect capper to great meals. 
Providing the bite of dark chocolate with the sweetness of 
milk, the following recipe for “Milk Chocolate Torte with 
Assam Tea Ganache” from Robert Wemischner and Diana 
Rosen’s “Cooking with Tea” (Periplus) is ideal for special 
occasions.

Milk Chocolate Torte with Assam Tea Ganache

Serves 6 to 8

8 ounces dark milk chocolate (41% cocoa content)
4 tablespoons Tippy Assam tea leaves (or an Assam of 

your choice)
1⁄2 cup water
4 ounces sweet butter
4 large eggs, separated
1⁄3 cup all-purpose l our, sit ed twice
2 teaspoons malted milk powder

Preheat oven to 350 F. Lightly coat the bottom and sides of 
an 8-inch springform or regular cake pan with nonl avored 
aerosolized spray. Line the bottom with a circle of parchment 
paper.
In a double boiler or a stainless steel bowl set over a pan of 
simmering water, melt the chocolate. In a separate small 
saucepan, bring the tea leaves, water and butter to a boil. 
Remove from the heat and stir to melt the butter, allowing the 
tea leaves to infuse in the water-butter mixture for 3 minutes. 
Pass through a i ne sieve into the chocolate. Stir to blend. 
Allow to cool for about 15 minutes.
Separate the eggs, place the whites into a perfectly clean, 
fat-free bowl of an electric mixer and the yolks into the 
chocolate mixture. Beat whites until sot  peaks form. Sit  
l our and malted milk powder together and then fold in egg 
whites. Fold this l our-malted milk powder mix gently but 
thoroughly into the chocolate base. Pour into the prepared 
cake pan and bake for about 35 minutes, or until the cake 
appears i rm, but not dry. h is cake is very moist inside and 
will fall as it cools. Make the ganache.

Assam Ganache

7 ounces heavy cream
2 tablespoons Tippy Assam tea leaves
7 ounces dark milk chocolate, cut into 1⁄2-inch pieces
1 tablespoon unsalted (sweet) butter

In a heavy 1-quart saucepan, bring the cream and tea leaves 
to a boil. Remove from heat and allow to infuse further for 
3 minutes. Pass through a i ne-meshed sieve into a bowl set 
over a pot of simmering water. Slowly add the chocolate and 

gently stir to blend, 
without aerating. Add 
the butter and stir until 
completely melted. Set 
aside.
Assembly: Line a cookie 
sheet with parchment 
paper or foil. Place the 
cake on a cooking rack, 
then place the rack on 
the cookie sheet. Pour 
the ganache over the 
cake, using a spatula 
to spread the ganache 
evenly as needed. 
Allow to set. Scrape 
up any ganache that 
drips o�  the cake and 
pour to cover the cake 
a second time. (Reheat 
slightly over a pot of 
simmering water, if 
necessary, to loosen the 
mixture.) Cool at room 
temperature. 
Note: If your kitchen 
is hot, place the cake 
in the refrigerator just 
until the ganache sets 
and feels dry to the 
touch. Remove the cake 
from the refrigerator 
about 20 minutes prior 
to serving and allow it to adjust to room temperature. 

~ FEATURED LOW-CARB SELECTIONS ~

SALMON: Grilled, Poached, or Blackened

CHICKEN BREAST: Boneless, Skinless Breast of Chicken

SHRIMP SKEWERS: 2 Grilled Shrimp Skewers

All of the above are served with
Green Beans or Mixed Steamed Veggies and a Shrimp Dinner Salad

BBQ PORK RIBS: Baby Back Pork Ribs with the

James Gang BBQ Sauce

BLACKENED SALMON CEASAR SALAD

NEW ITEMS

Hi, Welcome toMo’s

Mo’s Old Town, Florence • Daily 11 am - 8 pm
Serving Bowls of comfort for Over 50 Years • 541-997-2185

®

®
Mo’s Old Town, Florence • Daily 11 am - 8 pm

Serving Bowls of comfort for Over 50 Years

Restaurant

Every Month Mo's has brought in special "Motivation for Kids"

tables which raise money for local charities that are devoted to

helping the wellbeing of local children. This month 

Relay For Life is the local charity being honored.

GRILLED OR BLACKENED FISH TACOS

f or  on ly  $12.95
and for dessert...

MARIONBERRY OR PEACH COBBLER FOR $4.95
$1.00 MORE FOR ICE CREAM

Wednesday dinner special:Wednesday dinner special: 
10 oz. Prime Rib and Salad, 

with your choice of 
Pasta or Potatoes!

Happy Hour • Monday-Friday 3:00pm to 5:00pm
Enjoy discount food and drink specials at the bar!

Where good friends & 

great food come together!

1285 Bay Street in Old Town Florence • (541) 902-8338

Great Food

Surfside Restaurant & Lounge 
 
 

Only Ocean View Restaurant in Lane County
   ● Serving Breakfast, Lunch and Dinner seven days a week  

�� Award winning clam chowder  

�� Featuring a classic Northwest Cuisine �� FeFeatatururiningg aa clclasassisicc NoNortrthwhwesestt CuCuisisininee

541-997-8263 88416 1st Avenue   Florence 

A go-to dessert for special occasions

www.bayviewl orence.com

85625 Hwy 101 

@ Best Western Pier Point Inn
541. 590.3000 • 7 Days - 4-9.

Local, fresh and savory dining with a view.

COMPLIMENTARY APPETIZER

w/purchase of entrée
Bring this ad in for discount. Of er expires 08/02/16

Open Daily for
Lunch 11-6pm
beer, wine & cocktails!

Premium
Burgers
grilled to 

mouthwatering perfection!

Choose from our chef’s most 
popular burger combinations.

The Grill & Lounge 
a t  S a n d p i n e s

1201 35th Street at Kingwood, Florence
541-997-4623Highway 101 & 35 St.

Daily 
Happy 
Hour 

3-6pm
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