
For more information about these recipes, see our website and blog at:             
www.loveinatuscankitchen.com   

 
 

Feel free to e-mail Sheryl and Vincenzo with questions at 
chef.vincenzo1973@gmail.com 

 

Hot Chocolate Love Cake Lavender Ginger Biscotti 
 
 Butter (unsalted) - 10 Tablespoons 

 Dark chocolate (60-70%) – 6 ounces 

 3 eggs 

 ½ cup Sugar 

 ½ cup all-purpose Flour 

 1 T. Cocoa powder 

 1 tsp. Baking powder 

 ½ tsp. salt 

 Vanilla ice cream  

 Fresh raspberries 

 
 
 
 
 
Equipment & Pantry Items 
 Measuring cups and spoons 

 Spatula 

 Wire whisk 

 Glass or metal bowl – medium sized (2) 

 Medium saucepot 

 4-ounce ceramic or aluminum ramekins 

 Baking sheet 

 Stand mixer 

 

 Butter (unsalted) – 1 stick 

 Sugar 

 1 egg 

 Vanilla extract 

 Baking powder 

 Salt 

 Lemon (1) 
 Dried lavender flowers (2 tsp - find in the 

herb and spice section in the grocery store or 
on Amazon) 

 White chocolate (8 ounces) 

 Candied ginger (4 Tbsp)  

 Roasted almonds (1/2 cup whole) 

 All-purpose flour (2 cups) 
 
 

Equipment & Pantry Items 
 Measuring cups and spoons 

 Wooden spoon 

 Large bowl 

 Baking sheet 

 Parchment paper 

 Cutting board 

 Chef’s knife 
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