Chocolate and Plum Filling

For the old-fashion Polish style Gingerbread cake
makes enough to fill two 9x5inch/23x12cm cakes

Ingredients:

500g/1.11b plum butter (about 2 cups)
100g/3.50z dark or milk chocolate - chopped
100g/3.50z prunes - chopped

1 tablespoon vodka or rum

Directions:

Put the plum butter in a saucepan and heat over the medium heat. Add the prunes
and mix well. Then add the chopped chocolate. Stirring all the heat the plum butter
until chocolate is melted. Stir in the alcohol and fill the cakes while the filling is

still hot.

Enjoy!:)



