Chocolate Honey Cake (modified from Nigella Lawson)

For the cake:
4oz good quality dark chocolate (70% cocoa solids)
8oz light brown sugar

8oz butter

125mls/6oz runny honey




Preheat oven to 160C

2 large eggs

7oz plain flour

1 tsp bicarbonate of soda
1 tbsp cocoa powder

250mls boiling water

Gently melt the chocolate (1 minute 30 secs at full power in a bowl in my microwave is perfect).

Cream together the butter and sugar, then add the honey followed by the eggs. Fold in the melted chocolate, then the sieved flour, bicarb and cocoa powder. Next beat in the hot water as you pour it in. This is a worringly runny mixture. Fear not!
Pour into a lined 9” round tin.
Bake in the centre of the oven for 40 mins then check and if needing further cooking cover with foil to prevent burning. Check every 10 to 15 mins until a knife comes out clean. I find about 1hr is enough, but this depends on individual ovens. 
Leave in the cake tin to cool completely (
For the glaze:

60mls boiling water

125mls/6oz runny honey

6oz dark chocolate. 
3oz icing sugar 
Mix the hot water with the honey, then add the chocolate. When the chocolate has melted, whisk together, then add the sieved icing sugar and whisk again until smooth and glossy. 

Turn out the cool cake (bottom up for a nice smooth top) and cover with the chocolate honey glaze working quickly with a dinner or palatte knife. The glaze takes some time to set so do this either several hours or the day before. Decorate as desired!
Note that the glaze quantity is far more than required, but any left over is nice warmed and poured over vanilla ice cream. 

This cake keeps well and is lovely and moist.
