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Flourless Chocolate Cake Makes 1- 9”cake  Serves 10
Prep time: 40 minutes
Baking time: 35 minutes

Tips and tricks?  I don’t know, use good chocolate, don’t burn it.
Beat and fold things in and enjoy because it is also a beautiful thing to
make.

● 12 oz (345g) semi sweet baking chocolate
● ½ cup (115g) unsalted butter
● 1½ tsp pure vanilla extract and/or 1 tsp espresso powder mixed with 1 Tbsp water
● 5 large egg whites
● 7 large egg yolks
● ¾ cup (150g) granulated sugar
● 1 cup (250mL) heavy, whipping cream
● 2 -3 Tbsp powdered icing sugar

Line a 9” springform or cake pan.  A springform pan will make it easier to release, because you
can’t flip this cake out very nicely.  You could use a cake pan if you hang the baking parchment
outside of the pan to pull it out, or serve it from the pan.

Separate the eggs making sure that anything that will be in contact with the whites are grease
free.
Preheat the oven to 325°F (165°C)
I find a microwave works well for this, but you could use a double boiler method to melt the
chocolate with the butter, if you prefer, or need to.

Break up the chocolate into a large microwaveable mixing bowl and add the butter.
Microwave the butter and chocolate for 25 seconds. Let it sit for a minute.
Microwave for another 25 seconds or so.  I move the chocolate around so it is covered by the
melted butter, and let it sit for another minute.
Stir until it all melts together and is smooth. You don’t want it to be hot, but it will be easier to mix
if it is warm.

Using a whisk or hand blender, beat the egg yolks and slowly pour into the chocolate mixture
while stirring.
Add your choice of flavouring and mix in.
Don’t leave this mixture too long without stirring or it will firm up too much to fold with the egg
whites.  If it does, just warm it up a tiny bit.

In a separate bowl beat the egg whites until they start to get thick and
gradually add the sugar.  Beat until you have firm peaks.
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Add a large scoop of the egg whites to the chocolate mixture and blend it in. Don’t worry about
being too gentle, it is too thick at this point and it is just to lighten it up.

Now add the rest of the egg whites and fold them in gently.  I do this in two increments.

Pour it into the prepared pan and bake for about 35 minutes.
Turn off the oven and leave the cake in for about 15 minutes.
It will puff up, then it is going to sink.

When cooled, sift a tablespoon of powdered icing sugar on top.
Add the rest of the icing sugar to the whipping cream and whip to soft peaks and pile on top of
the whole cake or serve individually.


