Flourless Chocolate Cake

Flourless Chocolate Cake is the perfect recipe for any chocolate lover! Decadent and rich, this
fudgy flourless chocolate cake is easy to make and will satisfy even the biggest chocolate
craving. Simple yet elegant dessert!

Prep Time 40 minutes

Cook Time 25 minutes

Chill Time 6 hours

Total Time 7 hours 5 minutes
Servings 6 to 8 servings
Author Tessa Arias

Ingredients

For the cake:

1 % cups (213 grams) semisweet chocolate chips
1 stick (113 grams) unsalted butter

3/4 cup (150 grams) granulated sugar

1 teaspoon instant espresso powder, optional

1/4 teaspoon fine sea salt

1 teaspoon vanilla extract

3 large eggs plus 1 egg yolk

1/2 cup (43 grams) Dutch-process cocoa

Y5 cup (120 grams) heavy cream, chilled

For the topping:
Powdered sugar
Freshly whipped cream, vanilla ice cream, or 1:1 ganache (chocolate ganache recipe here)

Fresh strawberries or raspberries

Instructions

1. Preheat the oven to 350°F. Lightly grease a light colored 8-inch round 3-inch deep cake pan
with nonstick cooking spray.* Place a parchment round on the bottom of the pan and spray
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2. In a large microwave-safe bowl, heat the chocolate chips and butter in 30- second increments,
stirring between each, until just barely melted. Stir until smooth. Whisk in the sugar, espresso
powder, salt, and vanilla. Let cool.

3. Add in the eggs and yolk all at once, vigorously whisking until smooth. Whisk in the cocoa
powder until just combined. Batter will be thick.

4. In a small but deep bowl or measuring cup, use an electric mixer or immersion blender fitted
with a whisk attachment to beat the heavy cream to medium peaks. Using a rubber spatula,
gently fold the whipped cream into the batter until combined.

5. Pour the batter into the prepared pan and smooth the top.

6. Bake the cake for about 25 to 30 minutes, or until the cake has puffed up, the edges are set but
the center is still slightly wobbly, and the center is at least 200°F using an instant-read
thermometer.

7. Remove from the oven and let cool in the pan on a wire rack for 10 minutes. The cake will
deflate slightly as it cools. Loosen the edges of the still-warm cake from the pan with a thin
flexible knife or offset spatula so it unmolds easier when ready to serve. Let cool completely in
the pan. Once cool, cover and refrigerate for at least 6 hours but preferably overnight. At this
point, the cake can be kept covered in the fridge for up to 3 days as well as any leftovers.

8. This cake is best served chilled. When ready to serve, remove the cake to a serving plate. Use
a sharp knife to cut into slices, running the knife under hot water and wiping off the blade
between slices. Place a spoonful of powdered sugar in a small fine mesh strainer and dust over
each slice. Top with whipped cream or a scoop of ice cream and a few berries. Serve.

NOTES:

*I found Pam nonstick spray to work the best for this cake. Sprays like Baker’s Joy didn’t allow
the cake to grip to the sides of the pan, resulting in the edges folding over a bit.
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