
Black Forest Torte

DESSERT

Ingredients
0.8 cup flour

1 cup cherries  dried 

12 ounce smucker's cherry preserves

3 ounces cream cheese  room temperature 

4 large eggs  room temperature 

1 teaspoon pepper  black 

0.3 cup brandy  (clear cherry brandy) 

12 ounces mascarpone cheese

0.3 teaspoon salt

READY IN

45 min.

SERVINGS

12

CALORIES

642 kcal

https://whatsheate.com


7 ounces bittersweet chocolate  unsweetened chopped (not ) 

0.8 cup semi chocolate chips

0.3 cup sugar

0.8 cup butter  unsalted cut into chunks () 

0.3 cup cocoa powder  unsweetened 

1 teaspoon vanilla extract

0.3 cup water

0.8 cup whipping cream  chilled 

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

knife

whisk

hand mixer

toothpicks

ziploc bags

spatula

springform pan

Directions
Position rack in center of oven and preheat to 350°F. Butter 9-inch-diameter springform pan.

Place pan on baking sheet.

Combine cherries and 1/4 cup water in small saucepan. Boil over medium-high heat until

liquid almost evaporates, about 2 minutes.



Add kirsch and boil 1 minute. Standing back, carefully ignite kirsch. When flames subside, mix

in preserves. Cook until preserves boil and thicken, about 3 minutes. Cool.

Whisk flour, cocoa, pepper, and salt in small bowl to blend. Melt butter and bittersweet

chocolate in heavy medium saucepan over low heat, stirring constantly until smooth.

Remove from heat; mix in 1/2 cup sugar. Using electric mixer, beat eggs, remaining 1 cup sugar,

and vanilla extract in large bowl until pale and thick, about 5 minutes. Using spatula, mix in

melted chocolate mixture. Fold flour mixture into batter. Fold cherry mixture and chocolate

chips into batter.

Transfer batter to prepared pan; smooth top.

Bake until top is dry and slightly cracked and tester inserted into center of brownie comes

out with some moist (not wet) batter attached, about 55 minutes. Cool brownie in pan on

rack 15 minutes. Run knife around pan sides to loosen cake.

Remove pan sides and cool cake completely. Replace sides of pan. (Can be made 1 day

ahead. Cover and refrigerate.)

Puree cherry preserves in processor until smooth.

Transfer to small resealable plastic bag.

Using electric mixer, beat cream cheese, sugar, and vanilla extract in medium bowl until very

smooth. Reduce speed to low. Beat in mascarpone just until smooth.

Add cream and beat just until blended and still soft (do not overbeat). Immediately spread

mousse evenly over brownie.

Cut off enough of 1 corner of plastic bag with preserves to make 1/8-inch opening. Pipe

preserves in parallel lines across mousse, spacing 1 inch apart. Starting 1 inch in from 1 side,

drag tip of toothpick across lines in 1 direction. Repeat in opposite direction, 1 inch from first

line. Continue, alternating direction every time to form chevron pattern. Cover and chill at

least 4 hours or overnight.

Cut around pan sides, then remove sides.

Let torte stand 20 minutes at room temperature before serving.

Nutrition Facts

 PROTEIN 5.14%
  FAT 63.3%

  CARBS 31.56%

Properties



Glycemic Index:24.67, Glycemic Load:19.24, Inflammation Score:-7, Nutrition Score:10.559565326442%

Flavonoids
Cyanidin: 3.47mg, Cyanidin: 3.47mg, Cyanidin: 3.47mg, Cyanidin: 3.47mg Pelargonidin: 0.03mg, Pelargonidin:

0.03mg, Pelargonidin: 0.03mg, Pelargonidin: 0.03mg Peonidin: 0.17mg, Peonidin: 0.17mg, Peonidin: 0.17mg,

Peonidin: 0.17mg Catechin: 1.66mg, Catechin: 1.66mg, Catechin: 1.66mg, Catechin: 1.66mg Epigallocatechin:

0.04mg, Epigallocatechin: 0.04mg, Epigallocatechin: 0.04mg, Epigallocatechin: 0.04mg Epicatechin: 4.09mg,

Epicatechin: 4.09mg, Epicatechin: 4.09mg, Epicatechin: 4.09mg Epicatechin 3-gallate: 0.01mg, Epicatechin 3-

gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg Isorhamnetin: 0.01mg, Isorhamnetin:

0.01mg, Isorhamnetin: 0.01mg, Isorhamnetin: 0.01mg Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol:

0.03mg, Kaempferol: 0.03mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg

Quercetin: 0.44mg, Quercetin: 0.44mg, Quercetin: 0.44mg, Quercetin: 0.44mg

Nutrients (% of daily need)
Calories: 642.3kcal (32.11%), Fat: 44.69g (68.76%), Saturated Fat: 26.89g (168.05%), Carbohydrates: 50.13g

(16.71%), Net Carbohydrates: 46.44g (16.89%), Sugar: 31.83g (35.37%), Cholesterol: 146.49mg (48.83%), Sodium:

128.34mg (5.58%), Alcohol: 1.78g (100%), Alcohol %: 1.3% (100%), Caffeine: 28.02mg (9.34%), Protein: 8.17g

(16.33%), Manganese: 0.54mg (26.95%), Copper: 0.48mg (24.15%), Vitamin A: 1177.45IU (23.55%), Selenium: 12.16µg

(17.37%), Magnesium: 66.3mg (16.58%), Iron: 2.89mg (16.04%), Phosphorus: 154.74mg (15.47%), Fiber: 3.69g

(14.77%), Vitamin B2: 0.21mg (12.29%), Calcium: 97.99mg (9.8%), Potassium: 293.33mg (8.38%), Zinc: 1.24mg

(8.28%), Folate: 27.97µg (6.99%), Vitamin B1: 0.09mg (6.12%), Vitamin E: 0.92mg (6.11%), Vitamin D: 0.78µg (5.23%),

Vitamin B5: 0.5mg (5.03%), Vitamin B12: 0.26µg (4.36%), Vitamin C: 3.39mg (4.11%), Vitamin K: 4.25µg (4.05%),

Vitamin B3: 0.8mg (4%), Vitamin B6: 0.06mg (3.24%)


