
Chocolate-Almond Torte
 Vegetarian

DESSERT

Ingredients
8 ounces bittersweet chocolate  chopped 

1.3 cups blanched  sliced 

2 tablespoons breadcrumbs

12 tablespoons butter  unsalted diced plus more for greasing 

8 servings confectioners' sugar  for garnish 

1 tablespoon rum  dark 

3 large eggs  separated 

0.8 cup granulated sugar

READY IN

80 min.

SERVINGS

8

CALORIES

537 kcal

https://whatsheate.com


1  orange zest  grated 

0.5 teaspoon salt

Equipment
food processor

bowl

frying pan

baking sheet

sauce pan

oven

knife

blender

toothpicks

stand mixer

springform pan

Directions
Preheat the oven to 350 degrees. Toast the almonds on a baking sheet until lightly golden, 6

to 7 minutes. Cool slightly, then pulse in a food processor until finely ground, but not pasty.

Melt 12 tablespoons butter and the chocolate in a heatproof bowl set over a saucepan of

simmering water (do not let the bowl touch the water). Stir until the chocolate is smooth, then

remove from the heat and cool slightly. Grease the bottom and sides of a 9-inch springform

pan with butter and coat with the breadcrumbs, tapping out the excess.

Set aside 2 tablespoons granulated sugar.

Combine the 6 egg yolks and the remaining sugar in a stand mixer and beat with the paddle

attachment on medium-high until thick and pale, about 3 minutes.

Add the orange zest, rum and salt, then beat in the melted chocolate until smooth.

Mix in the ground almonds until just combined.

In a clean bowl, beat the 3 egg whites with a mixer until foamy. Gradually beat in the reserved

2 tablespoons granulated sugar on high speed until almost stiff. Stir one-third of the whites



into the chocolate batter, then gently fold in the rest.

Spread the batter in the prepared pan and bake until the top is firm and cracked (a toothpick

inserted into the cake will be fudgy), 35 to 40 minutes. Cool on a rack 10 minutes, then run a

knife around the edge of the pan and remove the ring.

Serve warm or at room temperature.

Garnish with confectioners' sugar and whipped cream, if desired.
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Nutrition Facts

 PROTEIN 4.64%
  FAT 60.9%

  CARBS 34.46%

Properties
Glycemic Index:11.89, Glycemic Load:13.22, Inflammation Score:-6, Nutrition Score:11.453043440114%

Flavonoids
Cyanidin: 0.35mg, Cyanidin: 0.35mg, Cyanidin: 0.35mg, Cyanidin: 0.35mg Catechin: 0.18mg, Catechin: 0.18mg,

Catechin: 0.18mg, Catechin: 0.18mg Epigallocatechin: 0.37mg, Epigallocatechin: 0.37mg, Epigallocatechin: 0.37mg,

Epigallocatechin: 0.37mg Epicatechin: 0.09mg, Epicatechin: 0.09mg, Epicatechin: 0.09mg, Epicatechin: 0.09mg

Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg Naringenin: 0.06mg,

Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin: 0.06mg Isorhamnetin: 0.38mg, Isorhamnetin: 0.38mg,

Isorhamnetin: 0.38mg, Isorhamnetin: 0.38mg Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg,

Kaempferol: 0.06mg Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg

Nutrients (% of daily need)
Calories: 537.44kcal (26.87%), Fat: 36.95g (56.85%), Saturated Fat: 18.22g (113.87%), Carbohydrates: 47.04g

(15.68%), Net Carbohydrates: 42.7g (15.53%), Sugar: 37.77g (41.97%), Cholesterol: 115.7mg (38.57%), Sodium:

172.4mg (7.5%), Alcohol: 0.63g (100%), Alcohol %: 0.77% (100%), Caffeine: 24.38mg (8.13%), Protein: 6.33g

(12.66%), Manganese: 0.73mg (36.66%), Vitamin E: 4.5mg (30.03%), Copper: 0.52mg (26.01%), Magnesium:

90.86mg (22.71%), Phosphorus: 177.27mg (17.73%), Fiber: 4.34g (17.35%), Iron: 2.65mg (14.73%), Vitamin B2: 0.24mg

(13.83%), Vitamin A: 637.34IU (12.75%), Selenium: 7.56µg (10.8%), Zinc: 1.41mg (9.39%), Potassium: 286.78mg

(8.19%), Calcium: 76.86mg (7.69%), Vitamin B1: 0.08mg (5.13%), Folate: 19.39µg (4.85%), Vitamin B3: 0.95mg

(4.74%), Vitamin D: 0.66µg (4.39%), Vitamin B5: 0.39mg (3.87%), Vitamin B12: 0.22µg (3.66%), Vitamin K: 3.72µg

(3.54%), Vitamin B6: 0.06mg (2.9%), Vitamin C: 2.04mg (2.47%)


