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(Chocolate Cinnamon Hazelnut Meringue Cake)

Gluten Free

READY IN SERVINGS
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CALORIES
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45 min. 8

DESSERT

380 kcal

Ingredients

I:‘ 1 tablespoon powdered sugar sifted
I:‘ 1 tablespoon cornstarch

I:‘ 6 egg whites

I:‘ 0.5 teaspoon ground cinnamon

I:‘ 0.8 cup ground hazelnuts

I:‘ 1.3 cups cup heavy whipping cream

I:‘ 4 ounce bittersweet chocolate chopped

I:‘ 1 teaspoon cocoa powder unsweetened
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0.9 cup granulated sugar white

Equipment
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bowl

baking sheet
sauce pan
baking paper
oven

double boiler
cake form

pastry bag

Directions
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Preheat oven to 250 degrees F (125 degrees C). Line three baking sheets with parchment
paper. With a pencil, draw 5 circles 9 inches in diameter on the parchment paper. It is best to

trace around a cake pan or large saucepan.

In a large clean bowl, whip the egg whites until soft peaks form. Gradually add the 3/4 cup
plus 2 tablespoons of white sugar and beat until stiff peaks form. Sift together the 3/4 cup
confectioners' sugar, cinnamon and corn starch, toss them together with the ground
hazelnuts, then carefully fold them into the egg white mixture. Divide the mixture evenly
between the 5 circles, and spread the meringue out to the edge of the drawn circle.

Bake for 3 to 4 hours in the preheated oven, until the meringue is completely dried out. Cool

on wire racks.
Melt the semi-sweet chocolate over a double boiler until smooth.

Spread over parchment paper or waxed paper into a 12x10 inch rectangle. When chocolate is

set, cut the rectangle crosswise into 10-1inch strips.
Cut 8 of the strips into thirds.
Cut the remaining strips into fourths. Set aside.

To make the filling, whip the heavy whipping cream with the 1tablespoon of confectioners'

sugar until stiff.



I:‘ Spread whipped cream over all of the meringue layers. Using one of your prettiest plates,
stack the layers on top of one another. Use 2/3 of the remaining whipped cream to spread
around the outside edge of the cake.

Put the rest of the whipped cream into a pastry bag and pipe rosettes around the edge.
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I:‘ Place the 24 long chocolate strips vertically around the sides of the cake. Arrange the
remaining pieces of chocolate on the top in the design of your choice. Dust the cake with
cocoa powder for a dramatic finish, and serve as soon as possible, as the meringue will soak
up moisture from the whipped cream.

Nutrition Facts
- I
I PROTEIN 6.06% [ FAT 58.56% cArBs 35.38%

Properties
Glycemic Index:9.39, Glycemic Load:15.27, Inflammation Score:-4, Nutrition Score:4.9421739034031%

Flavonoids

Catechin: 0.08mg, Catechin: 0.08mg, Catechin: 0.08mg, Catechin: 0.08mg Epicatechin: 0.25mg, Epicatechin:
0.25mg, Epicatechin: 0.25mg, Epicatechin: 0.25mg Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.0Img,
Quercetin: 0.0Img

Nutrients (% of daily need)

Calories: 379.5kcal (18.98%), Fat: 25.29g (38.91%), Saturated Fat: 12.06g (75.36%), Carbohydrates: 34.38g (11.46%),
Net Carbohydrates: 32.01g (11.64%), Sugar: 29.63g (32.93%), Cholesterol: 42.87mg (14.29%), Sodium: 49.18mg
(2.14%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 12.48mg (4.16%), Protein: 5.89g (11.78%), Vitamin A:
554.11IU (11.08%), Manganese: 0.22mg (10.94%), Vitamin B2: 0.18mg (10.61%), Selenium: 6.99ug (9.99%), Copper:
0.19mg (9.67%), Fiber: 2.37g (9.47%), Iron: 1.52mg (8.47%), Magnesium: 30.75mg (7.69%), Phosphorus: 62.93mg
(6.29%), Calcium: 51.27mg (5.13%), Potassium: 155.3mg (4.44%), Vitamin D: 0.6ug (3.97%), Zinc: 0.49mg (3.24%),
Vitamin E: 0.43mg (2.86%), Vitamin K: 2.25ug (2.15%), Vitamin B5: 0.18mg (1.81%), Vitamin B12: O.11ug (1.75%)



