
Chocolate Cloud Cake
 Gluten Free

DESSERT

Ingredients
9 ounces bittersweet chocolate

2 cups heavy cream

1  orange zest

1 tablespoon liqueur  orange-flavored (recommended: Cointreau) 

2 tablespoons liqueur  orange-flavored (recommended: Cointreau) 

0.5 cup sugar

0.5 cup butter  unsalted softened 

0.5 teaspoon cocoa powder  unsweetened for sprinkling 

READY IN

80 min.

SERVINGS

8

CALORIES

607 kcal

https://whatsheate.com


1 teaspoon vanilla extract

6  eggs  whole separated 

Equipment
bowl

frying pan

oven

whisk

wire rack

sieve

double boiler

cake form

microwave

springform pan

Directions
Special equipment: 9-inch springform pan

Preheat the oven to 350 degrees F. Line the bottom of the cake pan with baking parchment.

Melt the chocolate either in a double boiler or a microwave, add the butter and let melt in the

warm chocolate.

Beat the 2 whole eggs and 4 egg yolks with 1/3 cup of the sugar, then gently add the

chocolate mixture, the orange-flavored liqueur and the orange zest.

In another bowl, whisk the 4 egg whites until foamy, then gradually add the remaining sugar

and whisk until the whites hold their shape but are not too stiff. Lighten the chocolate mixture

with a dollop of egg whites, and then fold in the rest of the whites.

Pour into the prepared pan and bake for 35 to 40 minutes or until the cake is risen and

cracked and the center is no long wobbly. Cool the cake in its pan on a wire rack; the middle

will sink as it cools.

When you are ready to eat, place the still pan-bound cake on a cake stand or plate for

serving and carefully remove the sides of the pan from the cake. Don't worry about cracks or

rough edges, it's the crater look we're going for here. Whip the cream until it's soft and then



add the vanilla and orange-flavored liqueur and continue whisking until the cream is firm but

not stiff. Fill the crater of the cake with the whipped cream, easing it out gently towards the

edges of the cake, and dust the top lightly with cocoa powder pushed through a tea-strainer.

Nutrition Facts

 PROTEIN 5.28%
  FAT 72.3%

  CARBS 22.42%

Properties
Glycemic Index:8.76, Glycemic Load:8.73, Inflammation Score:-7, Nutrition Score:11.136521816254%

Flavonoids
Catechin: 0.04mg, Catechin: 0.04mg, Catechin: 0.04mg, Catechin: 0.04mg Epicatechin: 0.12mg, Epicatechin:

0.12mg, Epicatechin: 0.12mg, Epicatechin: 0.12mg Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg,

Quercetin: 0.01mg

Nutrients (% of daily need)
Calories: 607.44kcal (30.37%), Fat: 48.4g (74.45%), Saturated Fat: 29.04g (181.48%), Carbohydrates: 33.76g

(11.25%), Net Carbohydrates: 31.02g (11.28%), Sugar: 28.27g (31.41%), Cholesterol: 222.41mg (74.14%), Sodium:

67.9mg (2.95%), Alcohol: 2.41g (100%), Alcohol %: 1.92% (100%), Caffeine: 27.57mg (9.19%), Protein: 7.96g (15.91%),

Vitamin A: 1429.64IU (28.59%), Manganese: 0.44mg (21.85%), Copper: 0.44mg (21.78%), Selenium: 14.84µg (21.19%),

Phosphorus: 186.98mg (18.7%), Vitamin B2: 0.29mg (16.91%), Magnesium: 65.24mg (16.31%), Iron: 2.68mg (14.91%),

Vitamin D: 1.82µg (12.17%), Fiber: 2.73g (10.93%), Zinc: 1.44mg (9.57%), Vitamin E: 1.41mg (9.43%), Calcium: 83.6mg

(8.36%), Potassium: 291.42mg (8.33%), Vitamin B12: 0.47µg (7.84%), Vitamin B5: 0.78mg (7.77%), Vitamin K: 5.29µg

(5.04%), Folate: 18.79µg (4.7%), Vitamin B6: 0.09mg (4.55%), Vitamin C: 2.4mg (2.91%), Vitamin B1: 0.04mg

(2.53%), Vitamin B3: 0.35mg (1.77%)


