
Chocolate Panna Cotta Layer Cake
 Popular

DESSERT

Ingredients
1 cup flour

1 teaspoon double-acting baking powder

0.5 teaspoon baking soda

5 ounces bittersweet chocolate  chopped 

0.5 cup hot-brewed coffee  hot 

3 large eggs

5 teaspoons gelatin powder  unflavored 

0.5 cup brown sugar  packed () 

READY IN

45 min.

SERVINGS

12

CALORIES

532 kcal
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2.5 cups cup heavy whipping cream

5 ounces chocolate  such as lindt or perugina, chopped 

0.1 teaspoon salt

0.5 cup cream  sour 

0.5 cup sugar

3 tablespoons cocoa powder  unsweetened 

1.3 teaspoons vanilla extract

0.3 cup vegetable oil

0.5 cup water

2.5 cups milk  whole 

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

whisk

hand mixer

cake form

aluminum foil

spatula

springform pan

offset spatula

Directions
Preheat oven to 350°F. Spray two 10-inch-diameter springform pans with 2 1/2-inch-high

sides with nonstick spray.

Place chocolate and cocoa in medium bowl.



Pour hot coffee and hot water over; whisk until smooth.

Whisk flour, baking powder, baking soda, and salt in another medium bowl. Using electric

mixer, beat oil and both sugars in large bowl 1 minute (mixture will be crumbly).

Add eggs 1 at a time, beating to blend after each addition. Beat in sour cream.

Mix in half of dry ingredients. Beat in chocolate mixture.

Add remaining dry ingredients; beat on low speed just to blend (batter will be thin). Divide

batter between pans (layers will be shallow).

Bake cakes until tester inserted into centers comes out clean, about 20 minutes. Cool in pans

on rack.

Place 1/2 cup water in small bowl.

Sprinkle gelatin over; let soften 10 minutes.

Place both chocolates in large metal bowl.

Combine cream, milk, sugar, and vanilla extract in large saucepan. Scrape in seeds from vanilla

beans; add beans. Bring to boil, stirring until sugar dissolves; remove from heat.

Add gelatin mixture; whisk to dissolve.

Pour cream mixture over chocolates in bowl; whisk until completely melted.

Place bowl over a larger bowl of ice water. Stir often until mixture thickens like pudding,

draining off water and adding more ice to larger bowl as needed, about 30 minutes.

Remove from over water.

Pour 1/2 of panna cotta over cake in 1 pan (mixture may drip down sides of cake). Freeze 45

minutes. Keep remaining panna cotta at room temperature.

Remove pan sides from second cake. Using large metal spatula, carefully slide cake off of pan

bottom and place atop panna cotta in cake pan.

Pour remaining panna cotta over, filling pan completely. Chill overnight. DO AHEAD: Can be

covered and frozen for 2 weeks. Defrost overnight in refrigerator before continuing.

Line large baking sheet with foil; set aside.

Place another large sheet of foil on work surface; place waxed paper strips atop foil, spacing

apart. Stir chocolate in medium bowl set over pan of simmering water until smooth.

Pour half of melted chocolate down center of each waxed paper strip. Using small offset

spatula, spread chocolate to cover strips evenly, allowing some of chocolate to extend

beyond edges of paper strips, making sure strips are completely covered. Using fingertips, lift



strips and place on foil-lined sheet. Chill until chocolate just begins to set but is still

completely flexible, about 2 minutes.

Cut around pan sides to release cake.

Remove pan sides from cake. Using fingertips, lift 1 chocolate band from foil. Wrap band

around cake, waxed-paper side out, lining up 1 long edge with bottom of cake (band will be

higher than cake). Repeat with second band, arranging so ends just meet, pressing band onto

uncovered side of cake. If bands overlap, trim any excess paper and chocolate. Using

fingertips, press top edge of band in toward cake, forming slight ruffle. Chill until chocolate

sets, 5 minutes. Gently peel off waxed paper. Chill cake. DO AHEAD: Can be made 1 day ahead.

Chill.

Nutrition Facts

 PROTEIN 6.45%
  FAT 61.6%

  CARBS 31.95%

Properties
Glycemic Index:26.47, Glycemic Load:15.32, Inflammation Score:-6, Nutrition Score:10.943043489819%

Flavonoids
Catechin: 0.81mg, Catechin: 0.81mg, Catechin: 0.81mg, Catechin: 0.81mg Epicatechin: 2.46mg, Epicatechin:

2.46mg, Epicatechin: 2.46mg, Epicatechin: 2.46mg Quercetin: 0.13mg, Quercetin: 0.13mg, Quercetin: 0.13mg,

Quercetin: 0.13mg

Nutrients (% of daily need)
Calories: 532.49kcal (26.62%), Fat: 37.5g (57.69%), Saturated Fat: 19.73g (123.28%), Carbohydrates: 43.75g

(14.58%), Net Carbohydrates: 41.41g (15.06%), Sugar: 31.99g (35.55%), Cholesterol: 114.99mg (38.33%), Sodium:

168.77mg (7.34%), Alcohol: 0.14g (100%), Alcohol %: 0.09% (100%), Caffeine: 24.78mg (8.26%), Protein: 8.84g

(17.68%), Vitamin B2: 0.34mg (19.91%), Phosphorus: 189.28mg (18.93%), Vitamin A: 944.34IU (18.89%), Selenium:

12.5µg (17.85%), Manganese: 0.35mg (17.61%), Copper: 0.34mg (16.87%), Calcium: 154mg (15.4%), Magnesium:

56.42mg (14.11%), Vitamin K: 14.72µg (14.02%), Iron: 2.13mg (11.84%), Vitamin D: 1.6µg (10.68%), Fiber: 2.34g (9.36%),

Vitamin B1: 0.14mg (9.07%), Potassium: 302.11mg (8.63%), Vitamin B12: 0.51µg (8.44%), Vitamin E: 1.25mg (8.36%),

Zinc: 1.18mg (7.85%), Folate: 29.04µg (7.26%), Vitamin B5: 0.67mg (6.72%), Vitamin B3: 0.96mg (4.78%), Vitamin

B6: 0.09mg (4.64%)


