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Chocolate Quark Cake
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Ingredients

I:‘ 0.5 teaspoon double-acting baking powder

I:‘ 2 ounces bittersweet chocolate coarsely chopped
I:‘ 0.8 cup butter softened cut into tablespoons ()

I:‘ 1.3 cups butter softened ()

I:‘ 1.8 cups cake flour

I:‘ 0.5 cup cocoa powder unsweetened black

I:‘ 5 large eggs separated

I:‘ 6 tablespoons flour all-purpose

I:‘ 1.3 cups cup heavy whipping cream
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|:| 1 teaspoon espresso powder instant (or Starbuck's Via Coffee)
|:| 0.5 teaspoon espresso powder instant (or Starbuck's Via Coffee)
|:| 1 cup german quark

|:| 0.3 teaspoon salt

|:| 1.7 cups sugar

|:| 2.5 cups sugar

|:| 2 oz baker's chocolate unsweetened coarsely chopped

|:| 6.5 ounces baker's chocolate unsweetened finely chopped
|:| 1 tablespoon vanilla extract

|:| 1.5 teaspoons vanilla extract

|:| 0.5 cup water boiling

|:| 1 eggs whole

Equipment
bowl

frying pan
oven
blender
double boiler

toothpicks
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spatula

Directions

|:| To make the frosting:In a medium-size pan, heat the cream and sugar. Stir until the sugar has
dissolved.

|:| Add the chocolate & espresso powder and stir until it is thoroughly melted.

|:| Remove from the heat, cover, and let cool for about 10 minutes or at least to room
temperature.Using a mixer, mix the butter on medium-high speed until it is smooth and
creamy.Turn the mixer to medium-low and add half of the chocolate mixture along with the
vanilla.
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Mix well.

Add the remaining chocolate mixture and mix until smooth and creamy. Set aside until it

hardens slightly, to become a spreadable consistency, 1to 2 hours. (Or, you can refrigerate
the frosting for about 30 minutes, or until it becomes thickened and spreadable. Bring it to
room temperature before frosting.)To make the cake:Preheat the oven to 350*Generously

grease three 9-inch round cake pans.

Cut a piece of waxed paper to fit the bottom of each pan and place inside the pans. Grease
the waxed paper, and dust the pans with cocoa powder until well coated. Set aside.In a small
heatproof bowl, pour the boiling water over the 1/2 cup cocoa. Stir until the mixture is very
smooth, and set aside to cool.Melt the chocolate in a double boiler. Stir occasionally until

smooth.

Remove from the heat.Into a medium-size bowl, sift together both flours, the baking powder,

and salt. Set aside.In a bowl, beat the butter until smooth and creamy, (about 5 minutes).

Add 2 1/4 cups of the sugar and beat until well blended, (about 5 minutes). Beat in the whole
egg and egg yolks, one at a time. Beat in the cooled cocoa mixture until very smooth, scraping
down the sides as you go. Turn the mixer to medium-low and add the melted chocolate,

beating until well incorporated.

Add the vanilla.Turn the mixer to low and add half the dry ingredients. Then add the quark, mix
well, and add the rest of the dry ingredients. Beat until smooth and creamy, 2 to 3 minutes.In
a bowl, using clean beaters, beat the egg whites at high speed. When frothy, add the
remaining 1/4 cup sugar and continue beating until the egg whites form stiff peaks, 5 to 6
minutes.Using a large rubber spatula, fold about 1 cup of the chocolate mixture into the egg
whites. Then gently fold that mixture back into the chocolate mixture, just until the egg whites
are well incorporated. Do not overmix.Distribute the batter evenly among the pans, and bake
in the center of the oven for 20 to 25 minutes. Do not overbake.Cakes are done when the
tops are just beginning to crack and a toothpick inserted into the center comes out with a

few crumbs clinging to it.

Let cool on a rack for about 15 minutes.

Place the first layer on a serving plate and frost the top only.

Place the second layer on top of the first and frost the top. Repeat with the top layer.

Spread the remaining frosting along the sides until the cake is completely covered with

frosting.

Nutrition Facts
]



I prOTEIN 5.42% [ FAT 52.98% CARBS 41.6%

Properties
Glycemic Index:39.52, Glycemic Load:59.17, Inflammation Score:-8, Nutrition Score:16.139565217391%

Flavonoids

Catechin: 15.24mg, Catechin: 15.24mg, Catechin: 15.24mg, Catechin: 15.24mg Epicatechin: 35.52mg, Epicatechin:
35.52mg, Epicatechin: 35.52mg, Epicatechin: 35.52mg Quercetin: 0.36mg, Quercetin: 0.36mg, Quercetin: 0.36mg,
Quercetin: 0.36mg

Taste
Sweetness: 100%, Saltiness: 14.32%, Sourness: 2.07%, Bitterness: 2.27%, Savoriness: 7.56%, Fattiness: 77.29%,

Spiciness: 0%

Nutrients (% of daily need)

Calories: 892.8kcal (44.64%), Fat: 55.39g (85.22%), Saturated Fat: 33.81g (211.33%), Carbohydrates: 97.87g
(32.62%), Net Carbohydrates: 92.29g (33.56%), Sugar: 73.22g (81.36%), Cholesterol: 200.78mg (66.93%), Sodium:
379.56mg (16.5%), Alcohol: 0.54g (3.03%), Caffeine: 32.29mg (10.76%), Protein: 12.74g (25.48%), Manganese:
1.22mg (61.13%), Copper: 0.91mg (45.54%), Vitamin A: 1444.92IU (28.9%), Selenium: 20.12ug (28.74%), Iron: 5.15mg
(28.62%), Magnesium: 103.42mg (25.85%), Fiber: 5.58g (22.31%), Phosphorus: 216.74mg (21.67%), Zinc: 2.9mg
(19.36%), Vitamin B2: 0.25mg (14.51%), Vitamin E: 1.55mg (10.33%), Potassium: 344.81mg (9.85%), Folate: 33.29ug
(8.32%), Calcium: 81.42mg (8.14%), Vitamin B5: 0.63mg (6.34%), Vitamin B1: 0.09mg (6.31%), Vitamin D: 0.89ug
(5.91%), Vitamin K: 5.96ug (5.68%), Vitamin B12: 0.33ug (5.51%), Vitamin B3: 0.89mg (4.43%), Vitamin B6: 0.07mg
(3.58%)



