
Chocolate Semifreddo with Chile-Chocolate
Sauce

 Gluten Free

DESSERT

Ingredients
6 ounces bittersweet chocolate  chopped (do not exceed 61 % cacao) 

1  chili peppers

1  cinnamon sticks

2 large egg whites

0.3 teaspoon ground cinnamon

1 cup cup heavy whipping cream  chilled 

1 tablespoon brown sugar  light packed (firmly ) 

READY IN

45 min.

SERVINGS

12

CALORIES

208 kcal

https://whatsheate.com


1 tablespoon sugar

1 tablespoon tequila

2 tablespoons butter  unsalted room temperature 

0.5  vanilla pod  split 

0.3 cup almonds  whole crushed toasted 

0.8 cup milk  whole 

1  star anise  whole 

Equipment
bowl

frying pan

sauce pan

knife

whisk

sieve

plastic wrap

loaf pan

hand mixer

spatula

Directions
Spray a 9x4 1/2 x 3" loaf pan with nonstick spray. Line with plastic wrap, leaving a 2" overhang;

set aside.

Whisk egg whites and sugar in a medium heatproof bowl set over a medium saucepan of

simmering water until sugar dissolves and egg whites are warm (but not hot), about 5

minutes.

Remove from heat. Using an electric mixer, beat on medium-high speed until cool, tripled in

volume, and stiff peaks form, about 8 minutes. (If egg whites look grainy, you've gone too far.)

Stir chocolate and butter in a large heatproof bowl over same saucepan of simmering water

until melted and smooth; remove from heat; let cool slightly.



Beat cream in another medium bowl until medium-stiff peaks form (cream should be soft and

pillowy; peaks will just fall onto themselves). Using a rubber spatula, gently fold egg whites

into warm chocolate. Fold in whipped cream. (Stop folding as soon as mixture becomes one

smooth texture and light brown color.) Scrape semifreddo into prepared pan; smooth top.

Cover tightly and freeze until firm, 3-4 hours. DO AHEAD: Semifreddo can be made 5 days

ahead. Keep tightly wrapped and frozen.

Bring first 5 ingredients to a boil in a small saucepan.

Remove from heat and cover.

Let steep for 15 minutes.

Place chocolate in a medium heatproof bowl; set aside. Strain milk mixture through a fine-

mesh sieve into a medium bowl; return to saucepan. Bring to a boil. Gradually pour milk

mixture over chocolate, stirring until melted and smooth. Stir in tequila, if using. DO AHEAD:

Sauce can be made 2 days ahead.

Let cool completely. Cover and chill. Gently rewarm before continuing.

Combine cream, sugar, and cinnamon in a medium bowl; scrape in seeds from vanilla bean;

discard bean. Using an electric mixer, beat until soft peaks form.

Uncover semifreddo and invert onto a platter. Lift pan and discard plastic wrap. Using a knife

dipped in hot water and wiped dry, cut semifreddo into clean slices.

Transfer to plates.

Garnish with cinnamon whipped cream and warm chile-chocolate sauce, if desired.

Sprinkle almonds over.

Nutrition Facts

 PROTEIN 6.17%
  FAT 71.28%

  CARBS 22.55%

Properties
Glycemic Index:12.34, Glycemic Load:1, Inflammation Score:-4, Nutrition Score:4.9156521746646%

Flavonoids
Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg Catechin: 0.04mg, Catechin: 0.04mg,

Catechin: 0.04mg, Catechin: 0.04mg Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg, Epigallocatechin:

0.08mg, Epigallocatechin: 0.08mg Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin:

0.02mg Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Naringenin: 0.01mg,



Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin: 0.01mg Isorhamnetin: 0.08mg, Isorhamnetin: 0.08mg,

Isorhamnetin: 0.08mg, Isorhamnetin: 0.08mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg,

Kaempferol: 0.01mg Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg

Nutrients (% of daily need)
Calories: 207.76kcal (10.39%), Fat: 16.52g (25.42%), Saturated Fat: 9.28g (58.01%), Carbohydrates: 11.76g (3.92%),

Net Carbohydrates: 10.05g (3.66%), Sugar: 8.68g (9.64%), Cholesterol: 30.11mg (10.04%), Sodium: 22.37mg

(0.97%), Alcohol: 0.42g (100%), Alcohol %: 0.83% (100%), Caffeine: 12.19mg (4.06%), Protein: 3.22g (6.43%),

Manganese: 0.32mg (15.94%), Copper: 0.21mg (10.72%), Magnesium: 37.33mg (9.33%), Phosphorus: 80.21mg

(8.02%), Vitamin A: 393.96IU (7.88%), Vitamin B2: 0.13mg (7.37%), Vitamin E: 1.1mg (7.33%), Fiber: 1.71g (6.83%), Iron:

1.1mg (6.11%), Calcium: 54.33mg (5.43%), Selenium: 3.35µg (4.79%), Potassium: 158.24mg (4.52%), Zinc: 0.59mg

(3.96%), Vitamin D: 0.52µg (3.47%), Vitamin B12: 0.15µg (2.48%), Vitamin K: 2.01µg (1.92%), Vitamin B5: 0.18mg

(1.81%), Vitamin B1: 0.02mg (1.6%), Vitamin B6: 0.03mg (1.37%), Vitamin B3: 0.27mg (1.37%)


