
Chocolate tiramisu cake
 Vegetarian

DESSERT

Ingredients
50 g butter  for the tins 

4 large eggs

140 g sugar

1 tsp vanilla extract

100 g flour  plain 

25 g cocoa powder

0.5 tsp double-acting baking powder

1 tbsp little demerara sugar

READY IN

95 min.

SERVINGS

10

CALORIES

691 kcal

https://whatsheate.com


75 ml strong coffee decoction  hot 

4 large egg yolk

75 g sugar

125 ml plum brandy

200 g chocolate  white grated chopped 

500 g mascarpone cheese

200 g chocolate  dark grated 

1 tbsp cocoa powder

Equipment
bowl

frying pan

oven

whisk

wire rack

microwave

skewers

Directions
For the cakes, heat oven to 180C/ 160C fan/gas

Butter and line 2 x 20cm sandwich tins. Melt the butter and allow to cool slightly.

Put the eggs, sugar and vanilla into a bowl and whisk for about 8 mins or until the mixture is

pale, thick and has trebled in volume.

Sift the flour, cocoa, baking powder and a pinch of salt over the egg mixture, then gently fold

together.

Pour the cooled butter around the edge of the bowl and fold in until fully incorporated. Divide

the batter between the prepared tins and bake for 10-12 mins or until a skewer inserted into

the middle of the cakes comes out clean. Allow to cool in the tins for a few mins, then transfer

to a wire rack to cool completely.

Meanwhile, make the filling. Dissolve the sugar in the coffee and set aside.



Put the egg yolks, sugar and Marsala into a heatproof bowl, then set over a large pan of

simmering water.

Whisk for 5 mins until the mixture is thick and has trebled in volume make sure the mixture is

really thick.

Remove from the heat and take the bowl off the pan. Keep whisking until the mixture is cool.

Melt the chopped white chocolate in the microwave on Low and allow to cool slightly.

Meanwhile, beat the mascarpone until smooth, then fold into the egg mixture with the cooled

white chocolate.

Slice the cakes in half horizontally.

Place one layer in the bottom of a 20cm springform tin.

Brush with the coffee syrup and spread with 3 tbsp of the mascarpone mixture. Scatter with 1

tbsp grated dark chocolate, then repeat until you end with the fourth layer of cake. Cover

with cling film and chill for at least 2 hrs along with the remaining mascarpone mixture.

Remove the tin and put the cake on a serving plate, then cover with the remaining

mascarpone mixture.

Mix the remaining dark chocolate with the grated white chocolate and press carefully onto

the sides of the cake. Dust the top with cocoa.

Nutrition Facts

 PROTEIN 6.75%
  FAT 60.31%

  CARBS 32.94%

Properties
Glycemic Index:45.02, Glycemic Load:30.46, Inflammation Score:-7, Nutrition Score:12.367391321646%

Flavonoids
Petunidin: 0.84mg, Petunidin: 0.84mg, Petunidin: 0.84mg, Petunidin: 0.84mg Delphinidin: 0.49mg, Delphinidin:

0.49mg, Delphinidin: 0.49mg, Delphinidin: 0.49mg Malvidin: 12.02mg, Malvidin: 12.02mg, Malvidin: 12.02mg,

Malvidin: 12.02mg Peonidin: 0.5mg, Peonidin: 0.5mg, Peonidin: 0.5mg, Peonidin: 0.5mg Catechin: 3.22mg,

Catechin: 3.22mg, Catechin: 3.22mg, Catechin: 3.22mg Epicatechin: 6.93mg, Epicatechin: 6.93mg, Epicatechin:

6.93mg, Epicatechin: 6.93mg Quercetin: 0.55mg, Quercetin: 0.55mg, Quercetin: 0.55mg, Quercetin: 0.55mg

Nutrients (% of daily need)
Calories: 691.34kcal (34.57%), Fat: 45.79g (70.45%), Saturated Fat: 26.88g (168.03%), Carbohydrates: 56.27g

(18.76%), Net Carbohydrates: 52.65g (19.15%), Sugar: 40.48g (44.98%), Cholesterol: 213.39mg (71.13%), Sodium:

140.11mg (6.09%), Alcohol: 2.08g (100%), Alcohol %: 1.48% (100%), Caffeine: 26mg (8.67%), Protein: 11.54g (23.08%),



Manganese: 0.6mg (30.23%), Copper: 0.52mg (26.11%), Selenium: 16.28µg (23.25%), Iron: 3.92mg (21.8%), Vitamin

A: 1044.81IU (20.9%), Phosphorus: 203.68mg (20.37%), Magnesium: 69.71mg (17.43%), Calcium: 166.05mg (16.6%),

Vitamin B2: 0.27mg (15.89%), Fiber: 3.62g (14.46%), Zinc: 1.52mg (10.13%), Folate: 40.3µg (10.08%), Potassium:

310.11mg (8.86%), Vitamin B1: 0.12mg (8.26%), Vitamin B12: 0.49µg (8.12%), Vitamin B5: 0.8mg (7.95%), Vitamin E:

0.82mg (5.47%), Vitamin B3: 1.08mg (5.39%), Vitamin D: 0.77µg (5.11%), Vitamin B6: 0.08mg (4.25%), Vitamin K:

3.85µg (3.67%)


