( Chocolate Toasted Almond Torte

@ Dairy Free

READY IN SERVINGS
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CALORIES
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1500 min. 10

DESSERT

450 kcal

Ingredients

8 ounces quality bittersweet chocolate chopped fine

5 ounces blanched almonds and

0.7 cup well-stirred coconut milk

5 large eggs separated for 30 minutes at room temperature

0.3 cup matzoh cake meal

0.5 teaspoon potato flour

0.5 teaspoon salt

1 strawberries sliced
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0.3 cup sugar
1 teaspoon vanilla

10 servings vegetable oil for greasing pan

Equipment
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food processor
bowl

frying pan
oven

whisk

pot

baking pan
hand mixer

aluminum foil

Directions
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Preheat oven to 350°F with rack positioned in middle.

Grease spring-form pan and line bottom and sides with parchment (greasing pan will help

parchment stick).

Arrange almonds in a shallow baking pan and toast in oven until deep golden in color, about 15

minutes. Cool completely. Reduce oven temperature to 325°F.

While nuts cool, place chocolate in a heatproof bowl and melt over a pot of simmering water,
stirring occasionally. Cool chocolate to warm.

Place cooled almonds with matzoh cake meal, potato starch and salt in a food processor and

pulse until finely ground. (Be careful not to grind to a paste.)

Whisk yolks, coconut milk, and vanilla into chocolate until smooth, then whisk in half of almond
mixture until combined (mixture will be slightly grainy).

Beat egg whites with a pinch of salt in the bowl of an electric mixer at medium speed until
they just hold soft peaks. Increase speed to medium high and add sugar in a slow steady
stream, beating, until whites hold stiff glossy peaks.



I:‘ Fold one third of whites into chocolate mixture to lighten, then fold in remaining whites gently
but thoroughly.

I:‘ Sprinkle remaining almond mixture over the top and fold in gently but thoroughly until
combined.

I:‘ Pour batter into prepared pan, and bake until cake is firm to the touch and begins to pull
away from sides (center will appear moist but will set once cool), 45 to 50 minutes.

I:‘ Transfer to a rack and cool 30 minutes, then remove sides of spring-form and parchment and
cool completely. Invert cake on rack and remove bottom and parchment, then reinvert cake
onto a serving plate.

Grind sugar and potato starch together in coffee/spice grinder until powdery.
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Just before serving, sprinkle top with sliced almonds (if desired) and dust with powdered

sugar. Enjoy with berries alongside.

I:‘ *Torte can be made 1day ahead and kept loosely covered with foil at room temperature. Dust
with sugar before serving..If you are unable to find matzoh cake meal, finely grind regular

matzoh meal in a coffee/spice grinder, then measure.

Nutrition Facts
]

PROTEIN 7.28% [l FAT 70.16% CARBS 22.56%

Properties
Glycemic Index:20.71, Glycemic Load:5.09, Inflammation Score:-4, Nutrition Score:12.305652110473%

Flavonoids

Cyanidin: 0.02mg, Cyanidin: 0.02mg, Cyanidin: 0.02mg, Cyanidin: 0.02mg Pelargonidin: 0.3mg, Pelargonidin:
0.3mg, Pelargonidin: 0.3mg, Pelargonidin: 0.3mg Catechin: 0.04mg, Catechin: 0.04mg, Catechin: 0.04mg,
Catechin: 0.04mg Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg, Epigallocatechin:
0.01mg Kaempferol: 0.01mg, Kaempferol: 0.0Img, Kaempferol: 0.01Img, Kaempferol: 0.0lmg Quercetin: 0.01Img,
Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.0Img

Nutrients (% of daily need)

Calories: 450.13kcal (22.51%), Fat: 35.82g (55.1%), Saturated Fat: 11.34g (70.85%), Carbohydrates: 25.91g (8.64%),
Net Carbohydrates: 22.52g (8.19%), Sugar: 15.85g (17.62%), Cholesterol: 94.36mg (31.45%), Sodium: 158.86mg
(6.91%), Alcohol: 0.14g (100%), Alcohol %: 0.17% (100%), Caffeine: 19.5mg (6.5%), Protein: 8.36g (16.72%),
Manganese: 0.72mg (36%), Vitamin E: 4.91mg (32.76%), Vitamin K: 27.49ug (26.19%), Copper: 0.48mg (24.23%),
Magnesium: 89.27mg (22.32%), Phosphorus: 195.74mg (19.57%), Selenium: 11.8ug (16.86%), Iron: 2.99mg (16.64%),
Vitamin B2: 0.24mg (14.22%), Fiber: 3.39g (13.55%), Zinc: 1.46mg (9.76%), Potassium: 298.46mg (8.53%), Calcium:



65.27mg (6.53%), Folate: 21.91ug (5.48%), Vitamin B5: 0.54mg (5.42%), Vitamin B3: 0.99mg (4.96%), Vitamin BI:
0.07mg (4.42%), Vitamin B12: 0.26pg (4.39%), Vitamin B6: 0.08mg (3.88%), Vitamin D: 0.5ug (3.33%), Vitamin A:
147.48IU (2.95%), Vitamin C: 0.86mg (1.04%)



