
Cocoa-Dusted Dark Chocolate Bombe

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
12 ounces baker's chocolate  unsweetened chopped (we recommend Valrhona cacao paste) 

3.5 tablespoons butter  melted 

1 pound chocolate

2 ounces chocolate  dark 64% chopped (we recommend Valrhona Manjari ) 

1  egg yolk

7  eggs

1.5 cups flour  for coating the bowl 

3.3 cups cup heavy whipping cream

3.3 tablespoons milk

READY IN

45 min.

SERVINGS

8

CALORIES

1203 kcal

https://whatsheate.com


1.3 cups sugar

0.7 cup cocoa powder  unsweetened 100% pure (we recommend Valrhona Cacao Powder) 

Equipment
bowl

baking sheet

sauce pan

oven

whisk

wire rack

pot

blender

plastic wrap

baking pan

hand mixer

spatula

immersion blender

serrated knife

Directions
For the Chocolate Ganache Frosting

In a small saucepan, combine the heavy cream and sugar and bring to a simmer.

Place the chocolate in a heatproof bowl and pour the hot cream mixture over the top. Rest for

1 minute, then whisk together until smooth.

Transfer the mixture to a shallow baking dish and cover the surface with plastic wrap. Cool at

room temperature until the ganache thickens to a frosting consistency.

For the Chocolate Syrup

In a medium saucepan, bring the sugar and 3/4 cup water to a simmer.



Remove from the heat and, using a hand blender, puree in the chocolate until smooth. Set

aside to cool.

For the Chocolate Genoise Cake

Preheat the oven to 320°F. Grease the inside of a 3-quart stainless steel bowl with nonstick

cooking spray and lightly coat with flour.

Fill one-third of a medium saucepan with water and bring to a simmer. In the bowl of an

electric mixer, whisk to combine the eggs, yolk, and sugar. Set the bowl over the pot of

simmering water. Continue whisking until the temperature of the mixture reaches 140°F.

Remove from the heat and place the bowl on the mixer fit with a whisk attachment. Whip at

medium-high speed until it cools to room temperature and forms ribbons as it falls from the

whisk, about 5 minutes.

Sift the cocoa powder and the 1 1/2 cups flour together into a medium bowl. With a rubber

spatula, fold the dry ingredients into the egg mixture in 3 additions, until no streaks remain.

Fold in the milk and melted butter until just combined.

Transfer the batter to the prepared 3-quart stainless steel bowl.

Place the bowl on a baking sheet and transfer to the oven.

Bake for 1 hour, and check the cake by inserting a cake tester into the center. Once the tester

comes out clean, remove from the oven and immediately invert the cake onto a cooling rack.

Once cooled, use a serrated knife to divide the cake into 3 even layers and set them on the

rack.

Brush each layer with about 2 tablespoons chocolate syrup per side to moisten.

Frost the top of the 2 bottom layers with enough ganache to equal the thickness of the cake

layers. Stack the layers back together and frost the outside of the cake with the remaining

ganache.

For the Chocolate Ribbons

Pour about 1/2 cup of chocolate onto a flat marble, glass, or stainless steel surface.

Spread it into a 1-millimeter-thick rectangle, about 2 feet long by 6 inches wide. Allow the

chocolate to set for 5 minutes, or until it is no longer liquid or shiny yet is still slightly soft.

With a straight-edged stainless steel spatula held at a 45-degree angle, scrape the chocolate

widthwise to form wavy ribbons.

Transfer the ribbons to a tray and repeat the process until all the chocolate is used. Decorate

the cake with the ribbons.



Nutrition Facts

 PROTEIN 6.14%
  FAT 61.53%

  CARBS 32.33%

Properties
Glycemic Index:37.34, Glycemic Load:48.7, Inflammation Score:-9, Nutrition Score:33.956956373609%

Flavonoids
Catechin: 32mg, Catechin: 32mg, Catechin: 32mg, Catechin: 32mg Epicatechin: 74.39mg, Epicatechin: 74.39mg,

Epicatechin: 74.39mg, Epicatechin: 74.39mg Quercetin: 0.72mg, Quercetin: 0.72mg, Quercetin: 0.72mg, Quercetin:

0.72mg

Nutrients (% of daily need)
Calories: 1203.47kcal (60.17%), Fat: 90.29g (138.91%), Saturated Fat: 54.41g (340.08%), Carbohydrates: 106.74g

(35.58%), Net Carbohydrates: 92.51g (33.64%), Sugar: 65.93g (73.25%), Cholesterol: 290.89mg (96.96%), Sodium:

146.54mg (6.37%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 93.59mg (31.2%), Protein: 20.28g (40.56%),

Manganese: 2.64mg (131.97%), Copper: 2.17mg (108.66%), Iron: 12.74mg (70.78%), Magnesium: 272.56mg (68.14%),

Fiber: 14.23g (56.94%), Phosphorus: 501.9mg (50.19%), Zinc: 6.65mg (44.31%), Selenium: 30.83µg (44.04%),

Vitamin B2: 0.7mg (41.37%), Vitamin A: 1827.35IU (36.55%), Potassium: 860.74mg (24.59%), Folate: 84.22µg

(21.06%), Vitamin B1: 0.31mg (20.55%), Calcium: 171.97mg (17.2%), Vitamin D: 2.51µg (16.7%), Vitamin B3: 2.67mg

(13.36%), Vitamin E: 1.88mg (12.52%), Vitamin B5: 1.2mg (11.96%), Vitamin K: 12.14µg (11.56%), Vitamin B12: 0.6µg

(10.07%), Vitamin B6: 0.17mg (8.42%)


