
Cook the Book: Sachertorte

DESSERT

Ingredients
1 cup apricot preserves

5 ounces bittersweet chocolate  chopped 

2 tablespoons brandy

6 large eggs  separated 

1 cup flour  all-purpose 

0.5 cup cup heavy whipping cream

0.8 cup sugar

4 tablespoons butter  unsalted 

READY IN

45 min.

SERVINGS

12

CALORIES

311 kcal

https://whatsheate.com


Equipment
bowl

frying pan

sauce pan

baking paper

oven

knife

mixing bowl

wire rack

hand mixer

toothpicks

wax paper

offset spatula

Directions
To make the torte, preheat the oven to 350°F. Butter two 8-inch round cake pans or spray

with nonstick spray. Line the bottoms of the pans with parchment paper. Dust with flour and

tap out the excess.

Place the chocolate in a heatproof bowl and set the bowl over a pan of simmering water.

Heat, stirring occasionally, until the chocolate is melted and smooth.

Remove the bowl from the heat and allow the chocolate to cool to room temperature.

In a large bowl, beat the butter and 3/4 cup sugar with an electric mixer until very light and

fluffy, about 3 minutes. Beat in the egg yolks one at a time, scraping down the sides of the

bowl as needed. Beat in the apricot brandy and the cooled chocolate. Set aside. Wash and

dry the beaters.

In another large bowl, beat the egg whites with the remaining 1/4 sugar until they form soft

peaks. Stir 1/3 of the beaten whites into the chocolate mixture to lighten it, then carefully fold

in the remaining whites until only a few streaks of white remain.

Sprinkle 1/2 cup of flour over the batter and fold in until incorporated. Repeat with the

remaining 1/2 cup flour.



Divide the batter between the two cake pans and bake until they are puffed a toothpick

inserted into the center comes out clean, about 20 minutes.

Remove the cakes from the oven and allow them to cool on a wire rack for 15 minutes. Run a

knife around the edge of each pan and invert each cake over a plate. Peel off the parchment

paper.

To make the glaze, bring the apricot preserves and apricot brandy to a boil in a medium

saucepan over medium heat. Reduce heat to a simmer, and cook until mixture is thickened,

about 5 minutes.

Remove from heat and set aside.

Place one torte layer on a plate lined with two pieces of wax paper (align them so that each

piece covers half the plate and they overlap slightly in the middle).

Spread the torte layer with 1/2 the apricot jam mixture. Top with the remaining torte layer, and

spread it with the remaining jam mixture.

Let stand while you make the chocolate glaze.

Place the chopped chocolate in a small mixing bowl.

Heat the heavy cream in a small saucepan over low heat until it reaches a simmer.

Pour over the chocolate and let stand 2 minutes, then stir until smooth. Stir in the butter until

smooth. Stir in the apricot brandy.

Immediately pour the glaze over the cake. Using an offset spatula, smooth the glaze over the

top and sides of the torte, making sure to cover it completely. Refrigerate the cake until the

glaze is set, about 1 hour. Gently pull the sheets of wax paper out from underneath it, cut into

thin wedges, and serve.

Note: Substitute orange marmalade for the apricot jam, and orange liqueur for the apricot

brandy.

Nutrition Facts

 PROTEIN 6.96%
  FAT 41.86%

  CARBS 51.18%

Properties
Glycemic Index:13.34, Glycemic Load:14.48, Inflammation Score:-4, Nutrition Score:6.4617391254591%

Flavonoids



Catechin: 0.06mg, Catechin: 0.06mg, Catechin: 0.06mg, Catechin: 0.06mg Epicatechin: 0.06mg, Epicatechin:

0.06mg, Epicatechin: 0.06mg, Epicatechin: 0.06mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg,

Kaempferol: 0.01mg Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg

Nutrients (% of daily need)
Calories: 310.85kcal (15.54%), Fat: 14.45g (22.23%), Saturated Fat: 8.08g (50.51%), Carbohydrates: 39.75g (13.25%),

Net Carbohydrates: 38.47g (13.99%), Sugar: 25.78g (28.65%), Cholesterol: 114.95mg (38.32%), Sodium: 48.12mg

(2.09%), Alcohol: 0.83g (100%), Alcohol %: 1.1% (100%), Caffeine: 10.16mg (3.39%), Protein: 5.41g (10.82%), Selenium:

13.01µg (18.59%), Manganese: 0.24mg (12.18%), Vitamin B2: 0.2mg (11.68%), Copper: 0.2mg (10.17%), Iron: 1.78mg

(9.9%), Phosphorus: 99.03mg (9.9%), Vitamin A: 443.72IU (8.87%), Folate: 31.55µg (7.89%), Magnesium: 27.66mg

(6.91%), Vitamin B1: 0.1mg (6.53%), Fiber: 1.29g (5.14%), Zinc: 0.75mg (5%), Vitamin B5: 0.5mg (4.99%), Vitamin D:

0.73µg (4.86%), Vitamin B12: 0.27µg (4.46%), Potassium: 138.64mg (3.96%), Vitamin E: 0.56mg (3.76%), Vitamin

B3: 0.75mg (3.74%), Calcium: 34.62mg (3.46%), Vitamin B6: 0.06mg (2.93%), Vitamin C: 1.79mg (2.18%), Vitamin K:

1.6µg (1.52%)


