
Dark Chocolate-Caramel Cake with Gold-
Dusted Chestnuts

DESSERT

Ingredients
2 teaspoons double-acting baking powder

0.3 cup brandy

2 cups cake flour

1 cup honey  sweetened with vanilla 

7.3 ounces honey  whole jarred peeled coarsely chopped 

1  cinnamon sticks

16 servings edible gold dust

4 large eggs  separated 

READY IN

45 min.

SERVINGS

16

CALORIES

463 kcal

https://whatsheate.com


2 tablespoons brown sugar

1 cup cup heavy whipping cream

9 ounces chocolate  (such as Lindt or Perugina) 

1 teaspoon salt

8 ounces bittersweet chocolate  chopped 

0.3 cup sugar

1 cup butter  unsalted room temperature (2 sticks) 

2 teaspoons vanilla extract

0.3 cup water

0.3 cup milk  whole 

Equipment
bowl

frying pan

sauce pan

baking paper

oven

whisk

baking pan

hand mixer

aluminum foil

serrated knife

pastry brush

Directions
Combine milk chocolate and bittersweet chocolate in medium bowl. Stir sugar, 2 tablespoons

water, and cinnamon stick in heavy medium saucepan over medium-low heat until sugar

dissolves. Increase heat and boil without stirring until syrup turns deep amber, occasionally

brushing down sides of pan with wet pastry brush and swirling pan, about 6 minutes (time will

vary depending on size of pan).



Add cream and salt (mixture will bubble vigorously). Bring caramel to boil, whisking until

smooth and caramel bits dissolve, about 1 minute. Discard cinnamon stick.

Pour hot caramel over chocolate; stir until chocolate is melted and mixture is smooth.

Let stand until completely cool, stirring occasionally, about 1 hour.

Using electric mixer, beat butter in large bowl until fluffy. Beat in chocolate mixture in 4

additions. Cover and refrigerate ganache overnight.

Preheat oven to 350°F. Butter and flour 9x9x2-inch metal baking pan. Line bottom of pan with

parchment paper. Sift flour, baking powder, and salt into medium bowl. Using electric mixer,

beat butter in large bowl until fluffy. Beat in 1 cup brown sugar, then egg yolks and vanilla

extract. Beat in chestnut spread, then milk. Sift dry ingredients over and gently mix together.

Using clean dry beaters, beat egg whites in another large bowl until soft peaks form.

Add remaining 1/4 cup brown sugar and beat until stiff but not dry. Fold egg whites into batter

in 3 additions.

Transfer batter to pan.

Bake cake until golden and tester inserted into center comes out clean, about 48 minutes.

Cut around cake to loosen. Cool cake completely in pan on rack.

Stir brandy and brown sugar in small bowl until sugar dissolves.

Turn cake out onto work surface. Peel off parchment. Using long serrated knife, cut cake

horizontally into 3 equal layers.

Place 1 cake layer, cut side up, on 8x8-inch cardboard square.

Brush cake layer with half of brandy syrup.

Spread with 1 cup ganache.

Sprinkle with half of chopped chestnuts. Top with second cake layer, cut side up. Repeat with

remaining brandy syrup, 1 cup ganache, and remaining chopped chestnuts. Top with

remaining cake layer, cut side up.

Spread remaining ganache over top and sides of cake.

Place cake rack on sheet of foil; place assembled cake on rack. Chill while preparing glaze.

Bring cream, sugar, and 1/4 cup water to boil in heavy medium saucepan, stirring until sugar

dissolves.

Add chocolate and whisk until melted and glaze is smooth.

Let cool until thick but still pourable, about 4 hours.



Pour glaze atop cake, spreading evenly over sides. Chill until glaze sets.

Brush 12 whole chestnuts with gold dust. Arrange chestnuts across top of cake. (Can be made

1 day ahead. Cover with cake dome and refrigerate.

Let cake stand at least 4 hours and up to 8 hours at room temperature.)

Serve cake at room temperature.

*Sweetened chestnut spread is flavored with vanilla. It is available at specialty foods stores

amd at some well-stocked supermarkets during the holidays. You can also order it from Joie

de Vivre (800-648-8854; frenchselections.com).

**Whole chestnuts are sold in jars and in vacuum-packed pouches. Like the sweet chestnut

spread, they are available at specialty foods stores and at some supermarkets during the

holidays.

***Edible gold dust is available at many baking supply stores. You can order it from L'Epicerie

(866-350-7575; lepicerie.com).

Nutrition Facts

 PROTEIN 5.13%
  FAT 57.31%

  CARBS 37.56%

Properties
Glycemic Index:27.36, Glycemic Load:18.65, Inflammation Score:-5, Nutrition Score:9.1630434367968%

Nutrients (% of daily need)
Calories: 463.12kcal (23.16%), Fat: 29.62g (45.56%), Saturated Fat: 17.59g (109.91%), Carbohydrates: 43.68g

(14.56%), Net Carbohydrates: 41.17g (14.97%), Sugar: 18.78g (20.86%), Cholesterol: 95.12mg (31.71%), Sodium:

228.58mg (9.94%), Alcohol: 1.42g (100%), Alcohol %: 1.42% (100%), Caffeine: 22.72mg (7.57%), Protein: 5.97g

(11.94%), Manganese: 0.51mg (25.47%), Copper: 0.4mg (20.22%), Selenium: 12.38µg (17.69%), Magnesium: 57.19mg

(14.3%), Phosphorus: 135.7mg (13.57%), Vitamin A: 660.59IU (13.21%), Iron: 2.01mg (11.15%), Vitamin C: 8.85mg

(10.73%), Fiber: 2.5g (10.01%), Vitamin B2: 0.15mg (9.09%), Potassium: 292.12mg (8.35%), Calcium: 77.11mg (7.71%),

Zinc: 1.09mg (7.25%), Folate: 25.19µg (6.3%), Vitamin B6: 0.12mg (6.22%), Vitamin E: 0.79mg (5.28%), Vitamin D:

0.74µg (4.95%), Vitamin B5: 0.49mg (4.88%), Vitamin B1: 0.06mg (4.18%), Vitamin K: 3.66µg (3.48%), Vitamin B12:

0.21µg (3.42%), Vitamin B3: 0.66mg (3.29%)


