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READY IN CALORIES
©

855 min. 923 kcal

DESSERT

Ingredients

I:‘ 0.5 cup brown sugar

I:‘ 4 ounces butter

I:‘ 8 ounces butter

I:‘ 0.3 cup cup heavy whipping cream

I:‘ 1 cup cup heavy whipping cream

I:‘ 6 eggs separated

I:‘ 1 cup flour

I:‘ 2 cups mint leaves fresh packed

I:‘ 0.5 teaspoon kosher salt
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|:| 9 servings grains kosher salt

|:| 6 ounces small-diced peppermint pattie candies
|:| 8 ounces bittersweet chocolate finely chopped
|:| 14 ounces bittersweet chocolate chopped

|:| 1 cup sugar

|:| 1.3 cups sugar

|:| 0.3 cups cocoa unsweetened sifted

|:| 2 teaspoons vanilla

|:| 0.5 teaspoon vanilla extract

|:| 0.8 cup water

|:| 12 servings whipped cream for serving

Equipment
|:| bowl

frying pan
sauce pan
baking paper
oven

knife

whisk

mixing bowl
sieve
blender
double boiler

springform pan
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offset spatula

Directions
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If you're one of those individuals who always opts for the chocolate-covered Thin Mints when
your local Girl Scout representative comes calling, this dessert is for you. The refreshing
peppermint counterpoint takes the edge off the intense fudge-like cake.

To facilitate cutting the Peppermint Patties, | often freeze them first. Use a hot, dry long-

bladed knife to cut perfectly clean slices of the cake.

Serve with whipped cream, cocoa fudge sauce, and a drizzle of mint syrup.
Cocoa Fudge Sauce, recipe follows, for serving

Mint Syrup, recipe follows, for serving

To make the cake: Preheat oven to 350 degrees F.

Butter a 9 1/2 to 10-inch springform pan, line the bottom with parchment paper, butter the
paper, and flour the pan, tapping out the excess flour.

Melt the chocolate with the butter and cream in the top of a double boiler. Reserve.

In the bowl of a mixer with a whip, beat the egg yolks with the sugar until very thick and light

(about 5 minutes).
Add the melted chocolate mixture to the egg yolks and mix until just blended.
Add the flour, salt, and vanilla and mix until combined, scraping the bowl once or twice.

Transfer the batter to a large mixing bowl and stir in the Peppermint Pattie pieces. The

mixture will be quite thick.

In a clean mixing bowl, with a clean whip, beat the egg whites to medium soft peaks. Lighten
the batter by stirring in about one-third of the egg whites. Fold in the remaining whites and
the place batter in the prepared pan.

Bake at 350 degrees F for approximately 45 to 50 minutes. The top of the cake will feel set
and very fine hairline cracks will just start to form around the edges.

Remove and cool in the pan on a rack.
Heat the cream in a heavy bottomed saucepan to just under a boil.

Add the chopped chocolate and, over very low heat, constantly stirring, cook the mixture until
it is completely smooth. Strain through a fine sieve into a bowl and cool, stirring occasionally,
until thickened and spreadable. This can take several hours. You can make the topping up to 3
days ahead, refrigerate it, and allow it to come to room temperature for several hours before
using. You can also hasten the cooling process by placing the melted ganache over an ice
bath and gently stirring it till thickened; however, the resulting texture may not be quite as

smooth and creamy.



Place the cooled cake upside down on a cardboard cake circle or a service plate.

Remove the sides and bottom of the springform pan.
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Remove the parchment liner. Using an offset spatula, decoratively spread the ganache over
what is now the top of the cake, drawing the ganache all the way out to the edges of the cake.
Using the offset spatula, level the edges to give the cake a finished look.

Serve at room temperature with whipped cream, Cocoa Fudge Sauce and Mint Syrup.
Melt the butter in a medium sized saucepan.
Whisk in the sugar and cocoa.

Whisk in the cream and salt. Bring to a simmer over medium low heat, whisking often. Allow to
simmer for 8 to 10 minutes until the sauce has thickened somewhat.

O OoOdc

Remove from heat, add the vanilla and strain though a fine sieve. Cool and serve at room

temperature. This can be made up to 1 week ahead of time. It can also be frozen.
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7 proTEIN 3.82% [ FAT 53.78% CARBS 42.4%

Properties
Glycemic Index:36.68, Glycemic Load:41.74, Inflammation Score:-8, Nutrition Score:16.088260806125%

Flavonoids

Catechin: 1.55mg, Catechin: 1.55mg, Catechin: 1.55mg, Catechin: 1.55mg Epicatechin: 4.69mg, Epicatechin:
4.69mg, Epicatechin: 4.69mg, Epicatechin: 4.69mg Eriodictyol: 2.32mg, Eriodictyol: 2.32mg, Eriodictyol: 2.32mg,
Eriodictyol: 2.32mg Hesperetin: 0.76mg, Hesperetin: 0.76mg, Hesperetin: 0.76mg, Hesperetin: 0.76mg Apigenin:
0.4mg, Apigenin: 0.4mg, Apigenin: 0.4mg, Apigenin: 0.4mg Luteolin: 0.95mg, Luteolin: 0.95mg, Luteolin: 0.95mg,
Luteolin: 0.95mg Quercetin: 0.24mg, Quercetin: 0.24mg, Quercetin: 0.24mg, Quercetin: 0.24mg

Nutrients (% of daily need)

Calories: 923kcal (46.15%), Fat: 55.9g (86%), Saturated Fat: 33.47g (209.19%), Carbohydrates: 99.18g (33.06%),
Net Carbohydrates: 93.26g (33.91%), Sugar: 76.45g (84.95%), Cholesterol: 178.48mg (59.49%), Sodium: 474.93mg
(20.65%), Alcohol: 0.29g (100%), Alcohol %: 0.16% (100%), Caffeine: 50.19mg (16.73%), Protein: 8.93g (17.85%),
Manganese: 0.96mg (47.8%), Copper: 0.81mg (40.41%), Vitamin A: 1577.38IU (31.55%), Magnesium: 118.37mg
(29.59%), Iron: 4.99mg (27.7%), Phosphorus: 239.89mg (23.99%), Fiber: 5.92g (23.69%), Selenium: 16.44ug
(23.49%), Vitamin B2: 0.27mg (15.96%), Zinc: 2.1mg (13.98%), Potassium: 468.59mg (13.39%), Calcium: 105.28mg
(10.53%), Folate: 40.83pg (10.21%), Vitamin E: 1.47mg (9.8%), Vitamin B1: 0.12mg (8.26%), Vitamin B5: 0.7mg
(6.95%), Vitamin B12: 0.39ug (6.58%), Vitamin K: 6.79ug (6.47%), Vitamin B3:1.29mg (6.46%), Vitamin D: 0.86ug
(5.74%), Vitamin B6: 0.09mg (4.41%), Vitamin C: 2.53mg (3.07%)



