
Decadent Chocolate Cake with Raspberry
Sauce

 Dairy Free

DESSERT

Ingredients
6 oz semi chocolate chips

0.5 cup butter

0.5 cup flour  all-purpose 

4  eggs  separated 

0.5 cup sugar

10 oz raspberries  frozen thawed drained 

0.3 cup sugar

READY IN

125 min.

SERVINGS

12

CALORIES

339 kcal

https://whatsheate.com


2 tablespoons cornstarch

1 tablespoons raspberry liqueur

0.5 cup semi chocolate chips

2 tablespoons butter

2 tablespoons plus  light 

0.5 cup whipped cream

1 serving raspberries  fresh 

Equipment
bowl

frying pan

sauce pan

oven

knife

wire rack

sieve

hand mixer

toothpicks

spatula

springform pan

Directions
Heat oven to 325°F. Grease bottom and side of 8-inch springform pan or 9-inch round cake

pan with shortening. In 2-quart heavy saucepan, melt 1 cup chocolate chips and 1/2 cup

butter over medium heat, stirring occasionally. Cool 5 minutes. Stir in flour until smooth. Stir in

egg yolks until well blended; set aside.

In large bowl, beat egg whites with electric mixer on high speed until foamy. Beat in 1/2 cup

sugar, 1 tablespoon at a time, until soft peaks form. Using rubber spatula, fold chocolate

mixture into egg whites.

Spread in pan.



Bake springform pan 35 to 40 minutes, round cake pan 30 to 35 minutes, or until toothpick

inserted in center comes out clean (top will appear dry and cracked). Cool 10 minutes. Run

knife along side of cake to loosen; remove side of springform pan.

Place cooling rack upside down over cake; turn rack and cake over.

Remove bottom of springform pan or round cake pan. Cool completely, about 1 hour.

Meanwhile, add enough water to reserved raspberry juice to measure 1 cup. In 1-quart

saucepan, mix 1/4 cup sugar and the cornstarch. Stir in juice and thawed raspberries.

Heat to boiling over medium heat. Boil and stir 1 minute.

Place small strainer over small bowl.

Pour mixture through strainer to remove seeds; discard seeds. Stir liqueur into mixture; set

aside.

Place cake on serving plate. In 1-quart saucepan, heat glaze ingredients over medium heat,

stirring occasionally, until chips are melted.

Spread over top of cake, allowing some to drizzle down side.

Place whipped cream in decorating bag fitted with star tip. Pipe a rosette on each serving.

Serve cake with sauce.

Garnish with fresh raspberries.

Nutrition Facts

 PROTEIN 4.97%
  FAT 52.74%

  CARBS 42.29%

Properties
Glycemic Index:28.43, Glycemic Load:12.71, Inflammation Score:-5, Nutrition Score:7.8656522087429%

Flavonoids
Cyanidin: 13.1mg, Cyanidin: 13.1mg, Cyanidin: 13.1mg, Cyanidin: 13.1mg Petunidin: 0.09mg, Petunidin: 0.09mg,

Petunidin: 0.09mg, Petunidin: 0.09mg Delphinidin: 0.38mg, Delphinidin: 0.38mg, Delphinidin: 0.38mg, Delphinidin:

0.38mg Malvidin: 0.04mg, Malvidin: 0.04mg, Malvidin: 0.04mg, Malvidin: 0.04mg Pelargonidin: 0.28mg,

Pelargonidin: 0.28mg, Pelargonidin: 0.28mg, Pelargonidin: 0.28mg Peonidin: 0.03mg, Peonidin: 0.03mg, Peonidin:

0.03mg, Peonidin: 0.03mg Catechin: 0.38mg, Catechin: 0.38mg, Catechin: 0.38mg, Catechin: 0.38mg

Epigallocatechin: 0.13mg, Epigallocatechin: 0.13mg, Epigallocatechin: 0.13mg, Epigallocatechin: 0.13mg

Epicatechin: 1.01mg, Epicatechin: 1.01mg, Epicatechin: 1.01mg, Epicatechin: 1.01mg Epigallocatechin 3-gallate:

0.15mg, Epigallocatechin 3-gallate: 0.15mg, Epigallocatechin 3-gallate: 0.15mg, Epigallocatechin 3-gallate: 0.15mg



Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg Quercetin: 0.3mg, Quercetin:

0.3mg, Quercetin: 0.3mg, Quercetin: 0.3mg

Nutrients (% of daily need)
Calories: 338.95kcal (16.95%), Fat: 20.03g (30.82%), Saturated Fat: 7.56g (47.28%), Carbohydrates: 36.15g

(12.05%), Net Carbohydrates: 32.4g (11.78%), Sugar: 25.18g (27.98%), Cholesterol: 57.76mg (19.25%), Sodium:

137.4mg (5.97%), Alcohol: 0.32g (100%), Alcohol %: 0.4% (100%), Caffeine: 18.97mg (6.32%), Protein: 4.25g (8.49%),

Manganese: 0.52mg (26%), Copper: 0.32mg (15.83%), Fiber: 3.75g (14.99%), Magnesium: 48.09mg (12.02%),

Selenium: 8.32µg (11.89%), Iron: 2.08mg (11.56%), Vitamin A: 538.4IU (10.77%), Phosphorus: 104.51mg (10.45%),

Vitamin C: 7.52mg (9.12%), Vitamin B2: 0.12mg (7.22%), Zinc: 0.95mg (6.32%), Vitamin E: 0.92mg (6.1%), Potassium:

201.26mg (5.75%), Folate: 22.63µg (5.66%), Vitamin B1: 0.07mg (4.48%), Vitamin B5: 0.42mg (4.24%), Vitamin K:

3.9µg (3.71%), Calcium: 36.29mg (3.63%), Vitamin B3: 0.68mg (3.39%), Vitamin B12: 0.19µg (3.14%), Vitamin B6:

0.05mg (2.62%), Vitamin D: 0.3µg (2.02%)


