
Dobos Torte

DESSERT

Ingredients
9  egg whites

8  egg yolks

1.5 cups flour  all-purpose sifted 

1 tablespoon lemon zest

0.3 cup milk

1 pinch salt

0.5 tablespoon shortening

1.5 teaspoons vanilla extract

1 cup sugar  white 

READY IN

180 min.

SERVINGS

8

CALORIES

271 kcal

https://whatsheate.com


Equipment
bowl

frying pan

oven

knife

wooden spoon

wax paper

spatula

springform pan

Directions
Preheat oven to 400 degrees F (205 degrees C). Have ready two 10-inch cardboard circles.

Generously grease a 9-inch springform pan with soft butter, and dust with flour.

Beat the egg whites until frothy, and gradually add 1 cup sugar. Beat just to soft peaks. In

another bowl, beat the yolks with the milk, lemon peel, vanilla, and salt. Fold this into the egg

whites. Sift the flour over the egg mixture, and fold in.

Spread 1 1/3 cups batter into the prepared pan.

Bake for about 5 to 9 minutes, or until small, brown spots begin to appear on cake.

Remove the cake from the oven, and remove layer from pan with a spatula. Dust the cake

lightly with flour, and place on a rack to cool. Grease pan again, and repeat this process until

all of the batter is used, about 6 times more.

Place the layers between wax paper, and cover with a towel. Chill layers for a few hours. Make

the Chocolate Buttercream.

Layer the chilled layers on one of the cardboard rounds with the buttercream. Start with one

layer; cover with the buttercream, and then press down with another layer to make a good

seal. Repeat this with the remaining layers, but reserve one layer. Wrap the cake in plastic,

and chill for at least 6 hours along with the remaining buttercream. Grease the other

cardboard round with the shortening, and place the last layer on it.

Place 1 cup sugar into a non-stick skillet over medium heat. Allow sugar to cook until the

edges look melted and brown. Begin stirring with a wooden spoon. Cook until the sugar

become an amber color, and is smooth. Carefully pour the caramel over the top of the last



layer, and spread to the edges with an oiled knife. Quickly, using an oiled knife, indent the top

of the caramel into 16 wedges. Allow to cool slightly, and then retouch the indents with the

knife again.

Place layer onto a counter top dusted with sugar, and allow the caramel to cool completely.

Place some more buttercream on top of the chilled torte, and top with the caramel round.

Frost the sides with the remaining buttercream. Chill the torte before serving.

Nutrition Facts

 PROTEIN 13.69%
  FAT 20.65%

  CARBS 65.66%

Properties
Glycemic Index:22.89, Glycemic Load:30.53, Inflammation Score:-2, Nutrition Score:7.9334782102834%

Nutrients (% of daily need)
Calories: 271.23kcal (13.56%), Fat: 6.18g (9.51%), Saturated Fat: 2.1g (13.11%), Carbohydrates: 44.25g (14.75%), Net

Carbohydrates: 43.54g (15.83%), Sugar: 25.85g (28.72%), Cholesterol: 195.32mg (65.1%), Sodium: 73.27mg (3.19%),

Alcohol: 0.26g (100%), Alcohol %: 0.3% (100%), Protein: 9.22g (18.45%), Selenium: 25.08µg (35.82%), Vitamin B2:

0.38mg (22.09%), Folate: 70.62µg (17.65%), Vitamin B1: 0.22mg (14.8%), Phosphorus: 108.41mg (10.84%), Iron:

1.63mg (9.03%), Manganese: 0.18mg (8.82%), Vitamin B5: 0.74mg (7.42%), Vitamin B3: 1.44mg (7.19%), Vitamin B12:

0.42µg (7.04%), Vitamin D: 1.06µg (7.04%), Vitamin A: 272.29IU (5.45%), Zinc: 0.62mg (4.16%), Vitamin B6: 0.08mg

(4.06%), Calcium: 39.83mg (3.98%), Vitamin E: 0.53mg (3.55%), Potassium: 113.96mg (3.26%), Copper: 0.06mg

(2.92%), Fiber: 0.71g (2.85%), Magnesium: 10.89mg (2.72%), Vitamin C: 0.97mg (1.17%)


