
Flourless Chocolate Cake with Toasted
Hazelnuts and Brandied Cherries

 Gluten Free   Popular

DESSERT

Ingredients
750 ml brandy

1.3 cups butter  unsalted diced () 

1.5 cups cherries  dried 

9 large egg whites

10 large egg yolk

1.5 cups hazelnuts  toasted coarsely chopped 

1 cup cup heavy whipping cream

READY IN

45 min.

SERVINGS

12

CALORIES

706 kcal

https://whatsheate.com


0.3 teaspoon salt

8 ounces bittersweet chocolate  chopped 

0.5 cup sugar

2 teaspoons vanilla extract

1 cup water

12 servings whipped cream

Equipment
bowl

frying pan

baking sheet

sauce pan

baking paper

oven

knife

hand mixer

springform pan

offset spatula

Directions
Combine brandy and dried cherries in 4-cup glass container with lid. Cover and let soak at

room temperature 1 week.

Bring 1 cup water and sugar to boil in medium saucepan, stirring until sugar dissolves.

Remove from heat and cool syrup.

Drain brandy from cherries (reserve brandy for another use).

Add sugar syrup to cherries and stir to blend.

Let soak at room temperature at least 2 days. DO AHEAD Can be made 2 weeks ahead. Store

covered at room temperature.



Position rack in center of oven and preheat to 350°F. Butter 10-inch-diameter springform pan

with 2 3/4-inch-high sides. Line bottom of pan with parchment paper round.

Place chocolate and 1 1/4 cups butter in medium metal bowl. Set bowl over saucepan of

simmering water; stir until mixture is melted and smooth.

Remove bowl from over water; cool to lukewarm, about 10 minutes.

Using electric mixer, beat egg yolks and 1/2 cup sugar in large bowl until very thick and pale

yellow in color, about 5 minutes. Beat in vanilla and salt. Gently fold chocolate mixture into

yolk mixture. Using clean dry beaters, beat egg whites and remaining 6 tablespoons sugar in

another large bowl until peaks form. Fold 1/3 of beaten whites into chocolate mixture. Fold in

remaining whites in 2 additions.

Transfer batter to prepared pan.

Bake cake until tester inserted into center comes out with moist crumbs attached, about 45

minutes (cake will be puffed and soufflé-like while baking). Cool cake in pan on rack 15

minutes (cake will fall in center). Run knife around cake sides to loosen; press edge of cake

down to make level with center.

Remove pan sides and cool cake completely. DO AHEAD Can be made 1 day ahead. Cover and

store at room temperature.

Combine chocolate and cream in medium metal bowl. Set bowl over saucepan of simmering

water and stir until chocolate is melted and mixture is smooth.

Remove bowl from over water; let stand until ganache cools slightly but is still pourable, about

5 minutes.

Place cooled cake on rack set over rimmed baking sheet.

Pour 1/2 cup ganache over top of cake. Using offset spatula, quickly spread ganache over top

and sides of cake. Freeze cake 3 minutes.

Pour remaining ganache over top of cake. Working quickly but gently and grasping pan

bottom and rack together, slightly tilt rack with cake from side to side, allowing ganache to

flow evenly over top and down sides of cake; smooth sides with offset spatula. Press

hazelnuts onto sides of cake to adhere. Chill cake until ganache is set, about 1 hour. DO

AHEAD Can be made 1 day ahead. Cover with cake dome and keep refrigerated.

Let stand at room temperature 45 minutes before serving.

Cut cake into wedges.

Garnish with whipped cream and spoon brandied cherries alongside.

Nutrition Facts



 PROTEIN 6.65%
  FAT 75.45%

  CARBS 17.9%

Properties
Glycemic Index:14.76, Glycemic Load:6.91, Inflammation Score:-7, Nutrition Score:14.102173815603%

Flavonoids
Cyanidin: 6.22mg, Cyanidin: 6.22mg, Cyanidin: 6.22mg, Cyanidin: 6.22mg Pelargonidin: 0.05mg, Pelargonidin:

0.05mg, Pelargonidin: 0.05mg, Pelargonidin: 0.05mg Peonidin: 0.26mg, Peonidin: 0.26mg, Peonidin: 0.26mg,

Peonidin: 0.26mg Catechin: 0.93mg, Catechin: 0.93mg, Catechin: 0.93mg, Catechin: 0.93mg Epigallocatechin:

0.48mg, Epigallocatechin: 0.48mg, Epigallocatechin: 0.48mg, Epigallocatechin: 0.48mg Epicatechin: 0.9mg,

Epicatechin: 0.9mg, Epicatechin: 0.9mg, Epicatechin: 0.9mg Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate:

0.01mg, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg Epigallocatechin 3-gallate: 0.16mg,

Epigallocatechin 3-gallate: 0.16mg, Epigallocatechin 3-gallate: 0.16mg, Epigallocatechin 3-gallate: 0.16mg

Isorhamnetin: 0.01mg, Isorhamnetin: 0.01mg, Isorhamnetin: 0.01mg, Isorhamnetin: 0.01mg Kaempferol: 0.04mg,

Kaempferol: 0.04mg, Kaempferol: 0.04mg, Kaempferol: 0.04mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin:

0.01mg, Myricetin: 0.01mg Quercetin: 0.4mg, Quercetin: 0.4mg, Quercetin: 0.4mg, Quercetin: 0.4mg

Nutrients (% of daily need)
Calories: 705.84kcal (35.29%), Fat: 47.89g (73.68%), Saturated Fat: 23.73g (148.31%), Carbohydrates: 25.57g

(8.52%), Net Carbohydrates: 22.24g (8.09%), Sugar: 19.53g (21.7%), Cholesterol: 231.94mg (77.31%), Sodium:

108.42mg (4.71%), Alcohol: 21.41g (100%), Alcohol %: 11.7% (100%), Caffeine: 16.25mg (5.42%), Protein: 9.5g (18.99%),

Manganese: 1.21mg (60.69%), Copper: 0.55mg (27.25%), Vitamin E: 3.51mg (23.39%), Vitamin A: 1151.33IU (23.03%),

Selenium: 15.8µg (22.57%), Phosphorus: 180.32mg (18.03%), Magnesium: 65.84mg (16.46%), Vitamin B2: 0.27mg

(15.84%), Iron: 2.43mg (13.48%), Fiber: 3.33g (13.32%), Folate: 41µg (10.25%), Vitamin D: 1.46µg (9.74%), Potassium:

339.01mg (9.69%), Vitamin B1: 0.14mg (9.62%), Zinc: 1.33mg (8.89%), Vitamin B6: 0.16mg (8.05%), Vitamin B5:

0.79mg (7.94%), Calcium: 76.67mg (7.67%), Vitamin B12: 0.42µg (7.03%), Vitamin K: 6.36µg (6.05%), Vitamin C:

2.27mg (2.75%), Vitamin B3: 0.52mg (2.61%)


