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C Frozen Chocolate Raspberry Torte )
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10 417 kcal

DESSERT

Ingredients

0.5 teaspoon baking soda

0.7 cup buttermilk

0.8 cup cake flour sifted

4 ounces bittersweet chocolate chopped

1 tablespoon plus light

1large eggs

0.3 cup cup heavy whipping cream

6 oz raspberries fresh

1 pinch salt
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|:| 1 pint raspberry sorbet

|:| 0.7 cup sugar

|:| 5 tablespoons butter unsalted softened
|:| 0.3 cup cocoa powder unsweetened
|:| 0.5 teaspoon vanilla extract

|:| 1 pint whipped cream

Equipment
bowl

frying pan
sauce pan
oven

knife

wire rack
plastic wrap
hand mixer
toothpicks
springform pan

serrated knife
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Directions

|:| Preheat oven to 325F. Butter and flour an 8-inch springform pan.

|:| Make torte base: In a medium bowl with electric mixer at medium speed, cream butter and
sugar until fluffy. Beat in egg and vanilla. Sift together flour, cocoa powder, baking soda and
salt onto a sheet of waxed paper.

|:| Add half of dry ingredients to butter mixture. Beat until incorporated, then beat in buttermilk,
followed by remaining flour mixture, beating well after each addition and scraping down sides
of bowl as needed.

|:| Pour into prepared pan and bake until a toothpick inserted in center comes out clean, about

30 minutes.



Let cool completely on a wire rack. Allow ice cream to soften.
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To assemble torte, run a knife around pan rim, then remove rim. Leave cake base on pan
bottom. Using a serrated knife, trim off mounded top of cake. Line inside of pan rim with
parchment or waxed paper strips, then close it tightly around cake.

I:‘ Spread softened vanilla ice cream evenly over torte base; place in freezer until slightly firm, 1
hour, and allow sorbet to soften.

I:‘ Spread sorbet evenly over ice cream. Cover torte with plastic wrap, return to freezer and
freeze until firm, at least 8 hours or up to 2 days. About 20 minutes before serving, make
glaze: In a small saucepan over medium heat, bring cream and corn syrup to a simmer and
then remove from heat.

Add chocolate and stir until melted and smooth.
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Remove springform rim from torte and peel off paper. Working quickly, spread glaze over
sorbet and top decoratively with raspberries. Return torte to freezer for 15 minutes.

I:‘ Cut into wedges and serve immediately.

Nutrition Facts
]

PROTEIN 6.13% [ FAT 40.94% CARBS 52.93%

Properties
Glycemic Index:27.41, Glycemic Load:21.12, Inflammation Score:-5, Nutrition Score:8.3500000290249%

Flavonoids

Cyanidin: 7.79mg, Cyanidin: 7.79mg, Cyanidin: 7.79mg, Cyanidin: 7.79mg Petunidin: 0.05mg, Petunidin: 0.05mg,
Petunidin: 0.05mg, Petunidin: 0.05mg Delphinidin: 0.22mg, Delphinidin: 0.22mg, Delphinidin: 0.22mg, Delphinidin:
0.22mg Malvidin: 0.02mg, Malvidin: 0.02mg, Malvidin: 0.02mg, Malvidin: 0.02mg Pelargonidin: 0.17mg,
Pelargonidin: 0.17mg, Pelargonidin: 0.17mg, Pelargonidin: 0.17mg Peonidin: 0.02mg, Peonidin: 0.02mg, Peonidin:
0.02mg, Peonidin: 0.02mg Catechin: 2.08mg, Catechin: 2.08mg, Catechin: 2.08mg, Catechin: 2.08mg
Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg, Epigallocatechin: 0.08mg
Epicatechin: 6.23mg, Epicatechin: 6.23mg, Epicatechin: 6.23mg, Epicatechin: 6.23mg Epigallocatechin 3-gallate:
0.09mg, Epigallocatechin 3-gallate: 0.09mg, Epigallocatechin 3-gallate: 0.09mg, Epigallocatechin 3-gallate:
0.09mg Kaempferol: 0.0Img, Kaempferol: 0.01mg, Kaempferol: 0.01Img, Kaempferol: 0.0lmg Quercetin: 0.47mg,
Quercetin: 0.47mg, Quercetin: 0.47mg, Quercetin: 0.47mg

Nutrients (% of daily need)
Calories: 417.13kcal (20.86%), Fat: 19.32g (29.73%), Saturated Fat: 11.39g (71.21%), Carbohydrates: 56.21g (18.74%),
Net Carbohydrates: 51.68g (18.79%), Sugar: 40.01g (44.46%), Cholesterol: 63.63mg (21.21%), Sodium: 158.04mg



(6.87%), Alcohol: 0.07g (100%), Alcohol %: 0.05% (100%), Caffeine: 16.35mg (5.45%), Protein: 6.51g (13.02%),
Manganese: 0.46mg (22.78%), Fiber: 4.53g (18.11%), Copper: 0.3mg (15.19%), Phosphorus: 142.88mg (14.29%),
Magnesium: 49.78mg (12.44%), Selenium: 8.44ug (12.06%), Vitamin B2: 0.2mg (12.05%), Vitamin A: 526.47IU
(10.53%), Calcium: 104.18mg (10.42%), Iron: 1.47mg (8.14%), Potassium: 273.51mg (7.81%), Zinc: 113mg (7.54%),
Vitamin C: 4.78mg (5.79%), Vitamin B5: 0.57mg (5.74%), Vitamin B12: 0.34pg (5.74%), Vitamin E: 0.68mg (4.52%),
Vitamin D: 0.6ug (4.02%), Folate: 13.55ug (3.39%), Vitamin B1: 0.05mg (3.37%), Vitamin K: 3.13ug (2.98%), Vitamin
B6: 0.06mg (2.97%), Vitamin B3: 0.43mg (2.17%)



