
Hazelnut-and-Chocolate Meringue Cake
 Gluten Free

DESSERT

Ingredients
0.5 teaspoon almond extract  pure 

6 ounces bittersweet chocolate  cooled melted 

6 ounces chocolate chips  mini 

10 servings milk chocolate shavings  for garnish 

0.3 cup confectioners' sugar

6 large egg whites  at room temperature 

1.5 cups granulated sugar

7 ounces hazelnuts

READY IN

240 min.

SERVINGS

10

CALORIES

697 kcal

https://whatsheate.com


3 cups heavy cream

10 servings salt

2 teaspoons vanilla extract  pure 

Equipment
bowl

baking sheet

baking paper

oven

whisk

blender

hand mixer

Directions
Preheat the oven to 350 and line 2 large baking sheets with parchment paper. Draw two 8-

inch rounds on one sheet of the parchment and one 8-inch round on the other.

Spread the hazelnuts on a third baking sheet and toast for 12 to 14 minutes, until browned.

Let cool slightly, then transfer to a towel and rub to remove the skins. Chop the nuts. Lower

the oven temperature to 22

In the bowl of a standing electric mixer fitted with the whisk, beat the egg whites with the salt

at medium-high speed until soft peaks form. Gradually beat in the granulated sugar at high

speed until stiff. Beat in the vanilla and almond extracts. Fold in the hazelnuts and chocolate

chips.

Pour the melted chocolate down the side of the bowl and gently fold until the meringue is

lightly marbled.

Spread the meringue in the drawn circles and bake for 2 hours and 30 minutes, until crisp;

rotate the pans halfway through baking. Turn off the oven, leave the door ajar and let the

meringues cool completely.

In the bowl of the standing mixer, beat the cream with the confectioners' sugar until firm.

Remove the meringues from the parchment paper.



Spread the whipped cream on the layers and stack them. Refrigerate or freeze the cake

overnight.

Cut into wedges and serve at room temperature.

Garnish with chocolate shavings before serving.

Nutrition Facts

 PROTEIN 5.08%
  FAT 61.55%

  CARBS 33.37%

Properties
Glycemic Index:8.51, Glycemic Load:21.15, Inflammation Score:-7, Nutrition Score:13.706087143525%

Flavonoids
Cyanidin: 1.33mg, Cyanidin: 1.33mg, Cyanidin: 1.33mg, Cyanidin: 1.33mg Catechin: 0.24mg, Catechin: 0.24mg,

Catechin: 0.24mg, Catechin: 0.24mg Epigallocatechin: 0.55mg, Epigallocatechin: 0.55mg, Epigallocatechin:

0.55mg, Epigallocatechin: 0.55mg Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin:

0.04mg Epigallocatechin 3-gallate: 0.21mg, Epigallocatechin 3-gallate: 0.21mg, Epigallocatechin 3-gallate: 0.21mg,

Epigallocatechin 3-gallate: 0.21mg

Nutrients (% of daily need)
Calories: 697.4kcal (34.87%), Fat: 48.84g (75.14%), Saturated Fat: 23.74g (148.35%), Carbohydrates: 59.56g

(19.85%), Net Carbohydrates: 55.74g (20.27%), Sugar: 53.34g (59.26%), Cholesterol: 84.31mg (28.1%), Sodium:

259.75mg (11.29%), Alcohol: 0.34g (100%), Alcohol %: 0.24% (100%), Caffeine: 15.49mg (5.16%), Protein: 9.08g

(18.16%), Manganese: 1.47mg (73.55%), Copper: 0.58mg (29.08%), Vitamin E: 3.74mg (24.93%), Vitamin A:

1100.66IU (22.01%), Magnesium: 71.34mg (17.84%), Fiber: 3.83g (15.3%), Vitamin B2: 0.26mg (15.27%), Phosphorus:

148.82mg (14.88%), Iron: 2.39mg (13.26%), Selenium: 8.29µg (11.84%), Calcium: 102.59mg (10.26%), Vitamin B1:

0.15mg (9.9%), Potassium: 339.34mg (9.7%), Zinc: 1.15mg (7.64%), Vitamin D: 1.14µg (7.62%), Vitamin B6: 0.14mg

(7.2%), Folate: 26.07µg (6.52%), Vitamin K: 6.4µg (6.09%), Vitamin B5: 0.46mg (4.56%), Vitamin B3: 0.58mg

(2.89%), Vitamin B12: 0.16µg (2.74%), Vitamin C: 1.78mg (2.16%)


