
Hungarian Chocolate-Walnut Torte

Ingredients
6 ounces bittersweet chocolate  cut into small pieces 

6 ounces salt  dark sweet cut into small pieces (sometimes labeled German's Chocolate) 

6 large eggs  separated 

3 tablespoons matzo meal

0.8 cup bittersweet chocolate  sweet (if using half semisweet and half chocolate) 

6 tablespoons butter  unsalted () 

1 halves walnuts

1.8 cups walnuts  shelled 

Equipment

READY IN

45 min.

SERVINGS

10

CALORIES

425 kcal

https://whatsheate.com


food processor

bowl

frying pan

sauce pan

baking paper

oven

knife

whisk

blender

hand mixer

toothpicks

aluminum foil

wax paper

spatula

springform pan

Directions
Have all ingredients at room temperature.

Line the bottom of an 8-inch square cake pan or a 9-inch springform pan with parchment or

wax paper.

Preheat the oven to 350°F.

In a heavy-bottomed 2-or 3-quart saucepan, combine 1/2 cup of the sugar and 1/2 cup water

and bring to a boil, stirring constantly over medium heat. Continue boiling and stirring until all

the grains of sugar have completely dissolved and the mixture forms a simple syrup.

Remove the pan from the heat and stir in the chocolate until melted and smooth. Set aside to

cool.

In a large bowl, beat the egg yolks with an electric mixer until light and thickened, about 4

minutes. Grind the walnuts with the remaining sugar and the matzoh meal in a food processor

using the pulse motion and stir into the egg yolks.

Add the cooled chocolate mixture and combine thoroughly.



Using clean beaters, beat the egg whites in another bowl until they hold stiff peaks. Gradually

fold the whites into the chocolate-walnut mixture, incorporating them gently but thoroughly

so that no whites are visible.

Pour the batter into the prepared pan and bake for 30 to 40 minutes, until puffed and almost

set but still a little gooey in the center. A wooden toothpick inserted 1 inch from the edge

should come out clean.

Remove the pan from the oven and let cool on a rack. When completely cool, unmold the

cake by running a thin-bladed knife around the edges of the cake to release it from the pan

(or release the springform); invert onto a platter. Peel off the parchment paper.

Serve the torte at room temperature.

If desired, lightly dust with Passover confectioners’ sugar. For a lovely, simple presentation,

place a doily or a stencil—handmade by you or, even better, your children—over the torte,

then sprinkle with the sugar. Carefully remove the doily or stencil.

Or glaze with the chocolate icing.

Lay long strips of wax paper or foil on a cake plate or serving platter and place the cake on

top.

Pour the glaze over the top of the cake, letting it drip down the sides. Using a spatula, evenly

spread the glaze over the top and sides. Now, pull out and discard the paper strips or foil

strips--the plate will be clean and ready for serving. If you’d like, garnish with a few walnut

halves attractively placed in the center of the cake. Refrigerate the cake for about an hour to

set the glaze, but bring it to room temperature before serving.

The plain or frosted torte is heavenly with generous dollops of whipped cream or vanilla ice

cream.

In a blender, mini-food processor, or clean coffee grinder, whirl 1 cup minus 1/2 tablespoon

regular granulated sugar until it is powdery.

Place in a small bowl and stir in 1/2 teaspoon potato starch. Sift before using. (Recently

commercial Passover confectioners’ sugar, made without cornstarch, has appeared in some

stores with large kosher-for-Passover sections. If available, by all means use it here.)

Melt the butter or margarine slowly in a heavy saucepan over very low heat. When half is

melted, gradually whisk in the chocolate, stirring well as it melts. After all the chocolate has

been added, stir in 2 tablespoons water and beat well until the glaze is completely smooth.

Let the mixture cool about 5 minutes to thicken slightly.

Reprinted with permission from Jewish Holiday Cooking, A Food Lover's Treasury of Classics

and Improvisations by Jayne Cohen. © 2008 Wiley



Nutrition Facts

 PROTEIN 8.41%
  FAT 71.93%

  CARBS 19.66%

Properties
Glycemic Index:4, Glycemic Load:0.29, Inflammation Score:-5, Nutrition Score:12.71130437825%

Flavonoids
Cyanidin: 0.56mg, Cyanidin: 0.56mg, Cyanidin: 0.56mg, Cyanidin: 0.56mg

Nutrients (% of daily need)
Calories: 424.67kcal (21.23%), Fat: 34.73g (53.44%), Saturated Fat: 13.17g (82.29%), Carbohydrates: 21.36g (7.12%),

Net Carbohydrates: 17.48g (6.35%), Sugar: 11.73g (13.03%), Cholesterol: 131.47mg (43.82%), Sodium: 6639.58mg

(288.68%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 25.92mg (8.64%), Protein: 9.14g (18.28%),

Manganese: 1.15mg (57.52%), Copper: 0.73mg (36.73%), Magnesium: 90.39mg (22.6%), Phosphorus: 213.97mg

(21.4%), Selenium: 13.96µg (19.95%), Iron: 3.18mg (17.69%), Fiber: 3.89g (15.54%), Zinc: 1.87mg (12.46%), Vitamin B2:

0.19mg (11.44%), Potassium: 310.18mg (8.86%), Vitamin B6: 0.18mg (8.8%), Folate: 35.12µg (8.78%), Vitamin A:

391.12IU (7.82%), Vitamin B1: 0.1mg (6.94%), Vitamin B5: 0.69mg (6.91%), Calcium: 62.23mg (6.22%), Vitamin B12:

0.34µg (5.59%), Vitamin E: 0.83mg (5.56%), Vitamin D: 0.73µg (4.84%), Vitamin K: 3.41µg (3.25%), Vitamin B3:

0.63mg (3.13%)


