
Hungarian Chocolate-Walnut Torte

DESSERT

Ingredients
0.5 cup bittersweet chocolate  finely chopped 

6 large eggs  separated at room temperature 

0.8 cup granulated sugar

3 tablespoons matzo meal

0.8 teaspoon salt  fine 

1.3 cups bittersweet chocolate  finely chopped 

6 tablespoons butter  unsalted () 

1.8 cups walnuts  cooled toasted 

0.5 cup water

READY IN

150 min.

SERVINGS

12

CALORIES

403 kcal

https://whatsheate.com


Equipment
food processor

bowl

frying pan

sauce pan

baking paper

oven

knife

whisk

toothpicks

aluminum foil

stand mixer

springform pan

offset spatula

Directions
Heat the oven to 350°F and arrange a rack in the middle. Coat the bottom of a 9-inch round

springform pan with butter or margarine. Line the bottom of the pan with parchment or

waxed paper and coat the top of the paper with butter or margarine; set aside.

Place 1/2 cup of the sugar and the water in a medium saucepan and stir to combine. Bring to a

simmer over medium heat, stirring occasionally, until all of the sugar has dissolved, about 5

minutes.

Remove the pan from heat, add the chocolate, and stir until melted and smooth, about 2

minutes. Set aside to cool.

Place the egg yolks in a large bowl and whisk vigorously until light in color and thickened,

about 4 minutes; set aside.

Place the walnuts, remaining 1/4 cup plus 2 tablespoons sugar, matzo meal, and salt in a food

processor fitted with a blade attachment. Pulse until the mixture resembles wet sand, about

15 to 20 (1-second) pulses (do not overprocess).

Add the walnut mixture to the egg yolks and stir to combine.



Add the cooled chocolate mixture to the walnut-egg mixture and stir to evenly combine.

Place the egg whites in the very clean bowl of a stand mixer fitted with a very clean whisk

attachment.

Whisk the whites on high speed until they hold stiff peaks, about 2 to 3 minutes. Stir about a

quarter of the egg whites into the chocolate mixture to lighten the texture.

Add the remaining egg whites and gently fold until thoroughly incorporated with no streaks of

white visible (make sure not to deflate the egg whites, or the cake will be too thin and dense).

Pour the batter into the prepared pan and bake until puffed and set but still a little gooey in

the center, about 30 to 40 minutes. (A wooden toothpick inserted 1 inch from the edge

should come out clean.)

Heat the butter or margarine in a small saucepan over low heat until about half of it is melted.

Gradually whisk in the chocolate and continue whisking until the chocolate is completely

melted and smooth.

Remove from heat and let the mixture cool until slightly thickened, about 5

minutes.Meanwhile, tuck long strips of parchment paper, waxed paper, or foil under the edges

of the cake on the plate or platter. When the glaze is ready, pour it over the top of the cake,

letting it drip down the sides. Using an offset spatula or knife, spread the glaze evenly over the

top and sides of the cake. Gently tap the cake plate or platter to even out the glaze, then pull

out and discard the paper or foil strips; the plate will be clean and ready for serving. If you

choose, garnish with a few walnut halves arranged in the center of the cake. Refrigerate the

cake for about an hour to allow the glaze to set.To serve:Bring the cake to room temperature

and serve with whipped cream or vanilla ice cream, if desired.

Nutrition Facts

 PROTEIN 7.37%
  FAT 63.19%

  CARBS 29.44%

Properties
Glycemic Index:7.51, Glycemic Load:8.97, Inflammation Score:-4, Nutrition Score:10.567826106496%

Flavonoids
Cyanidin: 0.46mg, Cyanidin: 0.46mg, Cyanidin: 0.46mg, Cyanidin: 0.46mg

Nutrients (% of daily need)
Calories: 403.29kcal (20.16%), Fat: 29.03g (44.66%), Saturated Fat: 11.05g (69.08%), Carbohydrates: 30.44g

(10.15%), Net Carbohydrates: 27.18g (9.88%), Sugar: 22.39g (24.88%), Cholesterol: 109.58mg (36.53%), Sodium:



185.12mg (8.05%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 21.95mg (7.32%), Protein: 7.61g (15.23%),

Manganese: 0.95mg (47.25%), Copper: 0.61mg (30.65%), Magnesium: 75.74mg (18.94%), Phosphorus: 178.8mg

(17.88%), Selenium: 11.72µg (16.75%), Iron: 2.63mg (14.64%), Fiber: 3.26g (13.04%), Zinc: 1.55mg (10.35%), Vitamin B2:

0.16mg (9.67%), Potassium: 259.21mg (7.41%), Vitamin B6: 0.15mg (7.29%), Folate: 29.11µg (7.28%), Vitamin A:

326.1IU (6.52%), Vitamin B1: 0.09mg (5.76%), Vitamin B5: 0.58mg (5.76%), Calcium: 49.06mg (4.91%), Vitamin B12:

0.28µg (4.67%), Vitamin E: 0.7mg (4.64%), Vitamin D: 0.61µg (4.03%), Vitamin K: 2.87µg (2.73%), Vitamin B3:

0.52mg (2.62%)


