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638 kcal

DESSERT

Ingredients

I:‘ 1 teaspoon double-acting baking powder

I:‘ 4 ounces bittersweet chocolate coarsely chopped
I:‘ 2 tablespoons butter melted

I:‘ 0.3 cup cake flour

I:‘ 0.3 cup cup heavy whipping cream

I:‘ 1 pinch cream tartar

D 4 eggs separated

I:‘ 2 tablespoons frangelico

I:‘ 1 cup roasted hazelnuts finely chopped
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0.5 cup heavy cream

0.5 cup matzo meal

0.3 cup spreadable raspberry jam seedless
0.3 teaspoon salt for the egg whites plus a pinch
1 pint strawberries for garnish

0.5 cup sugar

0.5 cup vegetable oil

Equipment
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bowl
oven
whisk

mixing bowl

Directions
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Cake: Set a rack in the middle of the oven and preheat to 350 degrees F.

Lightly coat 2 (9-inch) square cake pans with nonstick vegetable spray. Line the bottoms
with baking parchment. In a large mixing bowl, sift the flour, baking powder, 1/4 teaspoon salt,
and 1/2 cup of the sugar together 3 times. Stir in the matzo meal and chopped hazelnuts.

Form a well in the center and add the oil, egg yolks, cream, hazelnut liqueur, and butter.
Mix until just blended.

In a clean, dry mixing bowl, whisk the egg whites with the pinches of salt and cream of tartar
until creamy, foamy and barely able to hold peaks. While sprinkling on the remaining cup of

sugar whisk until the consistency of stiff shaving cream.
Fold 1/3 of the egg whites into the yolk mixture, then fold in the remainder of the whites.

Spread the batter in the prepared pans and bake for 20 minutes or lightly tanned, the center
springs back when lightly pressed and a cake tester comes out clean. Set the pans on a rack
to cool. This cake is very delicate.

Remove from the pans, and trim even.

Place the cake onto a plate, parchment side up, and spread a layer of raspberry jam on the

cut side of one layer. Flip the other layer on top and spread more jam on top.



Put the chocolate in a small bowl. Over medium heat, bring the cream to a scald.

Pour the hot cream over the chocolate. Working from the center out, gently stir with a whisk
to melt and blend. Continue stirring until smooth.

Let cool for 30 minutes until spreadable
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Frost the cake and comb the top decoratively.

Nutrition Facts

- |
I prOTEIN 6.8% [ FAT 56.21% CARBS 36.99%

Properties
Glycemic Index:64.85, Glycemic Load:21.54, Inflammation Score:-7, Nutrition Score:21.232608712238%

Flavonoids

Cyanidin: 2.67mg, Cyanidin: 2.67mg, Cyanidin: 2.67mg, Cyanidin: 2.67mg Petunidin: 0.09mg, Petunidin: 0.09mg,
Petunidin: 0.09mg, Petunidin: 0.09mg Delphinidin: 0.24mg, Delphinidin: 0.24mg, Delphinidin: 0.24mg, Delphinidin:
0.24mg Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg Pelargonidin: 19.6mg, Pelargonidin:
19.6mg, Pelargonidin: 19.6mg, Pelargonidin: 19.6mg Peonidin: 0.04mg, Peonidin: 0.04mg, Peonidin: 0.04mg,
Peonidin: 0.04mg Catechin: 2.69mg, Catechin: 2.69mg, Catechin: 2.69mg, Catechin: 2.69mg Epigallocatechin:
117mg, Epigallocatechin: 117mg, Epigallocatechin: 117mg, Epigallocatechin: 1.17mg Epicatechin: 0.38mg,
Epicatechin: 0.38mg, Epicatechin: 0.38mg, Epicatechin: 0.38mg Epicatechin 3-gallate: 0.12mg, Epicatechin 3-
gallate: 0.12mg, Epicatechin 3-gallate: 0.12mg, Epicatechin 3-gallate: 0.12mg Epigallocatechin 3-gallate: 0.3mg,
Epigallocatechin 3-gallate: 0.3mg, Epigallocatechin 3-gallate: 0.3mg, Epigallocatechin 3-gallate: 0.3mg
Naringenin: 0.2mg, Naringenin: 0.2mg, Naringenin: 0.2mg, Naringenin: 0.2mg Kaempferol: 0.39mg, Kaempferol:
0.39mg, Kaempferol: 0.39mg, Kaempferol: 0.39mg Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg,
Myricetin: 0.03mg Quercetin: 0.88mg, Quercetin: 0.88mg, Quercetin: 0.88mg, Quercetin: 0.88mg Gallocatechin:
0.02mg, Gallocatechin: 0.02mg, Gallocatechin: 0.02mg, Gallocatechin: 0.02mg

Nutrients (% of daily need)

Calories: 638.27kcal (31.91%), Fat: 40.9g (62.92%), Saturated Fat: 15.82g (98.88%), Carbohydrates: 60.55g
(20.18%), Net Carbohydrates: 54.89g (19.96%), Sugar: 36.2g (40.22%), Cholesterol: 153.9mg (51.3%), Sodium:
158.27mg (6.88%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 16.25mg (5.42%), Protein: 11.13g (22.26%),
Manganese: 1.92mg (96.11%), Vitamin C: 49.06mg (59.46%), Copper: 0.67mg (33.72%), Vitamin E: 4.37mg (29.15%),
Selenium: 19.13ug (27.32%), Phosphorus: 235.29mg (23.53%), Fiber: 5.66g (22.65%), Magnesium: 86.8mg (21.7%),
Iron: 3.58mg (19.86%), Vitamin B2: 0.29mg (17.22%), Folate: 61.91ug (15.48%), Vitamin B1: 0.22mg (14.87%), Vitamin
A: 735.36IU (14.71%), Potassium: 491.17mg (14.03%), Vitamin K: 14.03pg (13.37%), Calcium: 128.82mg (12.88%),
Vitamin B6: 0.23mg (11.73%), Zinc: 1.69mg (11.27%), Vitamin B5: 0.95mg (9.47%), Vitamin D: 1.06ug (7.08%), Vitamin
B3:1.38mg (6.89%), Vitamin B12: 0.35ug (5.85%)



