
Meringue, Chocolate, and Kirsch Cream Layer
Cake

 Gluten Free

DESSERT

Ingredients
5.5 oz bittersweet chocolate  unsweetened chopped (not ) 

8 servings bittersweet chocolate  grated 

3 tablespoons powdered sugar

5 large egg whites  for 30 minutes at room temperature 

0.5 cup granulated sugar

0.8 cup hazelnuts  toasted chopped finely (see cooks' note, below) 

1.5 cups cup heavy whipping cream  chilled 

READY IN

45 min.

SERVINGS

8

CALORIES

540 kcal

https://whatsheate.com


1 teaspoon coffee

1 tablespoon kirsch liqueur

8 servings vegetable oil  for greasing 

0.3 cup water

Equipment
bowl

baking sheet

sauce pan

oven

whisk

baking pan

hand mixer

wax paper

kitchen towels

spatula

Directions
Put oven racks in upper and lower thirds of oven and preheat oven to 425°F.

Oil 2 large baking sheets and dust with flour, knocking off excess. Trace 2 (8-inch) rounds on

each baking sheet with a fingertip, using an inverted plate or a saucepan lid as a guide.

Whisk together flour and granulated sugar in a small bowl. Beat egg whites with a pinch of salt

in a bowl using an electric mixer at medium-high speed until they just hold stiff peaks. Fold in

sugar mixture gently but thoroughly, then fold in nuts. Divide meringue among circles,

spreading to fill in circles thinly and evenly.

Bake meringues in upper and lower thirds of oven, switching position of sheets halfway

through baking, until golden brown, 8 to 10 minutes total (meringue will be soft). Loosen

meringue rounds with a large metal spatula and transfer to racks to cool.

While meringues cool, heat chocolate, water, and coffee in a small heavy saucepan over

moderately low heat, stirring until smooth. Cool to lukewarm, then spread chocolate evenly

over tops of meringue rounds. Cool at room temperature until chocolate is set, about 3 hours.



Beat cream with confectioners sugar and kirsch in a bowl with cleaned beaters until it holds

stiff peaks. Arrange 1 meringue round, chocolate side up, on a cake stand or plate, then spread

1/3 cup whipped cream over it. Top with a second round and spread with 1/3 cup whipped

cream. Repeat, then top with remaining meringue round. Frost top and side of torte with

remaining whipped cream.

Toast nuts in a shallow baking pan in a 350°F oven until golden, 5 to 10 minutes. If using

hazelnuts, rub off loose skins in a kitchen towel (don't worry about any skins that don't come

off). Cool nuts completely. Chocolate-coated meringues can be made 1 day ahead and kept

(once chocolate is set), layered between sheets of wax paper, in an airtight container at room

temperature.

Nutrition Facts

 PROTEIN 4.72%
  FAT 73.69%

  CARBS 21.59%

Properties
Glycemic Index:12.51, Glycemic Load:8.84, Inflammation Score:-6, Nutrition Score:11.059130311012%

Flavonoids
Cyanidin: 0.75mg, Cyanidin: 0.75mg, Cyanidin: 0.75mg, Cyanidin: 0.75mg Catechin: 0.13mg, Catechin: 0.13mg,

Catechin: 0.13mg, Catechin: 0.13mg Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg,

Epigallocatechin: 0.31mg Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg

Epigallocatechin 3-gallate: 0.12mg, Epigallocatechin 3-gallate: 0.12mg, Epigallocatechin 3-gallate: 0.12mg,

Epigallocatechin 3-gallate: 0.12mg

Nutrients (% of daily need)
Calories: 540.07kcal (27%), Fat: 44.88g (69.04%), Saturated Fat: 17.42g (108.84%), Carbohydrates: 29.58g (9.86%),

Net Carbohydrates: 26.85g (9.76%), Sugar: 24.87g (27.63%), Cholesterol: 51.66mg (17.22%), Sodium: 48.95mg

(2.13%), Alcohol: 0.63g (100%), Alcohol %: 0.58% (100%), Caffeine: 21.55mg (7.18%), Protein: 6.47g (12.94%),

Manganese: 0.97mg (48.6%), Vitamin K: 30.25µg (28.81%), Copper: 0.46mg (23.09%), Vitamin E: 3.36mg (22.43%),

Magnesium: 60.28mg (15.07%), Vitamin A: 668.48IU (13.37%), Vitamin B2: 0.2mg (11.78%), Phosphorus: 115.33mg

(11.53%), Fiber: 2.73g (10.92%), Selenium: 7.56µg (10.81%), Iron: 1.9mg (10.57%), Potassium: 273.46mg (7.81%), Zinc:

0.94mg (6.24%), Vitamin B1: 0.09mg (5.92%), Calcium: 56.98mg (5.7%), Vitamin D: 0.71µg (4.76%), Vitamin B6:

0.09mg (4.35%), Folate: 15.32µg (3.83%), Vitamin B5: 0.32mg (3.18%), Vitamin B3: 0.46mg (2.3%), Vitamin B12:

0.13µg (2.11%), Vitamin C: 0.98mg (1.18%)


