
Mocha Cake with Malted Semifreddo

DESSERT

Ingredients
8 ounces bittersweet chocolate  unsweetened chopped (not ) 

2 tablespoons dutch-processed cocoa powder  unsweetened 

4 servings dutch-processed cocoa powder  unsweetened 

3 large eggs  for 30 minutes at room temperature 

0.7 cup granulated sugar

0.7 cup cup heavy whipping cream  chilled 

4 teaspoons espresso powder

0.3 cup brown sugar  light packed 

0.3 cup liquid malt extract

READY IN

45 min.

SERVINGS

4

CALORIES

772 kcal

https://whatsheate.com


0.3 teaspoon salt

0.5 teaspoon vanilla

3 tablespoons water  hot 

Equipment
bowl

frying pan

baking sheet

paper towels

sauce pan

oven

knife

plastic wrap

loaf pan

baking pan

hand mixer

kitchen thermometer

wax paper

Directions
Preheat oven to 350°F. Oil a 15- by 10- by 1-inch baking pan and line bottom lengthwise with

a large piece of wax paper, allowing a 2-inch overhang on each end.

Stir together espresso powder and hot water in a heavy saucepan until coffee is dissolved.

Add chocolate and melt over low heat, stirring, until smooth.

Remove from heat and cool to room temperature.

Beat together yolks, 1/3 cup sugar, and 1/8 teaspoon salt in a large bowl with a handheld

electric mixer at moderately high speed until thick and pale, 5 to 7 minutes. Beat in melted

chocolate.

Beat whites with remaining 1/8 teaspoon salt in another large bowl with cleaned beaters until

they just hold soft peaks. Gradually add remaining 1/3 cup sugar and beat until whites just



hold stiff peaks. Stir one third of whites into chocolate mixture to lighten, then fold in

remaining whites gently but thoroughly.

Spread batter evenly in baking pan and bake in middle of oven until puffed and top is dry to

the touch and springs back when gently pressed, 12 to 14 minutes. Cover cake with 2 layers of

dampened paper towels and let stand in pan on a rack 3 minutes, then remove towels and

cool completely. Loosen edges with a sharp knife.

Sift cocoa powder evenly over top of cake and overlap 2 layers of wax paper lengthwise over

cake. Invert a baking sheet over cake, then invert cake onto it, gently peeling off wax paper

now on top.

Lightly oil loaf pan and line with 2 (24-inch-long) crisscrossed sheets of plastic wrap, letting

excess hang over all sides. Using outside of loaf pan as a stencil, cut a rectangle from cake to

line bottom of pan.

Cut another rectangle for top of cake.

Cut 2 pieces of cake to line long sides of pan, then 2 more for short sides. Fit all cake pieces

(except top piece) into pan, cocoa sides against pan, pressing gently to help adhere. Wrap

top piece of cake in plastic wrap and cover cake in pan with plastic-wrap overhang, then

freeze cake while making semifreddo.

Beat together eggs and brown sugar in a metal bowl set over a saucepan of simmering water

with electric mixer at medium speed until mixture registers 160°F on an instant-read

thermometer, 6 to 8 minutes.

Remove bowl from heat and chill mixture until cool, about 10 minutes.

Mix together cream, vanilla, and malted milk powder in a separate bowl at low speed with

electric mixer until powder is dissolved, then increase speed to moderately high and beat

until it just holds soft peaks. Stir one third of cream into egg mixture to lighten, then fold in

remaining cream gently but thoroughly.

Spoon semifreddo into cake-lined pan, spreading evenly and smoothing top, and cover with

top piece of cake. Freeze, covered with plastic-wrap overhang, until firm, at least 8 hours.

Before serving, let cake stand at room temperature 5 minutes. Unwrap plastic and invert cake

onto a long platter, using plastic wrap to help pull cake from pan. Sift cocoa evenly over top

to garnish, then top with chocolate curls and cut into 1/2-inch-thick slices.

Serve immediately.

Nutrition Facts



 PROTEIN 5.91%
  FAT 47.07%

  CARBS 47.02%

Properties
Glycemic Index:17.52, Glycemic Load:23.27, Inflammation Score:-7, Nutrition Score:17.205217397731%

Flavonoids
Catechin: 2.27mg, Catechin: 2.27mg, Catechin: 2.27mg, Catechin: 2.27mg Epicatechin: 6.88mg, Epicatechin:

6.88mg, Epicatechin: 6.88mg, Epicatechin: 6.88mg Quercetin: 0.35mg, Quercetin: 0.35mg, Quercetin: 0.35mg,

Quercetin: 0.35mg

Nutrients (% of daily need)
Calories: 772.31kcal (38.62%), Fat: 41.19g (63.37%), Saturated Fat: 23.57g (147.31%), Carbohydrates: 92.56g

(30.85%), Net Carbohydrates: 86.72g (31.54%), Sugar: 78.25g (86.94%), Cholesterol: 190.23mg (63.41%), Sodium:

264.34mg (11.49%), Alcohol: 0.17g (100%), Alcohol %: 0.1% (100%), Caffeine: 88.21mg (29.4%), Protein: 11.64g

(23.28%), Manganese: 0.95mg (47.64%), Copper: 0.91mg (45.35%), Magnesium: 139.32mg (34.83%), Phosphorus:

311.45mg (31.14%), Selenium: 20.22µg (28.89%), Iron: 5.03mg (27.95%), Fiber: 5.84g (23.37%), Vitamin B2: 0.39mg

(22.68%), Potassium: 604.3mg (17.27%), Vitamin A: 837.28IU (16.75%), Zinc: 2.44mg (16.25%), Calcium: 135.3mg

(13.53%), Vitamin B12: 0.58µg (9.71%), Vitamin B5: 0.95mg (9.45%), Vitamin D: 1.38µg (9.23%), Vitamin B6: 0.15mg

(7.58%), Vitamin E: 1.13mg (7.56%), Vitamin B3: 1.46mg (7.28%), Vitamin B1: 0.1mg (6.44%), Folate: 25.31µg (6.33%),

Vitamin K: 6.13µg (5.84%)


