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Mole Cake with Cherry-Almond Ice Cream,
Tamarind Anglaise, and Orange Caramel

(#) Gluten Free

READY IN SERVINGS
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DESSERT

Ingredients

0.3 teaspoon almond extract

0.5 cup almonds toasted sliced

11 ounces bittersweet chocolate such as hawaiian vintage chocolate

4 ounces cherries pitted

1 cup sherry dry

2 large egg yolk

9 large eggs
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|:| 0.5 tablespoon cinnamon

|:| 0.3 teaspoon ground cloves

|| 1cup half and half

|:| 1 cup cup heavy whipping cream

|:| 1.8 cups orange juice freshly squeezed
|:| 0.5 pasilla chile powder dried seeded
|:| 2 tablespoons pumpkin seeds

|:| 0.5 cup sugar

|:| 0.3 cup tamarind paste

|:| 10 tablespoons butter unsalted ()
|:| 0.5 vanilla pod fresh split

|:| 0.3 teaspoon vanilla extract pure

Equipment
food processor
bowl

frying pan
sauce pan
oven

whisk

mixing bowl
ramekin
double boiler
hand mixer

wooden spoon

OO n b

ice cream machine

Directions

|:| Preheat the oven to 300°F.
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To prepare the ice cream, place the cherries and sherry in a mixing bowl and let soak for 20

minutes.

Place the cream in a saucepan, add the half-and-half, sugar, vanilla bean and seeds, almond
extract, almonds, and cherries with their soaking liquid, and bring to a boil.

Whisk the egg yolks in a mixing bowl and slowly add the cream mixture while continuing to
whisk vigorously. Return to the saucepan and cook over low heat while whisking continuously,
until the mixture coats the back of a wooden spoon.

Remove from the heat and let cool completely. Strain into an ice cream machine and freeze

according to the manufacturer's directions (discard the cherries and almonds).

To prepare the cake, melt the chocolate in a double boiler and keep warm. Meanwhile, in a
small saucepan over medium heat, heat the butter until golden brown, 8 to 10 minutes. Set

aside.

In the bowl of a food processor, place the chiles, sugar, canela, cloves, and pumpkin seeds
and grind until superfine. In the bowl of an electric mixer fitted with a whisk, whisk together

the eggs and vanilla extract on low speed.

Add the chile mixture and whisk for 10 minutes longer.

Add the melted chocolate, whisk to incorporate, and slowly add the butter until combined.
Pour the batter into 8 lightly oiled 4-ounce ramekins and place in a water bath.

Transfer to the oven and bake for 13 to 14 minutes; the cakes will feel only slightly firm.

Remove the ramekins and keep refrigerated until 1 hour before serving. Cakes are even better

slightly warmed in the oven.

To prepare the anglaise, place the cream, sugar, vanilla, and tamarind in the saucepan and

slowly bring to a boil, breaking up the tamarind with a wooden spoon.

Whisk the egg yolks in a mixing bowl and slowly add the cream mixture while whisking
vigorously. Return to the saucepan and cook over low heat, while whisking continuously, until
the mixture coats the back of a wooden spoon. Strain and let cool; keep covered.

To prepare the caramel, heat the sugar and 1 cup of water in a heavy saucepan over high heat.
When the sugar turns from golden brown to amber, turn off the heat and slowly whisk in the
orange juice, the caramel may turn hard but it will melt again when reheated. Turn the heat

back on to medium and cook for 20 minutes, stirring occasionally.
Let cool completely.

To serve, place the ramekins in a shallow pan of very hot water for 1 minute. Invert the
ramekins and tap on the bottom to turn out the cakes.



I:‘ Transfer to serving plates and bring to room temperature. Top with a scoop of the ice cream
and spoon the anglaise and caramel around the cakes.

I:‘ Southwestern Vegetarian by Stephan Pyles

I:‘ Clarkson N. Potter

Nutrition Facts

-/ |
I PROTEIN 7.97% [ FAT 65.7% CARBS 26.33%

Properties
Glycemic Index:31.14, Glycemic Load:13.62, Inflammation Score:-8, Nutrition Score:21.41086951546%

Flavonoids

Cyanidin: 4.42mg, Cyanidin: 4.42mg, Cyanidin: 4.42mg, Cyanidin: 4.42mg Malvidin: 0.02mg, Malvidin: 0.02mg,
Malvidin: 0.02mg, Malvidin: 0.02mg Pelargonidin: 0.04mg, Pelargonidin: 0.04mg, Pelargonidin: 0.04mg,
Pelargonidin: 0.04mg Peonidin: 0.21mg, Peonidin: 0.21mg, Peonidin: 0.21mg, Peonidin: 0.21Img Catechin: 0.92mg,
Catechin: 0.92mg, Catechin: 0.92mg, Catechin: 0.92mg Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg,
Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg Epicatechin: 0.91mg, Epicatechin: 0.91mg, Epicatechin: 0.91mg,
Epicatechin: 0.91mg Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.0Img, Epicatechin 3-gallate: 0.01mg,
Epicatechin 3-gallate: 0.01mg Eriodictyol: O.11mg, Eriodictyol: O.11mg, Eriodictyol: O.11mg, Eriodictyol: O.1Img
Hesperetin: 6.6mg, Hesperetin: 6.6mg, Hesperetin: 6.6mg, Hesperetin: 6.6mg Naringenin: 1.3mg, Naringenin: 1.3mg,
Naringenin: 1.3mg, Naringenin: 1.3mg Isorhamnetin: 0.16mg, Isorhamnetin: 0.16mg, Isorhamnetin: 0.16mg,
Isorhamnetin: 0.16mg Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg
Myricetin: 0.04mg, Myricetin: 0.04mg, Myricetin: 0.04mg, Myricetin: 0.04mg Quercetin: 0.49mg, Quercetin:
0.49mg, Quercetin: 0.49mg, Quercetin: 0.49mg

Nutrients (% of daily need)

Calories: 752.74kcal (37.64%), Fat: 54.25g (83.46%), Saturated Fat: 29.18g (182.38%), Carbohydrates: 48.92g
(16.31%), Net Carbohydrates: 43.93g (15.97%), Sugar: 37.59g (41.77%), Cholesterol: 339.32mg (113.11%), Sodium:
118.31mg (5.14%), Alcohol: 3.18g (100%), Alcohol %: 1.34% (100%), Caffeine: 33.52mg (11.17%), Protein: 14.8g (29.6%),
Manganese: 0.97mg (48.32%), Selenium: 25.67ug (36.67%), Phosphorus: 361.38mg (36.14%), Vitamin C: 28.79mg
(34.9%), Copper: 0.67mg (33.67%), Vitamin A: 1643.44IU (32.87%), Magnesium: 126.39mg (31.6%), Vitamin B2:
0.54mg (31.57%), Iron: 4.49mg (24.95%), Vitamin E: 3.26mg (21.76%), Fiber: 4.99g (19.95%), Potassium: 635.99mg
(18.17%), Zinc: 2.53mg (16.87%), Calcium: 153.24mg (15.32%), Vitamin B5: 1.49mg (14.94%), Folate: 57.7ug (14.43%),
Vitamin D: 2.09ug (13.95%), Vitamin B12: 0.79ug (13.14%), Vitamin B6: 0.23mg (11.35%), Vitamin B1: 0.15mg (9.88%),
Vitamin K: 6.58ug (6.27%), Vitamin B3: 1.15mg (5.73%)



