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Pasilla Chile Chocolate Cake (Pastel de

Chocolate y Chile Pasilla)
7 October 2026

T O T A L  T I M E

45 min

S E R V E S

12

P E R  S E R V I N G

$1.35

C A L O R I E S

509 kcal

Pasilla Chile Chocolate Cake (Pastel de Chocolate y Chile Pasilla) requires roughly 45 minutes

from start to finish. One portion of this dish contains roughly 6g of protein, 35g of fat, and a total

of 509 calories. For $1.35 per serving, this recipe covers 12% of your daily requirements of

vitamins...

Ingredients

6 oz 3/4 cup butter, at room temperature, cut into
1/2-inch chunks

2½ ounces dried pasilla chiles (also called chile
negro) or 2 1/2 ounces dried ancho chiles plus 1/4
teaspoon cayenne (see notes)

¼ teaspoon cream of tartar 5 large eggs, separated

1½ tablespoons all-purpose flour 12 servings Powdered sugar

1 pound bittersweet or semisweet chocolate,
chopped

½ cup firmly packed dark brown sugar or finely
crushed piloncillo sugar (see notes)

1 teaspoon vanilla or 1 tablespoon coffee-flavored
liqueur such as Kahlúa

2 teaspoons vanilla

1 cup whipping cream

E Q U I P M E N T   Bowl, Frying pan, Baking sheet, Oven, Knife, Whisk, Sieve, Blender, Hand mixer, Cake form

Method
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1 Lay chiles in a single layer on a 12- by 15-inch baking sheet.

2 Bake in a 400 oven just until pliable, about 2 minutes. Wearing rubber gloves, break off stems, shake out
seeds, and break chiles into small pieces, dropping into a small bowl; discard stems and seeds. Cover
chiles with warm water and let soak until soft, 5 to 7 minutes.

3 Drain chiles and put in a blender with 1/3 cup water; whirl until smooth, adding 1 more tablespoon water
as needed to make a thick paste. Push pure through a fine strainer; discard residue. You need 1/3 cup
chile pure. If using ancho chiles, stir cayenne into the chile pure.

4 Line bottom of a 9-inch cake pan (sides at least 1 1/2 in. tall) with baking parchment.

5 In a large bowl nested over a pan of simmering water (water shouldn't touch bottom of bowl), combine
chocolate and butter. Stir occasionally just until chocolate is melted and mixture is smooth, about 8
minutes.

6 Remove from over water and whisk in 1/3 cup chile pure, the egg yolks, vanilla, and flour until mixture is
blended.

7 Pour brown sugar into a small bowl and stir or whisk to break up lumps and loosen. In a large bowl, with
an electric mixer on high speed, beat egg whites and cream of tartar until very frothy and foamy.
Gradually add brown sugar to whites, beating until stiff, moist peaks form. With a whisk, fold a third of
the beaten whites into the chocolate mixture until well incorporated. Then fold in remaining whites just
until blended. Scrape batter into prepared pan.

8 Bake cake in a 425 regular or 400 convection oven until it appears set and center barely jiggles when
pan is gently shaken, about 15 minutes.

9 Let cool in pan on a rack for about 15 minutes. Run a knife between cake and pan rim, then invert onto a
serving platter. Lift off pan and peel off parchment.

10 Let cake cool about 30 minutes, then chill until firm and cold, at least 4 hours; cover cake once
completely chilled.

11 For best texture, let cake come to room temperature before serving, 45 minutes to 1 hour. Sift powdered
sugar lightly over cake (for a pattern, lay a stencil on cake before sifting the sugar, then carefully lift it
off).

12 In a bowl, beat whipping cream until soft peaks form. Stir in vanilla.

13 Cut cake into wedges and serve each with a dollop of whipped cream.
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Nutrition per serving

509
K C A L

6 g
P R O T E I N

35 g
F A T

43 g
C A R B S

Saturated Fat 20.9 g · 130% of daily needs

Fibre 4.7 g · 19% of daily needs

Sugar 33.8 g · 38% of daily needs

Sodium 138 mg · 6% of daily needs

Cholesterol 133 mg · 44% of daily needs

Vitamin C 2 mg · 2% of daily needs

Adapted from My Recipes. Find this recipe, ratings and more ideas at whatsheate.com/pasilla-chile-chocolate-cake-pastel-de-
chocolate-y-chile-pasilla-148580
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