
Passover Chocolate Torte
 Gluten Free   Dairy Free   Low Fod Map

DESSERT

Ingredients
5  eggs  separated 

1 cup ground almonds

0.5 cup pareve margarine

8 ounces bittersweet chocolate  chopped 

0.8 cup sugar  white 

Equipment
frying pan

oven

READY IN

45 min.

SERVINGS

12

CALORIES

305 kcal

https://whatsheate.com


mixing bowl

wire rack

baking pan

aluminum foil

springform pan

Directions
Preheat oven to 350 degrees F (175 degrees C). Line bottom and sides of a 9 inch springform

pan with foil. Grease foil.

Melt margarine and chocolate over low heat. Stir until smooth and let cool.

In a medium-size mixing bowl, beat whites until stiff; about 2 minutes. In a separate bowl, beat

together yolks and sugar until thick and pale; about 1 minute. Blend in chocolate mixture and

stir in almonds. Fold in beaten whites, 1/3 at a time, into chocolate until no streaks of white

remain.

Scrape into prepared pan.

Place an 8 inch baking pan with 1 inch of water in it on the bottom rack of the oven (to make

the torte more moist).

Bake torte on center rack at 350 degrees F (175 degrees C) for 45 to 50 minutes, or until

sides begin to pull away from pan and top is set in center. Cover the torte loosely with foil for

the last 20 minutes of baking. Note: Don't worry if the cake cracks because the top will be on

the bottom later.

Cool on wire rack for 10 minutes and then carefully remove sides of pan. Invert onto a serving

plate and cool completely.

Nutrition Facts

 PROTEIN 7.1%
  FAT 61.39%

  CARBS 31.51%

Properties
Glycemic Index:5.84, Glycemic Load:8.73, Inflammation Score:-4, Nutrition Score:5.3260869599231%

Nutrients (% of daily need)



Calories: 304.51kcal (15.23%), Fat: 21.26g (32.7%), Saturated Fat: 6.64g (41.52%), Carbohydrates: 24.55g (8.18%),

Net Carbohydrates: 22.05g (8.02%), Sugar: 19.81g (22.01%), Cholesterol: 69.33mg (23.11%), Sodium: 117.24mg (5.1%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 16.25mg (5.42%), Protein: 5.53g (11.06%), Manganese: 0.26mg

(12.8%), Copper: 0.25mg (12.5%), Selenium: 7.29µg (10.42%), Iron: 1.87mg (10.41%), Fiber: 2.5g (10.01%), Magnesium:

35.75mg (8.94%), Vitamin A: 446.77IU (8.94%), Phosphorus: 87.61mg (8.76%), Vitamin B2: 0.1mg (5.82%), Zinc:

0.74mg (4.92%), Calcium: 44.55mg (4.45%), Vitamin E: 0.6mg (3.98%), Potassium: 136.68mg (3.91%), Vitamin B5:

0.35mg (3.46%), Vitamin B12: 0.21µg (3.44%), Vitamin D: 0.37µg (2.44%), Folate: 8.71µg (2.18%), Vitamin B6: 0.04mg

(1.92%), Vitamin K: 1.42µg (1.35%)


