
Sacher Torte

DESSERT

Ingredients
0.3 cup almond flour

1.8 cups apricot preserves

5 ounces bittersweet chocolate  cooled melted 

10 ounces bittersweet chocolate  chopped 

0.7 cup plus  light 

6 large eggs  separated (large) 

1 cup flour  all-purpose 

2 tablespoons rum

0.3 teaspoon salt

READY IN

120 min.

SERVINGS

12

CALORIES

608 kcal

https://whatsheate.com


1 cup sugar

1.5 sticks butter  unsalted softened 

Equipment
bowl

frying pan

baking sheet

sauce pan

baking paper

oven

whisk

wire rack

sieve

hand mixer

toothpicks

microwave

spatula

springform pan

offset spatula

serrated knife

Directions
Preheat the oven to 37

Butter a 9-inch springform pan. Line the bottom of the pan with parchment paper and butter

the paper. Dust the pan with flour, tapping out the excess.

In a large bowl, using a handheld electric mixer, whip the egg whites at high speed until soft

peaks form.

In a small bowl, whisk the all-purpose flour with the almond flour and salt. In another large

bowl, beat the butter and sugar until fluffy.



Add the yolks, one at a time, and beat until fluffy. Beat in the chocolate, then beat in theflours.

Beat in one-fourth of the whites, then, using a spatula, fold in the rest of the whites until no

streaks remain.

Scrape the batter into the prepared pan and smooth the top.

Bake the cake in the center of the oven for 35 to 40 minutes, until a toothpick inserted in the

center comes out with a few moist crumbs attached.

Let the cake cool on a wire rack for 30 minutes, then remove the ring and let the cake cool

completely. Invert the cake onto a plate and peel off the parchment. Turn the cake right side

up. Using a long serrated knife, cut the cake horizontally into 3 even layers.

In a small microwave-safe bowl, whisk 1/4 cup plus 2 tablespoons of the apricot preserves

with 1/4 cup of water and microwave until melted.

Set the bottom of the springform pan on a wire rack and set the rack on a baking sheet.

Arrange the top cake layer, cut side up, on the springform pan.

Brush the cake with one-third of the melted apricot preserves.

Spread 1/2 cup of the unmelted apricot preserves on top and cover with the middle cake

layer.

Brush the surface with another third of the melted preserves and spread another 1/2 cup of

the unmelted preserves on top.

Brush the cut side of the final layer with the remaining melted preserves and set it cut side

down on the cake. Using a serrated knife, trim the cake edges if necessary to even them out.

In the microwave-safe bowl, microwave the remaining 1/4 cup plus 2 tablespoons of the

apricot preserves until melted, about 30 seconds. Press the preserves through a strainer to

remove the solids.

Brush the preserves all over the cake until completely coated. Refrigerate for 20 minutes until

set.

Meanwhile, in a medium saucepan, whisk the corn syrup with the rum and 2 tablespoons of

water and bring to a boil. Cook until slightly thickened, about 1 minute.

Put the chocolate into a heatproof bowl and pour the hot mixture on top.

Let stand until melted, then whisk until smooth. If the chocolate glaze is too thick to pour,

whisk in another tablespoon of hot water.

Let cool to warm.

Using an offset spatula, scrape off any excess preserves from the cake so that it is lightly

coated. Slowly pour half of the warm chocolate glaze in the center of the cake, allowing it to



gently coat the top and spread down the side.

Spread the glaze to evenly coat the torte. Microwave the remaining glaze for a few seconds

and repeat pouring and spreading. Scrape up any excess glaze. Refrigerate for at least 10

minutes to set the glaze, then cut the torte into wedges and serve with the whipped cream.

Nutrition Facts

 PROTEIN 4.85%
  FAT 42.93%

  CARBS 52.22%

Properties
Glycemic Index:14.92, Glycemic Load:20.15, Inflammation Score:-5, Nutrition Score:11.306521788887%

Flavonoids
Catechin: 0.11mg, Catechin: 0.11mg, Catechin: 0.11mg, Catechin: 0.11mg Epicatechin: 0.1mg, Epicatechin: 0.1mg,

Epicatechin: 0.1mg, Epicatechin: 0.1mg Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg,

Kaempferol: 0.02mg Quercetin: 0.11mg, Quercetin: 0.11mg, Quercetin: 0.11mg, Quercetin: 0.11mg

Nutrients (% of daily need)
Calories: 607.66kcal (30.38%), Fat: 29.5g (45.38%), Saturated Fat: 16g (100.01%), Carbohydrates: 80.73g (26.91%),

Net Carbohydrates: 77.17g (28.06%), Sugar: 59.46g (66.06%), Cholesterol: 125.5mg (41.83%), Sodium: 115.65mg

(5.03%), Alcohol: 0.83g (100%), Alcohol %: 0.66% (100%), Caffeine: 30.48mg (10.16%), Protein: 7.5g (15%),

Manganese: 0.63mg (31.35%), Copper: 0.55mg (27.47%), Selenium: 15.36µg (21.94%), Magnesium: 78.82mg (19.7%),

Iron: 3.46mg (19.2%), Phosphorus: 174.11mg (17.41%), Fiber: 3.56g (14.25%), Vitamin B2: 0.22mg (13.14%), Vitamin A:

576.68IU (11.53%), Vitamin E: 1.67mg (11.17%), Zinc: 1.56mg (10.38%), Potassium: 299.99mg (8.57%), Folate: 33.28µg

(8.32%), Vitamin B1: 0.12mg (8.12%), Calcium: 58.68mg (5.87%), Vitamin B5: 0.57mg (5.69%), Vitamin B3: 1.07mg

(5.35%), Vitamin B12: 0.31µg (5.17%), Vitamin D: 0.71µg (4.75%), Vitamin C: 3.04mg (3.68%), Vitamin B6: 0.07mg

(3.52%), Vitamin K: 3.65µg (3.47%)


