
Serano Chocolate Cake

DESSERT

Ingredients
6 ounces bittersweet chocolate  chopped 

3  egg whites

5  eggs

0.3 cup heavy cream  at room temperature 

1 cup self-rising flour

0.5 cup cocoa powder  unsweetened 

0.3 cup water

0.9 cup sugar  white 

READY IN

150 min.

SERVINGS

8

CALORIES

355 kcal

https://whatsheate.com


Equipment
bowl

frying pan

sauce pan

baking paper

oven

mixing bowl

wire rack

double boiler

hand mixer

toothpicks

cake form

spatula

candy thermometer

Directions
Preheat an oven to 350 degrees F (175 degrees C). Grease and flour a 9-inch cake pan or line

it with parchment paper.

Sift the flour and cocoa powder together and set aside.

Combine the eggs and 3/4 cup sugar in a mixing bowl and beat until very thick, about three

minutes. Use a spatula to carefully fold in the flour mixture. Gently scoop the batter into the

prepared pan and bake until the top springs back when lightly pressed and a toothpick

inserted in the center comes out clean, 25 to 30 minutes. Cool the cake in the pan for 10

minutes before removing to cool completely on a wire rack.

To make the simple syrup, bring 1/2 cup water and 3/4 cup sugar to a boil in a saucepan over

medium-high heat.

Remove the pan from the heat and set aside.

To make the Italian meringue, combine 1/4 cup water with the 7/8 cup of sugar in a saucepan.

Bring the mixture to a boil, stirring to dissolve the sugar (don't stir once the mixture begins to

boil). Use a candy thermometer and bring the sugar to the soft ball stage (240 degrees F/115



degrees C). While the sugar is boiling, beat the egg whites with an electric mixer on medium-

low speed until soft peaks form.

When the boiling sugar syrup has nearly reached soft ball stage, increase the mixing speed for

the egg whites to high. Carefully pour the hot sugar syrup into the egg whites between the

beaters and the side of the bowl. Continue beating on high speed until the meringue has

cooled to room temperature.

Melt the bittersweet chocolate in the top of a double boiler over just-barely simmering water,

stirring frequently and scraping down the sides with a rubber spatula to avoid scorching, just

until melted.

Remove from heat and allow to cool until the chocolate is room temperature but still fluid.

Whip the 1 3/4 cups cream until medium-stiff peaks form.

Use a rubber spatula to fold the melted chocolate into the egg white meringue.

Add 1/3 cup of room-temperature cream and mix gently until blended. Fold 1/3 of the

whipped cream into the chocolate meringue mixture to lighten it; then gently fold in the

remaining 2/3 of the whipped cream.

To assemble the cake, split the sponge cake into two layers. Set one cake layer on a turntable

or plate.

Brush the cake well with the simple syrup. The cake will literally act as a sponge and absorb

the syrup, which will keep it from being dry.

Spread 1/3 of the chocolate cream on the cake, and top it with the second cake layer. Repeat

with the syrup and the cream.

Spread the remaining chocolate cream on the sides of the cake. Refrigerate until serving.

Nutrition Facts

 PROTEIN 10.02%
  FAT 37.79%

  CARBS 52.19%

Properties
Glycemic Index:17.14, Glycemic Load:22.61, Inflammation Score:-4, Nutrition Score:10.00826084387%

Flavonoids
Catechin: 3.48mg, Catechin: 3.48mg, Catechin: 3.48mg, Catechin: 3.48mg Epicatechin: 10.56mg, Epicatechin:

10.56mg, Epicatechin: 10.56mg, Epicatechin: 10.56mg Quercetin: 0.54mg, Quercetin: 0.54mg, Quercetin: 0.54mg,

Quercetin: 0.54mg



Nutrients (% of daily need)
Calories: 354.88kcal (17.74%), Fat: 15.43g (23.73%), Saturated Fat: 8.3g (51.86%), Carbohydrates: 47.94g (15.98%),

Net Carbohydrates: 43.88g (15.95%), Sugar: 30.25g (33.61%), Cholesterol: 114.78mg (38.26%), Sodium: 64.56mg

(2.81%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 30.65mg (10.22%), Protein: 9.2g (18.4%), Manganese:

0.62mg (31.08%), Selenium: 19.88µg (28.4%), Copper: 0.52mg (26.18%), Magnesium: 73.45mg (18.36%),

Phosphorus: 171.78mg (17.18%), Fiber: 4.06g (16.26%), Iron: 2.74mg (15.24%), Vitamin B2: 0.23mg (13.57%), Zinc:

1.45mg (9.65%), Potassium: 284.03mg (8.12%), Vitamin B5: 0.61mg (6.14%), Vitamin A: 305.22IU (6.1%), Folate:

20.65µg (5.16%), Vitamin B12: 0.31µg (5.15%), Vitamin D: 0.71µg (4.72%), Calcium: 45.58mg (4.56%), Vitamin E:

0.57mg (3.82%), Vitamin B6: 0.07mg (3.51%), Vitamin B1: 0.04mg (2.46%), Vitamin B3: 0.49mg (2.45%), Vitamin K:

2.11µg (2.01%)


