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( Sour Cherry Chocolate Mousse Cake )

CALORIES
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392 kcal

DESSERT

Ingredients

I:‘ 1 tablespoon balsamic vinegar

D 3.5 oz bittersweet chocolate unsweetened chopped (not )

I:‘ 2 tablespoons calvados (or other type of brandy)

I:‘ 0.8 cup cherries sour

I:‘ 5 oz nutella

I:‘ 2 tablespoons dutch-processed cocoa powder unsweetened
D 0.5 cup flour all-purpose

I:‘ 1 teaspoon gelatin powder unflavored (from a)

I:‘ 2 tablespoons hazelnuts toasted


https://whatsheate.com

|:| 0.3 cup cup heavy whipping cream
|:| 0.3 Ib mascarpone cheese

|:| 0.1 teaspoon salt

|:| 3 tablespoons sugar

|:| 0.3 cup butter unsalted softened

|:| 3 tablespoons water cold

Equipment
food processor
bowl

frying pan
sauce pan
baking paper
oven

knife

whisk

hand mixer
spatula

springform pan
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Directions

|:| In a small saucepan stir together the cherry jam, balsamic vinegar, and calvados. Simmer over
low heat until the liquid reduces and thickens, about 10 minutes.

|:| Remove from heat and let stand until cooled completely.

|:| Put oven rack in middle position and preheat oven to 350°F. Invert bottom of springform pan
(to make it easier to slide shortbread base off bottom), then lock on side of pan and line

bottom with a round of parchment paper.

Pulse hazelnuts with sugar in a food processor until nuts are finely chopped.
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Add flour, butter, cocoa, and salt and pulse just until a dough forms.
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Press dough evenly onto bottom of springform pan with your fingers. Prick all over with a fork,
then bake until just dry to the touch, about 18 to 20 minutes.

Transfer base in pan to a rack to cool completely, about 30 minutes.

Remove side of pan and carefully slide out parchment from under shortbread, then reattach
side of pan around shortbread base.

Sprinkle gelatin over water in a 1- to 11/2-quart heavy saucepan and let stand until softened,
about 5 minutes.

Heat gelatin mixture over low heat, stirring, just until gelatin is melted, about 2 minutes.
Whisk in chocolate hazelnut spread until combined and remove from heat.

Whisk together mascarpone and chocolate hazelnut mixture in a large bowl. Beat together
cream, cocoa powder, and sugar in another large bowl with an electric mixer at low speed
until just combined, then increase speed to high and beat until cream just holds soft peaks.

Whisk one third of whipped cream into mascarpone mixture to lighten, then fold in remaining
whipped cream until well combined.

Use a spoon or rubber spatula to spread the jam mixture evenly on top of shortbread, then
spoon the mousse layer on top of the jam, gently smoothing top. Chill, covered, at least 3
hours.

Bring cream to a simmer in a small heavy saucepan and remove from heat.
Add chocolate and let stand 1 minute, then gently whisk until completely melted and smooth.

Transfer ganache to a small bowl and cool, stirring occasionally, until slightly thickened but
still pourable, about 20 minutes.

Run a warm thin knife around inside of springform pan, then remove side. Slide cake off

bottom of pan and transfer to a serving plate.
Pour ganache onto top of cake and spread, allowing excess ganache to drip down sides.

-Cake, without glaze, can be chilled up to 2 days.-Cake can be glazed 6 hours ahead and

chilled, uncovered

Nutrition Facts
]

PROTEIN 5.14% [ FAT 61.81% cARBS 33.05%

Properties



Glycemic Index:34.55, Glycemic Load:11.01, Inflammation Score:-5, Nutrition Score:7.5173913292263%

Flavonoids

Cyanidin: 4.08mg, Cyanidin: 4.08mg, Cyanidin: 4.08mg, Cyanidin: 4.08mg Pelargonidin: 0.03mg, Pelargonidin:
0.03mg, Pelargonidin: 0.03mg, Pelargonidin: 0.03mg Peonidin: 0.19mg, Peonidin: 0.19mg, Peonidin: 0.19mg,
Peonidin: 0.19mg Catechin: 1.4mg, Catechin: 1.4mg, Catechin: 1.4mg, Catechin: 1.4mg Epigallocatechin: 0.11mg,
Epigallocatechin: 0.1Img, Epigallocatechin: 0.1Img, Epigallocatechin: O.11mg Epicatechin: 3.11lmg, Epicatechin:
3.1lmg, Epicatechin: 3.11mg, Epicatechin: 3.11mg Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg,
Epicatechin 3-gallate: 0.0Img, Epicatechin 3-gallate: 0.0Img Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin
3-gallate: 0.03mg, Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate: 0.03mg Isorhamnetin: 0.01mg,
Isorhamnetin: 0.01mg, Isorhamnetin: 0.01mg, Isorhamnetin: 0.0Img Kaempferol: 0.03mg, Kaempferol: 0.03mg,
Kaempferol: 0.03mg, Kaempferol: 0.03mg Myricetin: 0.0Img, Myricetin: 0.01mg, Myricetin: 0.0Img, Myricetin:
0.01mg Quercetin: 0.42mg, Quercetin: 0.42mg, Quercetin: 0.42mg, Quercetin: 0.42mg

Nutrients (% of daily need)

Calories: 391.81kcal (19.59%), Fat: 26.64g (40.98%), Saturated Fat: 17.32g (108.24%), Carbohydrates: 32.05g
(10.68%), Net Carbohydrates: 28.92g (10.51%), Sugar: 20.94g (23.27%), Cholesterol: 38.57mg (12.86%), Sodium:
57.65mg (2.51%), Alcohol: 1.25g (100%), Alcohol %: 1.59% (100%), Caffeine: 14.78mg (4.93%), Protein: 4.98g (9.97%),
Manganese: 0.59mg (29.36%), Copper: 0.36mg (18.13%), Iron: 2.29mg (12.74%), Fiber: 3.14g (12.55%), Magnesium:
47.69mg (11.92%), Vitamin E: 1.58mg (10.5%), Vitamin A: 500.56IU (10.01%), Phosphorus: 93.5mg (9.35%), Selenium:
5.09ug (7.27%), Vitamin B1: 0.Img (6.87%), Potassium: 226.78mg (6.48%), Calcium: 61.64mg (6.16%), Vitamin B2:
0.Img (6.09%), Folate: 21.18ug (5.3%), Zinc: 0.76mg (5.04%), Vitamin B3: 0.74mg (3.71%), Vitamin K: 2.65ug (2.52%),
Vitamin B6: 0.05mg (2.35%), Vitamin B5: 0.21mg (2.14%), Vitamin B12: 0.09ug (1.57%), Vitamin D: 0.23ug (1.5%),
Vitamin C: 1.11mg (1.34%)



