
Triple-Chocolate Celebration Cake

DESSERT

Ingredients
0.5 teaspoon double-acting baking powder

2 teaspoons baking soda

0.5 pint blackberries

0.5 pint blueberries

2.8 cups cake flour

0.5 pound cherries

0.5 cup plus  light 

2 large egg yolk

4 large eggs

READY IN

45 min.

SERVINGS

20

CALORIES

789 kcal

https://whatsheate.com


4.3 cups cup heavy whipping cream  chilled 

1.5 pint raspberries

0.7 cup raspberry jam  seedless 

0.8 teaspoon salt

0.8 pound bittersweet chocolate  unsweetened finely chopped (not ) 

0.8 cup semisweet chocolate chips  miniature 

1 cup cream  sour 

1 pint strawberries

2.8 cups sugar

1 cup cocoa powder  unsweetened 

1 tablespoon vanilla extract

1 cup vegetable oil

3 cups whipping cream

Equipment
bowl

frying pan

baking sheet

sauce pan

baking paper

oven

knife

whisk

hand mixer

aluminum foil

microwave

spatula

tart form

offset spatula



Directions
Position rack in center of oven and preheat to 350°F. Butter and flour two 10-inch-diameter

cake pans with 2-inch-high sides; line each with round of parchment paper or waxed paper.

Combine first 5 ingredients in medium bowl; whisk to blend well. Using electric mixer, beat

sugar, eggs and egg yolks in large bowl until very thick and heavy ribbon falls when beaters

are lifted, about 6 minutes.

Add oil, sour cream and vanilla, then dry ingredients all at once to egg mixture. Beat at low

speed until just blended, about 1 minute. Scrape down sides of bowl. Beat at high speed until

well blended, about 3 minutes. Fold in chocolate chips; divide batter between prepared pans

(about 3 3/4 cups batter in each).

Bake cakes until tester inserted into center comes out clean, about 40 minutes. Cool cakes

completely in pans on racks. Cover; let cakes stand at room temperature overnight.

Bring cream to simmer in heavy large saucepan over medium-high heat.

Remove from heat.

Add chocolate and whisk until melted and smooth.

Transfer ganache to glass bowl.

Let stand until thick enough to spread, about 4 hours. (Can be made 1 day ahead. Cover; chill.)

Using electric mixer, beat 3 1/3 cups cream in large bowl until peaks form; refrigerate.

Combine remaining 1 cup cream and corn syrup in heavy medium saucepan and bring to

simmer.

Remove from heat.

Add chocolate and whisk until melted, smooth, and still warm to touch.

Pour warm chocolate mixture directly onto whipped cream and fold in gently. Chill until

mousse is set, at least 8 hours. (Can be prepared 1 day ahead. Cover and keep refrigerated.)

Cut around pan sides; turn out cakes. Peel off paper.

Cut each cake horizontally in half.

Place 1 cake layer, cut side up, on 9-inch tart pan bottom or 9-inch cardboard round.

Place another layer, cut side up, on clean baking sheet.

Spread each with 1/3 cup raspberry jam. Chill until jam sets, about 15 minutes



If ganache is chilled, microwave on defrost setting in 15-second repetitions until just soft

enough to spread, stirring occasionally. Drop 1 cup ganache by rounded teaspoonfuls over

each jam layer. Using offset spatula, gently spread ganache to cover jam. Drop 3 cups mousse

by heaping spoonfuls onto each ganache layer; gently spread to cover. Refrigerate cake

layers 30 minutes. Using large metal spatula, place cake layer from baking sheet, mousse side

up, atop cake layer on tart pan bottom.

Place third cake layer, cut side down, on cake (reserve remaining cake layer for another use).

Spread 1 cup mousse over top of assembled cake. Using long offset spatula, spread sides of

assembled cake with enough ganache (about 1 1/2 cups) to fill gaps and make smooth

surface.

Transfer cake on tart pan bottom to platter.

Turn 1 large baking sheet upside down on work surface. Arrange two 20-inch-long pieces of

foil on work surface.

Cut two 4 1/2-inch-wide by 15 3/4-inch-long strips from transfer sheet.

Lay 1 transfer sheet strip, rough-textured design facing up, onto each sheet of foil.

Place chocolate in medium metal bowl; set bowl over saucepan of simmering water (do not

allow bottom of bowl to touch water). Stir until chocolate is smooth and very warm to touch

(about 115°F).

Remove bowl from over water.

Pour thick ribbon of melted chocolate (about 2/3 cup) onto 1 transfer sheet strip. Using long

offset spatula, spread chocolate evenly over transfer strip, covering completely (chocolate

will run over sides of strip). Lift edge of chocolate-coated strip with tip of knife. Slide hands

between transfer strip and foil, lift entire transfer strip and place it, chocolate side up, on

inverted baking sheet. Refrigerate until chocolate on strip is set and loses gloss but is still

flexible (do not let chocolate become too firm), about 1 1/2 minutes. Using fingertips, lift

chocolate-coated strip and attach, chocolate side in, to side of cake. Press strip to seal

chocolate to side of cake (strip will stand about 1 inch above top edge of cake). Coat

remaining transfer strip with chocolate, transfer to inverted baking sheet; chill until set but

still flexible. Arrange 1 end of second strip against (but not overlapping) 1 end of first strip.

Press second strip to seal chocolate to side of cake (both strips will just encircle cake).

Refrigerate cake until chocolate strips are firm, about 30 minutes. Carefully peel transfer

paper off chocolate strips. Chill cake at least 3 hours and up to 1 day. Mound fruit atop cake.

Refrigerate until ready to serve. (Cake can be assembled up to 8 hours ahead.)

Nutrition Facts



 PROTEIN 4.8%
  FAT 53.79%

  CARBS 41.41%

Properties
Glycemic Index:22.8, Glycemic Load:34.85, Inflammation Score:-8, Nutrition Score:18.001739149508%

Flavonoids
Cyanidin: 32.89mg, Cyanidin: 32.89mg, Cyanidin: 32.89mg, Cyanidin: 32.89mg Petunidin: 3.87mg, Petunidin:

3.87mg, Petunidin: 3.87mg, Petunidin: 3.87mg Delphinidin: 4.73mg, Delphinidin: 4.73mg, Delphinidin: 4.73mg,

Delphinidin: 4.73mg Malvidin: 8.04mg, Malvidin: 8.04mg, Malvidin: 8.04mg, Malvidin: 8.04mg Pelargonidin: 6.31mg,

Pelargonidin: 6.31mg, Pelargonidin: 6.31mg, Pelargonidin: 6.31mg Peonidin: 2.65mg, Peonidin: 2.65mg, Peonidin:

2.65mg, Peonidin: 2.65mg Catechin: 9.49mg, Catechin: 9.49mg, Catechin: 9.49mg, Catechin: 9.49mg

Epigallocatechin: 0.48mg, Epigallocatechin: 0.48mg, Epigallocatechin: 0.48mg, Epigallocatechin: 0.48mg

Epicatechin: 10.99mg, Epicatechin: 10.99mg, Epicatechin: 10.99mg, Epicatechin: 10.99mg Epicatechin 3-gallate:

0.04mg, Epicatechin 3-gallate: 0.04mg, Epicatechin 3-gallate: 0.04mg, Epicatechin 3-gallate: 0.04mg

Epigallocatechin 3-gallate: 0.3mg, Epigallocatechin 3-gallate: 0.3mg, Epigallocatechin 3-gallate: 0.3mg,

Epigallocatechin 3-gallate: 0.3mg Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin:

0.06mg Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg Isorhamnetin: 0.01mg,

Isorhamnetin: 0.01mg, Isorhamnetin: 0.01mg, Isorhamnetin: 0.01mg Kaempferol: 0.4mg, Kaempferol: 0.4mg,

Kaempferol: 0.4mg, Kaempferol: 0.4mg Myricetin: 0.25mg, Myricetin: 0.25mg, Myricetin: 0.25mg, Myricetin:

0.25mg Quercetin: 2.66mg, Quercetin: 2.66mg, Quercetin: 2.66mg, Quercetin: 2.66mg Gallocatechin: 0.02mg,

Gallocatechin: 0.02mg, Gallocatechin: 0.02mg, Gallocatechin: 0.02mg

Nutrients (% of daily need)
Calories: 788.66kcal (39.43%), Fat: 48.64g (74.83%), Saturated Fat: 28.15g (175.95%), Carbohydrates: 84.23g

(28.08%), Net Carbohydrates: 76.1g (27.67%), Sugar: 58.12g (64.58%), Cholesterol: 162.51mg (54.17%), Sodium:

263.3mg (11.45%), Alcohol: 0.22g (100%), Alcohol %: 0.09% (100%), Caffeine: 32.15mg (10.72%), Protein: 9.77g

(19.55%), Manganese: 1.11mg (55.52%), Vitamin C: 29.26mg (35.47%), Fiber: 8.13g (32.51%), Copper: 0.63mg

(31.38%), Vitamin A: 1499.77IU (30%), Selenium: 17.36µg (24.79%), Magnesium: 95.7mg (23.93%), Phosphorus:

228.07mg (22.81%), Vitamin B2: 0.32mg (18.6%), Iron: 3.28mg (18.2%), Vitamin K: 17.19µg (16.37%), Potassium:

495.82mg (14.17%), Vitamin E: 2mg (13.36%), Calcium: 129.06mg (12.91%), Zinc: 1.86mg (12.4%), Vitamin D: 1.69µg

(11.25%), Folate: 36.91µg (9.23%), Vitamin B5: 0.85mg (8.48%), Vitamin B6: 0.13mg (6.34%), Vitamin B1: 0.09mg

(5.73%), Vitamin B12: 0.33µg (5.54%), Vitamin B3: 1.01mg (5.05%)


