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( Willie Cake

Gluten Free

READY IN SERVINGS
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150 min. 8

CALORIES

©

738 kcal

DESSERT

Ingredients

I:‘ 1 pound bittersweet chocolate chopped

I:‘ 6 egg whites
I:‘ 6 egg yolks

I:‘ 1.3 cups heavy cream
I:‘ 0.8 cup butter unsalted cubed
I:‘ 2 teaspoons vanilla extract

I:‘ 0.8 cup sugar white divided

Equipment
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bowl

frying pan
sauce pan
ladle

baking paper
oven

wire rack
cake form
aluminum foil

springform pan
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Preheat the oven to 350 degrees F (175 degrees C). Grease a 9 inch springform pan. Line the
bottom of the pan with parchment paper, and then wrap the outside of the pan with

aluminum foil.

Combine 14 ounces of bittersweet chocolate with the butter in a metal bow! over a pan of

simmering water. Stir frequently until melted and smooth.
Remove from heat, and cool to lukewarm.

In a medium bowl, whip egg yolks with half of the sugar (6 tablespoons) until thick and pale,
about 5 minutes. Fold cooled chocolate into the yolks along with the vanilla and rum. In a
separate glass or metal bowl, whip egg whites until foamy. Gradually add remaining sugar
while continuing to whip to medium stiff peaks. Fold egg whites into the chocolate mixture in
thirds.

Pour the batter into the prepared pan.

Bake for 45 to 50 minutes in the preheated oven, until the top of the cake is puffed and
cracked. A wooden pick inserted into the cake will still have some moist crumbs attached.

Cool cake in the pan over a wire rack. The top will fall.
Place 1 pound of chocolate in a metal bowl.
Heat cream to boiling in a saucepan.

Pour hot cream over chocolate, and stir until smooth. Bowl may be set over a pan of

simmering water if the chocolate is not able to melt completely from the heat of the cream.



I:‘ Press down gently on the top of the cake to make it uniformly flat.
I:‘ Remove sides from the cake pan, and invert cake onto a plate.

I:‘ Remove parchment paper from the bottom. Ladle warm ganache over the top, and spread
out to cover sides. Wipe drips from the plate, and let stand until set.

Nutrition Facts
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I prOTEIN 5.01% B FAT 67.94% CARBS 27.05%

Properties
Glycemic Index:8.76, Glycemic Load:13.09, Inflammation Score:-7, Nutrition Score:14.163043531387%

Nutrients (% of daily need)

Calories: 737.55kcal (36.88%), Fat: 56.08g (86.28%), Saturated Fat: 33.27g (207.91%), Carbohydrates: 50.24g
(16.75%), Net Carbohydrates: 45.71g (16.62%), Sugar: 40.99g (45.54%), Cholesterol: 236.98mg (78.99%), Sodium:
62.16mg (2.7%), Alcohol: 0.34g (100%), Alcohol %: 0.26% (100%), Caffeine: 48.76mg (16.25%), Protein: 9.31g
(18.61%), Manganese: 0.77mg (38.27%), Copper: 0.73mg (36.64%), Magnesium: 106.09mg (26.52%), Selenium:
18.26ug (26.09%), Vitamin A: 1301.49IU (26.03%), Phosphorus: 230.18mg (23.02%), Iron: 4.02mg (22.34%), Fiber:
4.54g (18.14%), Vitamin B2: 0.28mg (16.44%), Zinc: 1.93mg (12.87%), Potassium: 415.16mg (11.86%), Vitamin D: 1.64ug
(10.95%), Vitamin E: 1.52mg (10.12%), Calcium: 84.09mg (8.41%), Vitamin B12: 0.48ug (8.02%), Vitamin B5: 0.74mg
(7.35%), Vitamin K: 6.86ug (6.53%), Folate: 22.74ug (5.68%), Vitamin B6: 0.08mg (4.08%), Vitamin B1: 0.05mg
(3.43%), Vitamin B3: 0.54mg (2.69%)



