Chocolate Truffle Cake

This rich, dense cake benefits from a little sauce on the side.
You could go with a creme anglaise or a fruity sauce such as

. 0 1% tablespoons flour

* INSTRUCTIONS: Preheat the

. oven to 350°,

‘Caut a piece of parchment
paper to fit the bottom of a
9-inch round cake pan. Line the
bottom of the pan with the
parchment paper, then butter
the paper.

Set a medium heatproof
glass or stainless steel bowl over
~ a pot of simmering water so
_ that the bottom of the bowl fits
snuggly without touching the
water.

Melt the chocolate and the
butter over the simmering
water. Remove the bowl from
the heat. Add the coffee, salt
and vanilla.

In a stand mixer with the

the Port-Cherry Sauce (see recipe).

Il:l“ ::f:::::::memeet choco-  Whisk attachment, beat the eggs
late, chopped and sugar together until the
04 ounces unsweetened choc-  Mixture lightens and begins to
olate, chopped hold ribbons, 3 to 4 minutes,

0 16 tablespoons unsalted Fold the eggs into the choco-
butter + butter for greasing ~ late mixture.
the pan Stir in the flour.
0 % cup hot brewed coffee Pour the batter into the
0 1 teaspoon kosher salt pLepared pan. Set the cake pan
- 01 teaspoon vanilla into a larger baking pan or
0 5 eggs, at room temperature roasting pan and add hot water
O % cup sugar to the larger pan to about 1

inch deep.

Bake until the cake is mostly
set with a slight jiggle in the
center, 40 to 45 minutes.

Remove the cake pan from
the water bath and let it cool to
room temperature.,

To turn the cake out onto a
serving plate, the cake must be
at room temperature or cold
(cold works best). Run a thin
knife around the inside of the
cake pan. Invert it onto a reg-
ular plate, remove the parch-
ment, and invert it again onto °
the serving plate.

Serve at room temperature.

Serves 10 to 12

PER SERVING: 355 calories, 5 g
protein, 23 g carbohydrate, 29 g
fat (17 g saturated), 131 mg
cholesterol, 209 mg sodium, 2 g
fiber,




