
Flourless Chocolate Cake 
with Chocolate Glaze 

Yields one 9-inch cake; serves twelve 
generously. 

FOR THE CAKE: 
1 2  ounces bittersweet chocolate, 

coarsely chopped (2% cups) 
6 ounces (% cup) unsalted butter, cut 

into six pieces; more for the pan 
5 large eggs 
1 cup granulated sugar 
1 Y2 teaspoons pure vanilla extract 
% teaspoon table salt 
% ounce (% cup) unsweetened natural 

cocoa powder, sifted if lumpy; more 
for the pan 

FOR THE GLAZE: 
4 ounces bittersweet chocolate, 

coarsely chopped (% cup) 
1 Y2 ounces (3 tablespoons) unsalted 

butter 

Make the cake: Position a rack in the 
middle of the oven and heat the oven 
to 300°F. Lightly butter the bottom of 
a 9x2-inch round cake pan and l ine 
it with a round of parchment. Lightly 
butter the parchment and the sides of 
the pan and dust with cocoa powder. 
Tap out any excess. 

Melt the chocolate and butter in  
the microwave or in a medium metal 
bowl set in a skil let of barely simmer­
ing water, stirring with a rubber spatula 
unti l  smooth. Remove the bowl from 
the water bath and set aside to cool 
sl ightly. In  the bowl of a stand mixer 
fitted with the whisk attachment, com­
bine the eggs, sugar, van i l la, salt, and 
2 tablespoons water. Beat on medium­
high speed unti l the mixture is very 
foamy, pale in color, and doubled in  
volume, 2 minutes. Reduce the mixer 
speed to low and gradually pour in  the 
chocolate m ixture. Increase the speed 
to medium high and continue beating 
until well blended, about 30 seconds. 
Add the cocoa powder and m ix on 
medium low just unti l  blended, about 
30 seconds. 

Pour the batter into the prepared 
pan. Bake unti l a pick inserted in the 
center comes out looking wet with 
small gooey clumps, 40 to 45 minutes. 
Don't overcook. Let cool in the pan 
on a rack for 30 minutes. If necessary, 
gently push the edges down with your 
fingertips unti l the layer is even. Run a 
small knife around the edge of the pan 
to loosen the cake. Cover the cake pan 
with a wire rack and invert. Remove the 

pan and parchment and let the cake 
cool completely. The cake may look 
cinched in around its sides, which is 
fine. Transfer to a cake plate. Cover 
and refrigerate the cake unti l it's very 
cold, at least 6 hours or overnight. 

G laze the cake: Melt the chocolate 
and butter in the m icrowave or in  a 
medium metal bowl set in a skillet of 
barely s immering water, stirring with a 
rubber spatula unti l smooth. Pour the 
warm glaze over the chi l led cake and, 
using an offset spatula, spread the 
glaze evenly to within % inch of the 
edge. Refrigerate the cake until the 
glaze is set, 20 to 40 minutes. Before 
serving, remove the cake from the re­
frigerator and let it come to room tem­
perature, 20 to 30 minutes. To serve, 
cut the cake into smal l ,  if not t iny, slices 
using a hot knife (see From Our Test 
Kitchen, p. 70) .  

A Fine Cooking reader gave this 
recipe a real-world test. Here are 
the results: 
"This chocolate cake is very elegant 

and oh-so rich. 1 brought half of it 

to work. There were no words from 

my co-workers, but there were a few 

moans. 1 took this as a good sign 

that they were enjoying it! (1 now 

have five birthday cake requests.) 

The no-cook chocolate pudding is 

outstanding, too, and really easy 

to make. 

-Adele Walker, 
Orlando, Florida 

(Continued on p. 62) 
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