
Flourless Chocolate Cake
Dessert Recipe Suggestion   Serves: 6

CHEF’S RECIPE
 O OF THE WEEWEEK

Preheat oven to 300 degrees F. Grease one 10 inch 
round cake pan and set aside.  In a small saucepan 
over medium heat combine the water, salt and 
sugar. Stir until completely dissolved and set aside. 

1/2 cup water 
1/4 teaspoon salt 
3/4 cup sugar 
1 ounce bittersweet chocolate 
1 cup unsalted butter 
6 eggs 

Either in the top half of a double boiler or in a microwave oven melt the bittersweet 
chocolate. Pour the chocolate into the bowl of an electric mixer. 

Cut the butter into pieces and beat the butter into the chocolate, 1 piece at a time. Beat in the hot sugar-
water. Slowly beat in the eggs, one at a time. 

Pour the batter into the prepared pan. Have a pan larger than the cake pan ready, put the cake pan in the 
larger pan and fill the pan with boiling water halfway up the sides of the cake pan. 

Bake cake in the water bath at 300 degrees F  for 45 minutes. The center will still look wet. Chill cake over-
night in the pan. To unmold, dip the bottom of the cake pan in hot water for 10 seconds and invert onto a 
serving plate. 

Optional: Garnish with mint sprig, top with powdered sugar or soft peaked whipped cream. And don’t 
forget the raspberries!
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Chocolate Flourless Cake 
 
 

Serves  -   6  for  $22.52 
 
         Plate/Serving      Total        % 
 Price: $3.75  $22.52  
 Cost: $0.19 $1.15  5.12 
 Profit: $3.56 $21.37  94.88 
 
 SUPC S Description Brand Seq   Qty   Type Unit Cost      
 4002994  SALT GRANULATED IODIZE ROUND SYS CLS  1  0.25 TS $0.00   
 
 5087572  *SUGAR GRANULATED CANE X FINE SYS CLS  2  0.75 CP $0.05   
 
 2105823  EGG SHELL LARGE GR AA USDA WHT WHLFCLS  3  6.00 EA $0.11   
 7485170  BUTTER SOLID USDA AA UNSLTD WHLFARM  4  1.00 CP $0.16   
 
 4086591 S CHOCOLATE DARK #811 BITTRSWEET CALLEBT  5  1.00 OZ $0.28    

 

 




