
Flourless Chocolate Torte

from The BRAVO! Way by Dawn Dugle


18 ounces semisweet chocolate, good quality

6 large eggs, at room temperature

8 oz heavy whipping cream

Cocoa or powdered sugar to finish


Preheat oven to 425 degrees. 


Prepare a 10-inch false-bottom pan with non-stick spray and place a wax paper circle in the 
bottom. Place on a square of aluminum foil and fold the sides up so the torte won’t absorb water 
in the hot water bath.  


Whip the cream to soft peaks.


Place the chocolate in a glass bowl and melt in the microwave, or melt in a metal bowl over a 
double boiler on the stove. 


Combine the cream and chocolate.


Place the eggs in a 5-quart mixing bowl and whip on high speed until the eggs gain enough 
volume to reach to the top of the bowl (5 to 10 minutes).  


Pour the chocolate/cream mixture into a large metal bowl. Fold the egg mixture, in two batches, 
into the chocolate. 


Pour the batter into the prepared pan. Place the pan in a one-inch-deep hot water bath, and place 
in the preheated oven. Bake for 5 minutes. Lower the oven temperature to 400 degrees, cover the 
top of the torte with foil and bake an additional 10 minutes.  


Pull the torte out of the oven, take the foil off the top and refrigerate. Dust the top with cocoa or 
powdered sugar. Cut into quarters, then cut each quarter into thirds or fourths. 


Serves 12 to 16


Note from Chef Dan Blumenthal: If you like chocolate, this is the perfect dessert. If not, don’t 
even bother. It’s gluten-free, not too sweet (no added sugar) and it’s definitely a crowd-pleaser.

Author’s note: This is definitely my favorite dessert.
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