
1 . Preheat oven to 375 degrees F. Grease an 8-Inch round cake pan

with nonstick cooking spray. Cut a piece of parchment to fit the bottom

of the pan. Place it in the bottom of the pan and spray it with nonstick

cooking spray. Set aside. 

2. Put the chocolate and butter in a large microwave-safe bowl, and

heat until the butter is melted and the chips are soft, about one minute. 

3. Stir until the chocolate is melted and the mixture is smooth. 

4. Add the sugar, salt, and vanilla extract and stir to combine. 

5. Add the eggs and stir until smooth. Add the cocoa powder and stir

until just combined. Don’t over mix. 

6. Pour the batter into the prepared pan and bake the cake for 25

minutes or until the cake has a thin crust on the top and the center

registers 200°F on an instant-read thermometer.

7. Let the cake cool on a wire cooling rack for 10 minutes. 

8. Loosen the edges of the pan with a butter knife and carefully turn it

upside down onto a cake plate or serving plate. The bottom of the

cake will now be the top of the cake. Let the cake cool completely. 

9. While the cake is cooling, make the chocolate ganache. Combine

the chocolate and cream in a medium microwave-safe bowl, and heat

until the cream is very hot so it will melt the chocolate. Start with 30

seconds and check it. Remove from the microwave, and stir until the

the chocolate melts and the mixture is smooth. 

10. Spread the chocolate ganache glaze evenly over the cooled cake.

Let the glaze set up for a few hours before cutting and serving the

cake.

11. Cut the cake into slices and serve with powdered sugar and

raspberries, if desired. 

12. Enjoy with our OA Petit Verdot or your favorite Hawk Haven wine!

1 cup  semisweet chocolate chips or

chopped chocolate

1/2 cup unsalted butter

3/4 cup granulated sugar

1/4 teaspoon salt

1 teaspoon vanilla extract

3 large eggs slightly beaten

1/2 cup  Dutch process cocoa powder

1 cup semisweet chocolate chips or

chopped chocolate

1/2 cup heavy cream

For the cake:

For the chocolate ganache:

YIELDS: 16 SERVINGS

PREP TIME: 15 MINUTES
COOK TIME: 25 MINUTES
TOTAL TIME:  1.5 HOURS

INGREDIENTS DIRECTIONS

Flourless
Chocolate Cake

R E C I P E


