
1 cup butter


1/4 cup coffee-flavored liqueur


1 teaspoon vanilla


1 pound high quality chocolate 

(55% to 60% cocoa), broken into 

pieces


7 eggs, at room temperature


1 cup sugar


1/2 cup cocoa1 tablespoon flour



Ingredients


1/3 cup whipping cream


3 ounces high quality chocolate, 

chopped

~g Preheat Wolf wall oven on CONVECTION at 325°Fg

Xg Very liberally grease 9-inch springform pang

]g In 4-quart sauce pan over low heat on Wolf electric cooktop, 

melt butterg

Ng Add liqueur and vanillag

Sg Stir in chocolate and continue to stir until completely meltedg

Fg In a mixing bowl of the mixer fitted with the whip attachment, 

mix eggs with sugar on speed 2 until combinedg

Cg Add cocoa and flourg

Bg Blend in a third of melted chocolate mixture into the mixer 

bowlg

`g Continue to mix on speed 2 for about 10 secondsg

~@g Add remaining chocolate to egg mixture and mix until 

combinedg

~~g Pour into prepared pang

~Xg Bake 40 to 45 minutes or until cake levels out in the pang

~]g Remove sides while still slightly warmg

~Ng Cover and chill in Sub-Zero refrigerator.



To Make the GanacheH

~g Heat cream in 1-quart saucepan over low heat until hot, but 

not boilingg

Xg Remove from heatg

]g Stir in chocolate until meltedg

Ng Let stand about 5 minutes. (It will thicken as it stands.r

Sg Spread ganache onto top and sides of chilled cakeg

Fg Refrigerate cake about 1 hour or until chocolate is setg

Cg Store covered in refrigeratorg

Bg Serve with Peppermint Crème Anglaise.

Make this dessert your own—experiment with different semisweet and bittersweet chocolates.

YIELD: Makes 1 cake
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15 -20 min


Convection


