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Silky Smooth Flourless Chocolate Cake 
Yield:  approximately 10-12 servings 
     

1 Tablespoon unsalted butter, softened 

1/3 Cup water 

½ Cup sugar 

8 Tablespoons unsalted butter, cut in 8 pieces 

12 Ounces high quality semi or bitter sweet chocolate,  

                     chopped in small pieces 

1/3 Cup flavored liqueur such as Chambord or Cointreau 

6 Large eggs, room temperature 

 Whipped Cream, for garnish 

 Fresh Raspberries or other fresh fruit, for garnish 

Preheat the oven to 325°F. Generously butter bottom and sides of an 8” round cake pan with 1 tablespoon 
unsalted butter.  Cut a piece of parchment paper to fit the bottom of the pan and press into place – you do 
not need to butter the top of the paper.  Put the cake pan inside a 9x13x2 inch pan and set aside.   

Combine the water and sugar in a 2-quart saucepan.  Bring the mixture to a boil over medium heat, stirring 
occasionally to dissolve the sugar crystals.  Be sure the syrup comes to a full rolling boil to ensure 
dissolving.  Remove pan from heat and add butter and chopped chocolate.  Shake the pan to coat 
everything with the syrup and let the mixture stand for 2 minutes.   

Stir chocolate mixture until smooth, then gently whisk in the liqueur.  Add the eggs, one at a time, whisking 
just to blend.  Pour the batter into the cake pan then add 1 ½ cups warm tap water (not boiling – should 
feel warm to touch) to the roasting pan.  Place both pans on the middle rack of the oven and bake 40-45 
minutes. 

The baked cake will be slightly puffed and feel soft when pressed lightly in the center with a fingertip, but it 
should not be liquidy.  If a little sticks to your finger when you test it, it’s okay.  Remove the roasting pan 
from the oven being careful of the very hot water, take the cake pan out of the water and cool on a rack for 
about an hour. 

Before unmolding, run a paring knife around the inside of the cake pan, then invert onto a platter – the cake 
should fall right out.  Remove the pan, peel off the paper and cool completely.  If serving the same day, do 
not chill; the texture and flavor are much better when the cake is room temperature.  To serve, slice cake 
into wedges and serve with whipped cream and fresh berries.     

To freeze the cake, invert onto a plate or cardboard circle, double wrap in plastic and freeze up to a month.  
Unwrap and defrost until it comes to room temperature for best taste and texture.   

For flavored whipped cream:  Beat 1 cup whipped or heavy cream with 1-2 tablespoons liqueur or 
flavored spirits and whip until soft peaks form.  Add 2-3 tablespoons powdered sugar and continue beating 
at high speed until stiff peaks form.  Serve immediately.   

 


