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FLOURLESS CHOCOLATE CAKE (gluten-free) 
YIELD: Makes 12 servings 
COOKING TIME: Prep 15 minutes, Cook 45 minutes, Chill 12 hours 
WINE SUGGESTION: 2017 Syrah, Dry Creek Valley 
 
INGREDIENTS 
½ cup water 
¼ teaspoon sea salt 
¾ cup granulated sugar 
18 oz (2 ¼ cups) bittersweet chocolate chips (or chopped chocolate)* 
1 cup salted butter 
6 eggs 
1 tsp pure vanilla extract 
 
PREPARATION 
Preheat oven to 300 degrees F. Grease one 9” round cake pan (or glass pie 
plate) and set aside. 
Tip: Cut a piece of parchment paper into a circle with “handles” and place it on 
the bottom of the pan. Then grease the pan with the parchment paper in it. 
In a small saucepan over medium heat combine the water, salt and sugar. Stir 
until completely dissolved and set aside. 
Melt the chocolate chips and pour into the bowl of a standing mixer. 
Cut the butter into 1 tbsp. pieces and beat it into the chocolate, 1 piece at a time. 
Mix in the warm sugar/water mixture until combined. 
Slowly beat in the eggs, one at a time until completely smooth. 
Add vanilla and mix until just combined. 
Pour the batter into your prepared pan. 
Put the cake pan in a larger pan and fill the larger pan with boiling water until it 
reaches halfway up the sides of your cake pan. Be very careful not to get water 
into the cake. 
 
Tip: Put the pan with the cake in it on the oven rack before pouring the water. 
That way you will only need slide it in and close the door. 
Bake cake in the water bath at 300˚F for 45 minutes. The center will still look wet, 
but the edge will look done. 
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Remove the cake from the water bath and let it cool on a wire rack. 
Chill cake overnight (or for at least 6 hours) in the pan. 
Carefully lift your parchment paper out of the pan and the cake with it. Put it on a 
serving plate and sprinkle with powdered sugar. Serve with fresh berries, 
whipped cream, ice cream or nothing at all. 


