
Egg Free Chocolate and Hazelnut Cake Recipe

by:Tereza Alabanda,The Pastry Maestra

Prep. time : 15 minutes

Cook time : 45 minutes

Ready in 60 minutes plus cooling

Level : Basic

Ingredients:

Hazelnut Crunch:

 All purpose flour 30g (1oz)

 Soft brown sugar 25g (0.9oz)

 Softened butter 30g (1oz)

 Finely chopped hazelnuts 40g (1.4oz)

Chocolate and Hazelnut Cake:

 All purpose flour 100g (3.5oz)

 Hazelnut flour 55g (2oz)

 Soft brown sugar 85g (3oz)

 Cocoa powder 25g (0.9oz)

 Baking powder 5g (1Tsp)

 Unsweetened apple puree 100g (3.5oz)

 Sour cream 85g (3oz)

 Honey 55g (2oz)

 Rum 6g (1.5Tsp)

 Butter, melted 55g (2oz)

 Dark chocolate, melted 30g (1oz)
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Gianduia Chocolate Ganache:

 Gianduia chocolate 270g (9.5oz)

 Cream (35%) 120g (4.2oz)

 Butter 55g (2oz)

Directions

1. To make hazelnut crunch put softened butter into a bowl, add soft brown sugar

and mix with a  spatula.  Add flour and finely chopped hazelnuts  and continue

mixing until the mixture becomes uniform. Put crunch onto a sheet of parchment

paper, cover it with another piece of parchment paper and  press it lightly with

your palm. Roll out the pastry to 3mm (1/8") thickness using an adjustable rolling

pin. Then put it in the fridge for about 20 minutes, until it sets. 

2. When the crunch is cold, cut out two 9cmx9cm (3.5"x3.5") squares that will be the

bottoms of your cakes. Transfer the crunch squares onto a baking tray lined with

perforated silicone mat and place 9cmx9cm (3.5"x3.5") mold onto each square so

the  crunch  doesn't  spread  during  baking.  Bake  them  at  180°C  (350°F)  for  5

minutes.

3. While  the crunch is baking make chocolate and hazelnut cake.  Put soft  brown

sugar, flour, hazelnut flour, cocoa powder and baking powder into a bowl and stir

well with a whisk. In another bowl put apple puree,  honey, sour cream and rum,

and stir well with a whisk.

4. Add liquid ingredients into the dry ingredients, and stir with a spatula to combine.

Finally mix in melted butter and melted dark chocolate.

5. Line the molds with parchment paper, and distribute the cake mixture onto the

baked crunch using a piping bag without tip. The molds should be filled to about

2/3 of their height. Then, smooth the top using a flat silicone spatula. Cover the

molds with another perforated silicone mat, and put another baking tray onto it.

To make it heavier, fill the tray with baking weights. That will prevent your cakes

from bulging in the middle during baking.
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6. Bake cakes at 170°C (340°F) for about 40 minutes. Then take them out and leave

them to cool down.

7. To make gianduia chocolate ganache, melt gianduia chocolate in the microwave on

low  heat.  Add warm cream,  and  stir  with  a  whisk  until  the  mixture  becomes

uniform. Then add softened butter and stir until it melts.

8. Make a hole in the middle of each cake using 3cm (1.2") in diameter round cutter.

Be careful not to cut through the crunch - you just want to make a hole in the cake.

Put half of the ganache into a piping bag without tip, and fill the hole all the way to

the top. Shake the cake to level the ganache and put everything in the fridge until

the ganache sets.

9. When the cake is chilled put the remaining ganache into a piping bag fitted with

star tip, and pipe some rosettes onto the cake.  Decorate it  with some chopped

roasted hazelnuts.

10.There, your delicious egg free chocolate and hazelnut cakes are done! Enjoy!
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