Flourless C}ic;olate Cake

INGREDIENTS

% cupl168 grams unsalted
butter, cut up, plus more for
greasing the pan

1 cup/173 grams bittersweet
or semisweet chocolate
chips

: 2 cup/60 grams

unsweetened natural cocoa
powder

% cupl/150 grams granulated
sugar

4 large eggs

1 teaspoon pure vanilla
extract

Whipped cream or ice cream,
for serving (optional)

PREPARATION

Step1

Heat oven to 350 degrees. Generously butter the bottom and sides
of an 8-inch springform pan, or press a large sheet of foil into the
bottom and up the sides of an 8-inch round cake pan, smoothing the
sides, and generously butter the foil.

Step 2

Bring a few inches of water in a large saucepan to a simmer over
medium heat. Set a large heatproof bowl over the saucepan and add
the chocolate. When the chips look soft and melty, stir gently until
smooth. Turn off the heat, and add the butter to the bowl. Stir
gently until melted and smooth. Add the cocoa powder and stir until
smooth, then take the bowl off the saucepan.

Step 3

Stir in the granulated sugar until incorporated, then add the eggs,
one at a time, and beat well after each addition. Stir in the vanilla,
then scrape the batter into the prepared pan and smooth the top.

Step 4

Bake until crackly and dry on top, and a toothpick inserted 2 inches
from the edge comes out clean, 40 to 50 minutes. A toothpick

inserted in the center should come out with some crumbs attached.

Step 5

Cool in the pan on a rack, then remove the sides of the springform
pan or lift the cake out of the cake pan using the foil overhang. You
can slice and serve warm or at room temperature. Or, to cut very
neat slices, freeze the cooled cake until firm. Slice and warm up in
the microwave or oven, if preferred. Serve the cake with whipped
cream or ice cream, if you'd like. The cake can be wrapped and kept

at room temperature for up to 3 days, in the refrigerator for up to 1
week or in the freezer for up to 1 month.
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