
CHOCOLATE PECAN TORTE 

A torte is the true tradition of flourless cakes, this tore is based on ground pecans and 

chocolate, lightened with meringue. The batter is based slowly in a low oven so the edges of the 

cake do not dry and the end result is beautifully moist.  

Shopping List 

Butter & flour for pan 

12 oz semisweet chocolate 

1 ½ cups pecan pieces 

4 eggs 

½ cup unsalted butter 

1 cups sugar 

Making the Batter 

1. Heat the oven to 300 F. Butter, line and flour a 9-inch springform pan. Chop 3 ½ oz of 

the chocolate and grind with half of the pecans in the food processor or blender. Repeat 

with another 3 ½ oz chocolate and the remaining nuts. (If using a blender, grind the 

chocolate and nuts in 4 batches.) 

2. Separate the eggs.  

3. Cream the butter. Add three quarters of the sugar and beat until light and fluffy, 2 to 3 

minutes.  

4. Add the egg yolks to the butter, one by one, beating thoroughly each time.  

5. Stir the ground chocolate and pecan mixture into the butter and egg yolks.  

6. In a separate bowl, whisk the egg whites until stiff. Sprinkle in the remaining sugar and 

continue whisking until glossy.  

7. Add the meringue to the chocolate batter and gently fold together.  

8. Transfer the torte batter to the prepared pan and smooth the top with a spatula.  

9. Bake until a toothpick or skewer inserted in the centre comes out clean, about 60 to 70 

minutes.  

10. You can avoid the torte “falling” in the middle by allowing the torte to begin cooling in the 

oven after you’ve turned it off.  

11. Let the torte cool completely in the pan before you unsnap the hinge and remove the 

side.  

12. The torte is delicate, so best served still on the base of the pan.  

 

 

Walnuts, almonds and perhaps other nuts can be used instead of pecans. Decorate with 

whipping cream or … whatever you prefer. The torte can be prepared and baked up to 1 week 

ahead and kept in an airtight container. 


