Flourless Chocolate Cake

Serves 10–12

Dense and rich, closer to a baked chocolate custard than a cake. Best chilled before slicing.

Ingredients
350 g dark chocolate (65–80%)
350 g butter, unsalted
350 g sugar
10 eggs
40 g cocoa powder 
1 tsp good vanilla extract (ideally organic vanilla from Madagascar)


Method
Heat the oven to 350°F.
Melt the chocolate, butter, and cocoa powder together over a water bath (or a double boiler) until smooth.
Whisk the eggs and sugar until slightly pale. Gradually fold in the chocolate mixture, then add the vanilla.
Pour into a parchment-lined cake pan so that the batter is about 1.5” high.
Bake for 7 minutes, then reduce the oven to 300°F and bake for another 12 to 15 minutes. The centre should be just set but moist. Bake a little longer if needed.
Cool completely, then chill before slicing. Dust lightly with icing sugar and serve with an assortment of berries.
