
6 tbsp unsalted butter
12 ounces semi-sweet chocolate chips
1/2 cup + 2 tbsp sugar 
2 tbsp dried edible lavender
6 eggs, separated and at room temperature
1 tsp vanilla extract 
Pinch of salt
Cocoa powder for dusting after baked, optional

1 cup heavy whipping cream 
1 & 1/2 tbsp dried edible lavender, divided in 3 equal parts
1/4 cup confectioner’s sugar, ideally sifted

Ingredients

Lavender Flourless Chocolate Cake:

Lavender Whipped Cream:

Instructions

Prep the Cream for the Lavender Whipped Cream:
Put 1/2 cup of the heavy whipping cream in a small saucepan. Heat over medium-low heat. When it
starts simmering add 1/2 tablespoon of lavender. Let it simmer for 2 minutes. Remove from heat. Let it
cool down to lose steam and then chill in the fridge for at least an hour or while you are making the
cake.   With the remaining 1/2 cup of  heavy whipping cream, add 1/2 tbsp dried lavender, stir to
combine and let sit in refrigerator while making the cake.

To Make the Cake:
Preheat oven to 300°F. Grease the sides and bottom of an 8” or 9” springform pan. If you have
parchment paper on hand, cut a piece the same size of your pan and line the bottom.

Lavender Flourless
Chocolate Cake

Makes:  8 servings
Prep Time:  30 minutes  Bake Time:  45 minutes
Total Time: 1 hour 30 minutes



Place a large ceramic or glass bowl over a skillet and fill the skillet half way thru with water. Melt butter
in bowl. As soon as butter has melted add the 12 ounces of chocolate chips. Stir until melted. Set aside
to cool down.

In the meantime, place the sugar in the bowl of a food processor and add 2 tablespoons of lavender.
Pulse various times until most of the lavender has been finely chopped, about 10 pulses of 5 to 8 seconds.
The sugar will have a very fine grain. Take care of not pulsing the sugar so much that it pulverizes.
Transfer to a large bowl or deep plate and with your hands rub the sugar with the lavender for a couple
of minutes. Pass sugar through a sieve to remove uncut lavender buds. Set aside.

Beat the 6 egg whites either using a stand mixer or using a hand electric mixer on medium-high speed
just until soft peaks form, about two minutes. Slowly add the lavender sugar while still beating, 1
tablespoon at a time. Beat just until the sugar has fully incorporated and the egg whites are fluffy but
still are not on the meringue stage, about a minute. Set aside.

To the now cooled down chocolate, add the 6 egg yolks, vanilla, and the pinch of salt and stir together. 
 Add 1/3 of the sugar-egg whites mixture to the chocolate-egg yolk mixture and very gently stir
together. Add 1/3 more of the egg whites and this time gently mix in a folding motion until all the egg
whites have incorporated, being careful of not deflating the whites too much. Add the remaining 1/3 of
egg whites and repeat.

Pour the cake batter in the springform pan and bake for 45 minutes. Remember that at the end the cake
will be tall and puffy but it will deflate and crack on top once you take it out of the oven. Let it cool
down completely before releasing from the pan.

You can serve the cake in the bottom of the springform pan, placing it over a nice serving plate to
prevent crumbling the cake too much. If you want, try to carefully separate the cake from the
parchment paper below using a big silicon spatula or turn the cake upside down into a plate, remove
the paper and then turn it over again into your serving plate.

Dust with plenty cocoa powder for serving and spoon some lavender whipped cream on top and some
fresh berries if desired.

To make the Lavender Whipped Cream:
Take the 2 chilled cream containers from the fridge and combine both creams.  Add the remaining 1/2
tablespoon of lavender. Stir until all lavender buds seem under the cream. Let it sit for 1 minute.  Strain
the cream. Mix with a stand mixer or hand electric mixer, using the wire attachment to beat in medium
speed for about two minutes, until the the cream looks thicker and fuller and wires start to leave some
indentation behind. Decrease speed and slowly add sifted confectioners' sugar while mixing, one or two
tablespoons at a time. Return to original speed and beat for 1 more minute, until stiffer and
indentations appear to be deeper. Do not over mix or you will end up with butter. Spoon over cake.

Recipe adapted from Dev Amadeo


