CHOCOLATE TORTE

3/4 C. butter

6 Tb. Hershey's Cocoa 

1 C. Sugar, divided into 3/4 C. and 1/4 C.

2/3 ground blanched almonds or almond flour***

2 Tb.  Flour  (For gluten-free, blend a gluten-free mix w/ a very small amount of Xanthum Gum)

3 eggs, separated 

2. Tb. Water

Melt butter over low heat. Stir in cocoa and 3/4 C. sugar; blend until smooth. Remove from heat and cool 5 minutes. Blend in ground almonds (or almond flour) and flour. Beat in egg yolks, one at a time.

Beat egg whites until foamy and gradually add remaining 1/4 sugar. Beat until soft peaks form. Gradually fold chocolate mixture into egg whites, blending thoroughly. 

Pour into greased and floured 9-inch round layer pan (or line with parchment paper). Bake at 350 for 30 minutes, or until a tester comes out clean. Cool 10 minutes. (Cake will settle slightly). Remove from pan onto wire rack and cool completely.  Invent cake only serving plate. Cool and spread with chocolate glaze.

CHOCOLATE GLAZE

Melt 2 Tbs. butter over low heat; add 2 Tbs. cocoa and 2 Tbs. water; stir constantly until mixture thickens; do not boil. Remove from heat; add 1/2 tsp. Vanilla. Gradually add 1 C. Powdered sugar, beating with wisk until smooth.

***I think the Co-op sells almond flour, but I've also used Brown Rice Flour if you don’t to grind the almonds.  It's not quite as moist and the flavor is a little different.

