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DIRECTIONS

Cake
Preheat the oven to 350°F and place a rack in the center of
the oven. 

Grease and flour a 9” springform pan, tapping out the excess flour.

Fill a large pot with a few inches of water and bring to a simmer. 
Put the butter, dark chocolate, and bittersweet chocolate in a 
large mixing bowl, then place the bowl on the pot on the stove. 
Continuously stir the mixture to prevent from burning. When 
completely melted, remove the bowl from heat. Allow the chocolate 
mixture to cool slightly.

In a stand mixer, beat the egg yolks and brown sugar until thick and 
pale yellow. Beat in the amaretto. Then, fold the egg mixture into the 
cooled chocolate and butter mixture. Set aside.

Put the egg whites and salt in a clean, dry stand mixer fitted with a 
whisk attachment and whisk on high speed until the mixture forms 
soft peaks.

Fold the egg whites into the chocolate mixture, and pour into the 
prepared pan. Bake for 45 minutes or until the top is puffed, raised, 
and cracked. Remove from the oven and allow to cool. 

Run a sharp paring knife along the perimeter of the pan to loosen 
the cake. Carefully remove the springform sides and the bottom of 
the pan, placing the cake on a serving plate. Allow the cake to cool 
completely. Note: this cake will sink a little and crack; this is normal. 

Put the whipping cream and sugar in a stand mixer fitted with a 
whisk attachment and whisk on medium-high until fluffy. Distribute 
evenly on top of the cake and top with the sour cherries. Serve.

Store leftovers in refrigerator.

INGREDIENTS

Cake

¾ cup butter

4 oz unsweetened
dark chocolate

4 oz bittersweet chocolate

6 eggs, separated 

1 cup old fashioned
brown sugar

1 oz amaretto 

3 egg whites at
room temperature

pinch of salt

6 cups whipping cream

2 tbsp white sugar

Topping
(optional but delicious)

1 cup jarred pitted
sour cherries



Alternative



DIRECTIONS

Cake
Preheat the oven to 350°F. Lightly grease two round 8” cake pans 
with coconut oil.

Put the chickpeas, tea, dates, almond meal, cocoa powder, maple 
syrup, almond butter, and cashew butter in a large food processor or 
high-power blender and blend until very smooth. Add eggs. Blend 
again until smooth and fluffy.

Divide the batter between the two prepared pans, smoothing it 
evenly with the back of spoon. Bake for 45 minutes or until toothpick 
comes out clean.

Icing
Put the tea, dates, almond butter, cashew butter, and cocoa powder 
in a food processor or high-power blender and blend until very 
smooth. Transfer to a bowl and let it sit until cake is ready to ice.

Assembly
Once the cake is baked, let it cool for 10-15 minutes. Gently remove 
one cake from its pan and place it on a large plate or cake platter. 
Spread a thin layer of icing evenly on top. Gently remove the second 
cake from its pan and place on top of the first cake. Spread the 
remaining icing on the top and sides of the layer cake.

Cool the cake in the refrigerator for 2-3 hours before serving.

Store leftovers in the refrigerator.

INGREDIENTS

Cake

1 19 oz can chickpeas,
rinsed well

1 cup herbal chocolate
mint tea, brewed with 3
tea bags for 10 minutes

20 medjool dates, pitted

2 cups almond meal

½ cup cocoa powder

½ cup maple syrup

¼ cup almond butter

¼ cup cashew butter

4 eggs

Icing

1 cup chocolate mint tea
brewed with 3 tea bags
for 10 minutes

24 medjool dates, pitted

½ cup almond butter

½ cup cashew butter

½ cup cocoa powder


