Dark Chocolate Orange Cake

recipe by Nicola Moorec

Serves 12
Ingredients:

Cake:

200g 70% dark chocolate drops
% C extra virgin coconut oil

Zest & juice of 1 orange

5 eggs, yolks & whites separated
% C coconut sugar

1 % C almond meal

Ganache:

200g 70% dark chocolate drops
1/3 C coconut cream

2-4 Tbsp Cointreau to taste

To Serve:

Dehydrated citrus or nasturtium flower petals

Plain coconut yoghurt

Segmented citrus or fresh strawberries macerated in Cointreau, orange juice & honey

Method:
Preheat the oven to 170°C fan bake mode.
Grease a springform cake tin with a little coconut oil and line with baking paper.

Put the chocolate, coconut oil, orange zest and juice in a heatproof bowl over a saucepan
of simmering water, making sure that the base of the bowl doesn’t touch the water. Stir
until the chocolate and oil have melted and the mixture is smooth and glossy. Remove from
the heat and set aside to cool.

Put the egg whites into the bowl of a stand mixer and beat on a high speed until soft peaks
form. Transfer to another bowl and set aside.

Put the egg yolks and coconut sugar into the bowl of the stand mixer and whisk on a high
speed until thick and creamy. Add the melted chocolate and almond meal and gently mix
until just combined. Add the eggs whites and gently fold until just combined.

Transfer to the cake tin and bake in the oven for 40-45 minutes or until a skewer inserted
into the centre of the cake comes out clean.

Set aside to cool in the tin for 15 minutes before inverting onto a wire rack to cool
completely.



Meanwhile, make the ganache. Melt the chocolate in a heat proof bowl and set aside.

Put the coconut cream and Cointreau in a heatproof bowl over a pan of simmering water
and heat until just below boiling point, making sure that the base of the bowl doesn’t touch
the water. Pour over the chocolate and whisk until smooth and glossy.

With the cake inverted, spread the ganache over the top and sides before decorating with
either dehydrated citrus or nasturtium flower petals.

Serve with plain coconut yoghurt and depending on the time of the year, either segmented
citrus or fresh strawberries macerated in Cointreau, orange juice & honey.

Store in an airtight container in the fridge for up to a week, just make sure you bring the
cake to room temperature before serving.



