
Heat the oven to 350, then butter and line the base of a
20cm spring-form cake tin. 
Break the chocolate into pieces and place in a heatproof
bowl set over a pan of simmering water. Stir a little to help
the chocolate to melt.
Once it's completely melted, whisk in the oil in a steady
stream, then two-thirds of the sugar, whisking to help the
sugar dissolve in the heat of the chocolate. Remove from
the heat. Stir in the ground nuts, a pinch of flaked sea salt
and the egg yolks.
Put the egg whites into a scrupulously clean bowl with
about one third of the remaining sugar. Beat with an
electric whisk until the whites are no longer clear, and then
add another third of the sugar. Continue beating until the
whites have really increased in volume, then add the rest
of the sugar and beat until you have medium peaks (firm
with tips that droop slightly).
Using a really large metal spoon, loosen the chocolate
mixture by folding in a big tablespoon of the egg whites,
then fold in the rest carefully so that you don't lose air.
Scrape the batter into the prepared tin and bake for 40
minutes. Test by inserting a fine skewer into the centre of
the cake. If it comes out clean, with no batter attached, the
cake is ready.
Leave it to cool in the tin - it will deflate and crack a lot, but
that is fine. Carefully turn it out and remove the paper. Put
on to a plate and dust with icing sugar before serving. 
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Chocolate Olive Oil Cake

Ingredients

Directions

With food allergies, the challenge of finding a cake both of us
can enjoy is real. Since the only bakery in town we both could
eat at seems to have closed (damn you, pandemic) I resorted
to homemade. Enter this delightful chocolate olive oil cake
from Diana Henry I found in Home & Garden UK. It is easy to
make, and exceptionally delicious. And unlike the denseness
of a flourless torte, it’s rich and fluffy inside. The top cracks,
and a little powdered sugar makes it look like a pro made it.
Perfect for any time!

As seen in J.T. Ellison's newsletter. For more recipes, visit JTEllison.com/Recipes. Want
a wine to go with your recipe? Check out J.T.'s wine blog at TheWineVixen.com.

✔  7 oz excellent dark chocolate

✔  1/2 cup strong-flavoured extra-virgin

olive oil

✔  3/4 cup caster sugar

✔  2 tablespoons ground almonds or

hazelnuts

✔  5 large eggs, separated

✔  Icing sugar, for dusting, and crème

fraiche (to serve)

https://www.southernliving.com/recipes/gnocchi-gratin-ham-peas-recipe
https://www.jtellison.com/recipes
https://www.thewinevixen.com/

