Chocolate Truffle Cake (flourless)




Heat oven to 350(.

Use an 8 inch springform pan if you have one.  Butter the sides of the pan, and line the bottom with waxed paper or heavy duty foil.
Cake:

8 oz. dark, sweet, or semi-sweet chocolate

1 c. butter, at room temp.

1 ½ c. sugar  (I used ¾ c. splenda and ¾ c. sugar)

5 eggs, beaten until foamy

Melt the chocolate.  Let cool 1-2 minutes.  Whisk the butter into the chocolate, bits at a time.  Add the sugar.  Whisk 1 minute.  Add the eggs, whisk until well-mixed.  Pour into pan and bake 1 ½ hour.  Cool 1 hour.  Refrigerate 2 hours.   Remove cake from pan to the serving platter.  Frost with ganache.

Ganache:  

12 oz. semi-sweet chocolate

1 cup heavy cream


Boil chocolate and cream together, stirring to blend.  Refrigerate until spreadable.  Frost top & sides of cake.

Raspberry Sauce
1 10-oz. frozen sweetened raspberries, thawed

1 tsp. lemon juice

dash of salt

1 T. Grand Marnier (optional, I don’t use)
1 T. cornstarch dissolved in 2 T. water

Heat raspberries, add lemon juice, salt, and liqueur.  Boil while stirring.  Thicken with cornstarch mixture.  Remove from heat and let cool.

