
Triple Fudge Kahlua Torte

http://userealbutter.com/2007/09/24/triple-fudge-kahlua-torte-cake-recipe/
modified from Chocolatier March 1995

chocolate torte
2 cups cake flour
2/3 cup unsweetened alkalized cocoa powder
2 tsps baking powder
12 tbsps unsalted butter, softened
1 1/2 cups granulated sugar
4 large eggs, room temperature
1 cup sour cream
1/2 tsp baking soda

swiss meringue espresso buttercream
8 oz. egg whites
16 oz. sugar
16 oz. butter
6 tsps espresso powder
4 tsps boiling water

kahlua syrup
6 oz. sugar
6 oz. water
4 oz. Kahlua coffee liqueur

chocolate glaze
8 oz. semisweet chocolate, finely chopped
1 cup heavy cream
2 tbsps granulated sugar
1 tbsp light corn syrup
1 tsp vanilla

Make the chocolate torte: Position rack in center of 350°F oven. Lightly butter a 10-
inch round cake or springform pan. Line the bottom with a circle of baking parchment. 
Dust side of pan with cocoa powder and tap out excess. In a large bowl, stir together 
the flour, cocoa powder, and baking powder. Sift mixture onto a piece of wax paper. In a 
stand mixer bowl, beat the butter with the paddle attachment at medium-high speed for 
1 minute until creamy. Gradually add sugar and continue to beat for 3 minutes until 
fluffy. Add eggs, one at a time, and beat or 2 minutes until well combined. Scrape down 
bowl as necessary. On low speed, add flour mixture one-third at a time until just 
combined. In a small bowl, whisk together sour cream and baking soda. Add sour cream 
to batter and mix on low until just combined. Pour batter into pan and spread evenly. 
Bake for 55 to 60 minutes or until edge pulls away slightly from pan and cake springs 
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back when gently pressed. Cool in pan on wire rack for 10 minutes then invert cake to 
peel off parchment and invert again. Cool cake completely.

Make espresso Swiss meringue buttercream: Combine egg whites and sugar in 
stand mixer bowl. Whisk constantly over a bain marie until 140°F is reached. Place on 
mixer with whisk and whip until stiff. Turn down whip speed to 3rd and whip until cool to 
the touch (this takes a while – should be cooler than your hand). Change to a paddle 
and gradually add soft butter by tablespoon pieces. Mix to emulsify. In a separate small 
bowl, mix the boiling water with the espresso powder. Once desired consistency has 
been reached on the buttercream, add espresso and mix well.

Make Kahlua simple syrup: Combine water and sugar in a saucepan and stir over 
medium heat until sugar is dissolved. Bring to boil then remove from heat. When cool, 
stir in Kahlua.

Make chocolate glaze: Place chocolate in a medium bowl. Combine cream, sugar, and 
corn syrup in a saucepan and bring to gentle boil over medium heat. Pour hot cream 
over chocolate and let stand for 30 seconds. Gently stir until smooth. Stir in vanilla.

Assembly: Using a long serrated knife, slice the torte into three layers of equal 
thickness. Place one layer on a 9-inch cake round. Brush the layer with 1/2 cup of 
Kahlua syrup (you should have 1 1/2 cups in total). Spread a layer of buttercream 
(approximately a third). Top with another cake layer and repeat until you top with the 
third cake layer. Soak the cake layer with the rest of the syrup and then apply a crumb 
coat of buttercream to the entire cake. Refrigerate the cake for 20 minutes to set the 
buttercream (I didn’t do this, it tends to set my glaze way too fast when the cake is cold).

Glaze the cake: Place cake on wire rack set over a baking sheet. Pour glaze over the 
cake, covering it completely. Spread glaze evenly over top and sides. Refrigerate for 10 
minutes until glaze sets (* but if you want to decorate, then do so before putting the 
cake in the fridge). Slice cake with hot, dry knife, wiping it clean after each cut.


