
Chocolate Intensity Cake 

(from The Cake Book, by Tish Boyle) 
 

for the cake        

8 ounces 62% bittersweet chocolate, finely chopped   

1 + ½ cups (3 sticks) unsalted butter    for the glaze 

1 cup granulated sugar     6 ounces  bittersweet chocolate, chopped 

½ cup strong brewed coffee    ⅔ cup heavy cream 

6 large eggs      1 teaspoon vanilla extract 

1 teaspoon vanilla extract 

⅛ teaspoon salt 

 

Heat the oven to 350F. Grease the bottom and sides of a 9-inch springform cake pan.   

 

Place chopped chocolate in a large bow and set aside. Place the butter, sugar, and coffee in a medium 

saucepan and cook over medium high heat, stirring occasionally until the butter is melted and the 

mixture begins to boil. Pour the hot butter mixture over the chopped chocolate, let it sit undisturbed 

for one minute, then whisk until the chocolate is fully melted and smooth.   

 

In another bowl, whisk the eggs until completely blended.  Add the vanilla extract and salt, mix again.  

Pour a small amount of the hot chocolate mixture into the eggs, whisk gently, and add all the egg 

mixture into the bowl with the hot chocolate.   

 

Pour the batter into the springform pan.  Wrap the outside with three layers of aluminum foil, place it 

inside a large roasting pan and pour enough hot water to come halfway up the sides of the cake pan  

Bake cake in the water bath for 35 to 45 minutes, until the center is still a bit shiny but almost set  

Carefully transfer the cake pan to wire rack and let the cake cool for 20 minutes. 

 

Run a thin bladed paring knife around the edge of the pan to loosen the cake, open the springform, 

and place the cake over a plate still on the bottom of the pan.  Refrigerate for at least 2 hours before 

adding the glaze.     

 

 Make the glaze by adding the chopped chocolate in a bowl. Heat the cream almost to a boil in a small 

saucepan.  Remove from the heat and pour over the chocolate. Stir until completely smooth, add the 

vanilla, and stir again.  Let it sit for 5 minutes at room temperature, then slowly pour the glaze over 

the chocolate cake, starting from the center. Smooth the surface and sides with an offset spatula.   

Refrigerate the cake, and bring to room temperature for 1 hour before slicing it.   

 


