
Bittersweet chocolate 12oz

Sugar 1 1/3 cup

Orange juice ½ cup

Butter 8oz

Eggs 5 at room temp.

Chipotle 1t

Ap flour 1½T

Butter a 9-inch round pan and  
line with parchament paper, butter  
the paper.

Bring to a boil orange juice  and  1cup 
of sugar, pour over chocolate, wisk 
to melt and add the butter little by 
little. Make sure each piece of butter 
is melted before adding another.

Beat the eggs and the 1/3 cup of sugar 
until the eggs thicken slightly.Beating 
with the wisk, add the egg mix to the 
chocolate mix, add the chipotle and 
gently wisk in the flour.

Bake the cake on water bath, still 
oven at 325, until the top have a thin, 
dry crust. Cover the top with plastic 
wrap. Unmold while still warm , peel 
off the parchament paper and invert 
into a plate again, remove the plastic. 

Boca Negra Chocolate Chipotle Tortae


