
A Little Light: Daily Musings with Mary Sue 

 
  Welcome to February 2021! 

 

Last February (which seems a lifetime ago), one of my friends in Whitewater 
called me as she was in need of help. In fact, she sounded panicked on the 

phone. Her mother-in-law (Hanna) was coming for a visit from Germany and 
arriving the next day. It was Hanna’s birthday and she had a cake ordered 

from our local bakery-all the family was coming to surprise her. However, 

she just learned her mother-in-law was now following a strict gluten free 
diet (her husband forgot to share this information and you can imagine he 

was in deep doo-doo). The bakery did not have time to accommodate so she 
needed help.  

 
Now, this friend of mine is a very skilled professor and researcher, but not a 

cook by any stretch of the imagination. In fact, she once told me her idea of 
gourmet cooking was opening a bag of blue corn chips and a jar of salsa. 

Hmmm…you get the picture.  So, like any good friend, I made the cake and 
told her she could pick me up a good bag of blue corn chips next time she’s 

“gourmet” food shopping.   This cake was a hit and super easy-I highly 
recommend it for a yummy St. Valentine’s day treat! I have made it several 

times since and it is always a hit. The cake looks and tastes like it would be 

difficult to make but it’s not. My favorite kind of dessert! 
 

Flourless Chocolate Cake with Chocolate Ganache 
 

1 cup semisweet chocolate chips or chopped chocolate 
1/2 cup unsalted butter 

3/4 cup granulated sugar 
1/4 teaspoon salt 

1 teaspoon vanilla extract 
3 large eggs slightly beaten 

1/2 cup cocoa powder *Ghirardelli or Hershey’s dark cocoa powder                            
For the chocolate ganache: 

1 cup semisweet chocolate chips or chopped chocolate 
1/2 cup heavy cream 



Instructions 

  
 

Preheat oven to 375 degrees F.  
Grease an 8-inch round cake pan with nonstick cooking spray and cut a 

piece of parchment to fit the bottom of the pan. Place it in the bottom of the 
pan and spray it too with nonstick cooking spray and set aside. 

To make the cake, put the chocolate and butter in a large microwave-safe 
bowl, and heat until the butter is melted and the chips are soft, about one 

minute. Stir until the chocolate is melted and the mixture is smooth. If you 
need to reheat, do for 10 seconds at a time and stir.  

Add the sugar, salt, and vanilla extract and stir to combine.  
Add the eggs and stir until smooth. Add the cocoa powder and stir until just 

combined. Don't over mix.  
Pour the batter into the prepared pan and bake the cake for 25 minutes or 

until the cake has a thin crust on the top.  

Let the cake cool on a wire cooling rack for 10 minutes. Loosen the edges of 
the pan with a butter knife and carefully turn it upside down onto a cake 

plate or serving plate. The bottom of the cake will now be the top of the 
cake. Let the cake cool completely.  

While the cake is cooling, make the chocolate ganache.                                      
Combine the chocolate and cream in a medium microwave-safe bowl, and 

heat until the cream is very hot so it will melt the chocolate. I always start 
with 30 seconds and check it. It might take longer; it just depends on your 

microwave. Remove from the microwave, and stir until the chocolate melts 
and the mixture is smooth.  

Spread the chocolate ganache glaze evenly over the cooled cake. Let the 
glaze set up for a few hours before cutting and serving the cake. I always 

put it in the refrigerator to speed up the process.  
Cut the cake into slices and serve with raspberries, if desired. This cake is 

also great with whipped cream or ice cream. 

 
Fact: Dark chocolate contains lots of antioxidants that help the 

cardiovascular system by reducing blood pressure. 
 

Link: HELP- by the Beatles 
https://www.youtube.com/watch?v=N4KvafPbauw 

 

 
Have a great week! 
 

Peace- 

Mary Sue 

https://www.youtube.com/watch?v=N4KvafPbauw

