
Sunflower Chocolate Tort 
Make 2 8-inch cakes 
 
Ingredients: 
1-1/2 cups (3 sticks) unsalted butter or margarine, room temperature, plus more for pan 
2-1/2 cups sugar 
1 cup cocoa powder, plus more for dusting 
1 tsp. chili powder 
4 large eggs, room temperature 
1 cup milk, room temperature 
3/4 cup strong coffee, boiling 
1 tablespoon pure vanilla extract 
2-3/4 cups cake flour 
1 teaspoon baking soda 
1/2 teaspoon salt 
1 T honey, preferably borage honey 
1/2 cup chocolate chips 
Petals from 2 sunflowers 
 
For the batter: 

1.) Gather all equipment and ingredients. Set oven to 350 degrees and place a rack in the middle 
of the oven. If using convection, set fan to low. Sift flour with salt and baking soda and set 
aside. Sift cocoa powder and set aside.  

2.) Spray or butter two 8-inch cake pans. Line with parchment on bottom and spray or butter 
again. Dust some sifted cocoa powder onto pans. 

3.) In a standing mixer with a paddle attachment, beat butter until creamy. Add sugar all at one 
and beat on medium-high speed until light and fluffy. Add cocoa and chili powder and beat on 
medium until thoroughly mixed. 

4.) On medium speed, add eggs, one at a time. Make sure each egg is fully incorporated before 
adding the next. 

5.) Stop mixer and scrape mixture down with a rubber spatula. Beat on high for ten seconds to 
incorporate any stray bits of butter. 

6.) On medium low speed, drizzle in milk, coffee, and vanilla. Gradually increase speed to medium 
high for one minute. Mixture should be light but rich, like a pudding. 

7.) Turn off the machine and add 1/3 of flour mixture at a time. Alternate turning on low and off 
until flour is almost incorporated. When flour has almost disappeared, turn off machine and 
remove bowl. Scrape paddle attachment with a rubber spatula and fold the rest of the mix by 
hand. Divide batter between the two cake pans. 

8.) Bake for 25–35 minutes, turning every ten minutes until a paring knife comes out clean from 
center.  

9.) Cool completely, remove from pan and place on a cake plate. Resist eating until decoration 
stage is complete. Using the honey as glue, arrange flower petals around the top of cake to 
resemble a flower. Use honey to stick chocolate chips to the center. 


