
Honeymoon Torte: Sarah Leah Chase: Open-House Cookbook 1987 

Torte 

12 large eggs,  separated 
½ cup sugar 
3 ½ cups ground walnuts (I used a mixture of walnuts and pecans, and I toasted the nuts first) 
6 graham crackers crushed to a fine powder * 
3 tablespoons sifted all purpose flour* 
1 teaspoon baking powder 
2 teaspoons vanilla extract 

* I used almond flour instead 

Frosting 

1 cup unsalted butter, room temperature 
2 cups sifted confectioners’ sugar 
2 ounces unsweetened chocolate melted  (I used 3 ounces of really dark chocolate) 
2 tablespoons strong brewed coffee (I used a shot of espresso) 
1 teaspoon maple extract  (I used maple syrup) 
2 large eggs (these eggs do not get cooked. Doesn’t worry me because I have no doubt about my egg 
source but if that isn’t true for you, leave the eggs out!) 
 
Preheat the oven to 325° F. Prepare three eight inch cake pans. (I use two, and bake my cakes a little 

longer. If you use three, your layers will be thin.) Beat the egg yolks and ¾ cup of the sugar at high speed 

till the mixture is light and fluffy (about 4 min in my mixer). 

Mix the walnuts, cracker crumbs, flour and baking powder in a small bowl. (I ground mine all together in 

the food processor.) Add to the egg mixture and stir till well blended. 

With clean beaters and a clean bowl, beat the egg whites and remaining ¼ cup sugar till stiff peaks form. 

Gently fold the egg whites into the nut mixture. ( I never feel like I do this gently, but it still seems to 

work.) Divide batter evenly between the three (or two) pans.  

Bake until the cakes pull away from the sides and the centers spring back lightly at your touch, about 20 

min. (If you have two pans, rather than three, plan on 30 min.) Cool the cake completely then invert 

onto wire racks. 

For the frosting, beat the butter and confectioners ‘ sugar until smooth. Then beat in the coffee, 

chocolate and maple extract. Beat in the eggs, one at a time, beating well after each addition. 

Refrigerate the frosting till set, but still spreadable. 

Frost your layers (or cakes),  decorating the edges with any leftover frosting, piped through a pastry bag. 

(I didn’t bother with this step – instead I coated the frosting with almond slices.) 

Store torte in the refrigerator, but let sit at room temperature for 20min before serving.  

Happy New Year! 


