
 
 
Dark Chocolate Terrine with Coffee and Cardamom 
Start to finish: 45 minutes, plus chilling 
Servings: 10 to 12 
 
This luxurious dessert is undeniably rich yet surprisingly light, thanks to its airiness and the 
temperature—chilled—at which it is served. It essentially is a chocolate mousse molded in a 
loaf pan, then inverted and sliced, like a terrine or pâté, for serving. Our inspiration was the 
regally named French dessert called marquise au chocolat, an elegant centuries-old dish 
beloved for its luscious taste and texture. Our take on the classic involves making the base with 
a dose of strong coffee, an ingredient that enhances the flavor of chocolate. We also include a 
touch of cardamom for a flavor and fragrance evocative of Turkish coffee. The floral, citrusy 
notes of the spice bring a welcome softness to the dark, bitter flavors. Whereas many recipes 
lighten the chocolate base with whipped egg whites, we prefer lightly whipped cream for a 
velvety flavor and feel. Bittersweet chocolate with about 70 percent cocoa solids is ideal. And 
since a lot is used, opt for good-quality chocolate. The terrine needs to chill for at least six 
hours before serving, but will keep for three days in the refrigerator, so this is an excellent 
make-ahead choice. 
 
Don’t walk away from the yolk mixture as it is warming on the saucepan of simmering water. 
It’s important to whisk continuously to prevent the yolks from overheating and scrambling. 
Have an instant thermometer ready for testing the temperature; the mixture should be taken to 
145°F to 150°F. 
 
—Rose Hattabaugh 
 
340 grams (12 ounces) bittersweet chocolate, chopped, plus a bar or chunk of chocolate for 
shaving (optional) 
113 grams (8 tablespoons) salted butter, cut into 8 pieces 
1½ teaspoons ground cardamom 
⅛ teaspoon table salt 
½ cup strong coffee, room temperature 
107 grams (½ cup) white sugar 
6 large egg yolks 
1½ cups cold heavy cream 
Cocoa powder, for dusting 
 
Lightly sprinkle the inside of a 8½-by-4½-inch loaf pan with water. Line the pan with a 15-inch 
sheet of plastic wrap placed lengthwise in the pan. Press the plastic against the bottom, into 
the corners and up the sides of the pan so it lies flush against the surface; the water should 
help the plastic adhere. Smooth any wrinkles as best you can; allow the excess to overhang the 
edges of the pan. 
 



In a medium saucepan over medium, bring about 1 inch of water to a simmer. In a large 
heatproof bowl, combine the chocolate and butter. Set the bowl on top of the saucepan; be 
sure the bottom does not touch the water. Stir often until the chocolate and butter are melted. 
Remove the bowl from the pan, then stir in the cardamom and salt; set aside. Reserve the 
saucepan and water. 
 
In a stand mixer bowl, whisk together the coffee, sugar and egg yolks. Return the water in the 
saucepan to a bare simmer. Set the mixer bowl on the saucepan; make sure the bottom does 
not touch the water. Whisk constantly until the mixture is foamy, mounds softly when the whisk 
is lifted and reaches 145°F to 150°F, 4 to 5 minutes. 
 
Remove the bowl from the pan and attach it to the mixer along with the whisk attachment. 
Begin whipping, gradually increasing to high, and whip until the mixture is voluminous and 
holds peaks when the whisk is lifted, about 2 minutes; it may still be warm to the touch. 
Remove the bowl from the mixer. Gently scoop about half of the yolk mixture into the 
chocolate and fold with a silicone spatula until almost fully combined. Add the remaining yolk 
mixture and once again fold until almost fully combined (it’s fine if the mixture is streaky); the 
yolk mixture will deflate slightly. 
 
In the same mixer bowl using the whisk attachment (no need to wash the bowl and 
attachment), whip the cream on medium-high until it holds medium peaks, 1 to 2 minutes. 
Remove the bowl from the mixer. Add about one-third of the whipped cream to the yolk-
chocolate mixture and fold until a few streaks remain. Scrape in the remaining cream and fold 
until well combined and no streaks remain. Pour into the prepared pan, then spread to the 
edges and smooth the top. Cover with another sheet of plastic wrap laid directly against the 
surface. Refrigerate for at least 6 hours or up to 3 days.  
 
When ready to serve, have ready a glassful of hot water and a small icing spatula. Peel off the 
plastic wrap covering the terrine. Make sure the plastic overhang is pulled to the sides and not 
covering the surface. Invert a serving platter onto the loaf pan and, holding the two together, 
carefully re-invert. Lift off the pan, tugging at the plastic wrap, if needed, to unmold the terrine. 
Remove and discard the plastic wrap. Dip the icing spatula into the hot water and allow to 
warm for a few seconds, then wipe dry. Smooth the sides of the terrine with the spatula, 
reheating and wiping the blade as needed. 
 
Spoon some cocoa into a fine-mesh sieve and dust the surface of the terrine. If desired, use a 
vegetable peeler to shave the chocolate bar (begin shaving at an edge) over the terrine, 
allowing the curls and shavings to fall onto the surface, until covered to your liking. Serve 
chilled.  
 


