THE BEAR CHOCOLATE CAKE
Chocolate Mousse

8 
ounces 64% cacao dark chocolate (such as Valrhona Taïnori 64%), finely chopped (about 1 1/3 
cups plus 4 teaspoons) 

5 
tablespoons unsalted butter

10 
large egg yolks, at room temperature 

¼ 
cup granulated sugar, divided

4 
large egg whites, at room temperature

½ 
cup heavy cream

Cake Layers


Baking spray with flour

2½ 
cups all-purpose flour (about 10 5/8 ounces)

1¼ 
cups unsweetened Dutch-process cocoa powder (such as Valrhona) (about 4 3/8 ounces)

2 
teaspoons baking soda

1½ 
teaspoons baking powder

2½ 
teaspoons kosher salt

5 
large eggs, at room temperature 

3 
cups granulated sugar

1¼ 
cups brewed coffee, at room temperature

¾ 
cup unsalted butter (6 ounces), melted

1½
 cups crème fraîche (about 12 ounces), at room temperature 

Icing

6 
cups powdered sugar (about 24 ounces)

1½ 
cups unsweetened Dutch-process cocoa powder (such as Valrhona) (about 4 7/8 ounces)

2¼ 
cups unsalted butter (18 ounces), softened

½ 
cup heavy cream

2 
teaspoons vanilla extract

Make the chocolate mousse:
Bring 1 inch of water to a simmer in a small saucepan over medium-low. Place a medium-size heatproof bowl over pan; add chopped chocolate and butter. (Make sure bottom of bowl does not touch water.) Cook, stirring occasionally and adjusting heat as needed to maintain a simmer, until mixture is smooth, 3 to 5 minutes. Remove chocolate mixture from heat; let cool, uncovered, at room temperature until just warm to the touch, about 10 minutes. Reduce heat to low and keep water in the saucepan at a bare simmer.
Meanwhile, whisk together egg yolks and 2 tablespoons granulated sugar in bowl of a stand mixer. Place bowl over saucepan of simmering water, whisking constantly, until mixture registers 160°F on an instant-read thermometer. Remove bowl from heat; transfer to a stand mixer fitted with the whisk attachment. Beat on medium-high speed until mixture is very pale yellow in color, thick, and fluffy, about 3 minutes. Fold egg yolk mixture into cooled chocolate mixture.
In clean bowl of stand mixer fitted with the whisk attachment, beat egg whites on medium-high speed until foamy, about 15 seconds. Gradually add remaining 2 tablespoons granulated sugar in a slow, steady stream, beating on medium-high speed until stiff peaks form, 1 to 2 minutes. Using an electric mixer or whisk, beat cream in a separate medium bowl until medium peaks form.

Fold egg white mixture into chocolate mixture in three additions. Fold in whipped cream just until mixture is combined and no dark or white streaks remain. Cover and chill at least 8 hours or up to 24 hours.
Make the cake layers:
Preheat oven to 350°F. Coat three 9-inch round cake pans with baking spray; line bottoms with parchment paper. Lightly spray parchment with baking spray.
Sift together flour, cocoa, baking soda, and baking powder in a large bowl; whisk in salt until combined. Set aside. Beat eggs with a stand mixer fitted with the whisk attachment on medium-high speed until light and foamy, about 2 minutes. Gradually add granulated sugar; beat on medium-high speed until very pale and voluminous, about 5 minutes, scraping down sides of bowl as needed. (Mixture should fall off whisk attachment in ribbons and remain suspended briefly on the surface before sinking back into the batter.) With mixer running on low speed, add flour mixture in three additions alternately with coffee and melted butter, beginning and ending with flour mixture; beat until nearly combined, stopping to scrape down sides of bowl as needed. Add crème fraîche; beat on low speed just until combined, about 30 seconds, folding by hand toward end if needed. (Batter may look slightly broken but will bake just fine.)
Divide batter evenly among prepared baking pans (about 3 cups per pan); tap baking pans a few times on work surface to evenly spread batter and eliminate any air bubbles. Bake in preheated oven until a wooden pick inserted in center of cakes comes out clean, 25 to 30 minutes. Let cake layers cool in baking pans on wire racks 10 minutes; remove cakes from baking pans and let cool completely, parchment side down, on racks, 1 hour and 30 minutes to 2 hours.
Make the icing:
Sift together powdered sugar and cocoa in a medium bowl. Set aside. Beat butter with a stand mixer fitted with the paddle attachment on medium speed until creamy, about 2 minutes. Gradually add powdered sugar mixture, beating on low speed just until combined, about 2 minutes, scraping down sides of bowl as needed. Increase mixer speed to medium and beat until fluffy, 2 to 3 minutes. Gradually add cream and vanilla, beating on medium-low speed until combined and stopping to scrape down sides of bowl as needed. Spoon 1 cup icing into a piping bag or ziplock plastic bag; cut a ½- to ¾-inch hole in corner. Leave remaining icing in bowl.

Assemble the cake

Trim cakes flat using a cake leveler or serrated knife, if necessary; discard parchment. Place one cake layer on a cardboard cake round or plate. Pipe a ½-inch-tall border of icing around edge of first cake layer. Spoon half of chocolate mousse (about 2 cups) onto center of cake, and spread evenly within border using a small offset spatula. Top with second cake layer, cut side down, and repeat process with remaining chocolate mousse. Top with third cake layer, cut side down. Spread remaining icing over top and sides of cake. Chill until set, about 15 minutes.

Make ahead:
Cooled cake layers can be made up to 1 day in advance. Wrap layers in plastic wrap and refrigerate. Frosting can be stored in an airtight container in refrigerator 1 day ahead; bring to room temperature before assembling cake.
The famous chocolate cake from the television show The Bear features an airy chocolate mousse layered between a fudgy chocolate cake and topped with a rich chocolate frosting.

Made famous by The Bear, this layered chocolate cake has become an object of admiration, with fans rushing to replicate the recipe or seek out a slice for themselves. On The Bear, the chocolate cake is the creation of aspiring pastry chef Marcus (portrayed by Lionel Boyce), but in real life, it’s the creation of the show’s pastry consultant, chef Sarah Mispagel-Lustbader. The co-owner of Chicago’s Loaf Lounge, Mispagel-Lustbader shared the recipe (and the story of how it was developed) for the first time with Food & Wine.
Though made famous by the show, the chocolate cake is a star in its own right and won over our recipe testers and editors with its airy chocolate mousse filling, cocoa-forward frosting, and moist layers of rich and fudgy chocolate cake. 
SERVES: 12-14





Sarah Mispagel-Lustbader   June 4, 2023

08/14/2023

A showstopper cake. I made it for a bake off at work and it was the unanimous winner. I made the cake as directed, except I used sour cream instead of crème fraiche and used pasteurized egg whites in the mousse. I had no problem heating the egg yolks but I had to keep whisking the entire time to keep them from solidifying. The cake took two days to make but was worth it. I am not a chocolate lover so could not give it 5 stars but it was a very good cake.

Read More

Food & Wine Member

07/14/2023

My 14 year old son and I made this cake, and it was outstanding (and enormous! I know it was outstanding because we gave away many slices to neighbors and friends and all of them raved about it). I did not really want to make this recipe - I am more of a "most deliciousness from the simplest recipe" kind of cook, so I tend to bake cookies, bars, and brownies. This cake took two days for us very inexperienced cake-bakers to make, but as other reviewers noted, it was so worth it! The mousse was the trickiest part and we might have overheated the eggs slightly (our thermometer read 160 and eggs were still liquidy, not hard or scrambled), but the mousse was still fluffy and delicious, and was an excellent counterpoint to the ganache frosting. We didn't even use the "best" chocolate - we just used what I had in the pantry - and all of the components were really deeply chocolate-flavored (for the mousse, I think I used a darker chocolate than specified because I prefer dark chocolate). If you have have the time and patience, it's an ambitious, totally delicious project.

Read More

brocktaverngmailcom

06/26/2023

As I previous rater mentioned, this is a labor-intensive cake; however, all the labor is beyond worth it! I whisked my yolks eggs constantly with one hand and held a digital thermometer in the other. I had absolutely no issue getting my egg yolks to 160F. I adjusted the layers recipe for high altitude and they came out fantastic. I made the mousse and layers one day and then assembled the next. The cake is incredibly decadent and incredibly delicious!

Read More

Food & Wine Member

06/02/2023

Also incredibly frustrated at the recipe saying the eggs need to reach 160 F. How on earth is that possible? My yolks are essentially hard now, I didn’t even reach 160 (I stopped at 150) and of course I couldn’t whip air into it after that. Can’t believe I wasted 10 eggs. I was also chagrined after reading through the article and then the recipe—the frosting is clearly American buttercream, when the article said it should be a Swiss merengue buttercream. I’m very frustrated. I would love Food & Wine to address these issues!

Read More

Food & Wine Member

04/24/2023

The cake is delicious--However, heating the yolks to 160 for the mousse has got to be a mistake--I think the yolk temp would be more like 10There is no way that high temperature works--the yolks get cooked and hard. I think Food & Wine needs to print a correction.

Food & Wine Member

04/19/2023

Pretty good, but could be better

Ruchi

04/19/2023

Delicious

Food & Wine Member

04/09/2023

Add me to the list of people whose mouse failed trying to get yolks mixture to 160. I’m not sure what I - and the others reporting the same problem- made. Yolks looked great around 125 but lost volume and got darker (cooked?) as I tried to get temperature to 160.

Food & Wine Member

03/26/2023

How can you possibly heat egg yolks to 160 degrees? They are completely cooked and stiff at that temperature. I’d love to see a demo video of this because it makes no sense to me. Just waisted 10 eggs!

