
Chocolate Strawberry Torte by Anna 
Hergert

This is a delicious torte that can be
served as a special birthday cake. 
Each strawberry half becomes a slice. 

You will need one springform
cake pan, line the bottom of the
pan with parchment, then spray
the parchment and side of pan
with PAM.

For the cake:
4 eggs! ! !
1 1/4 cups sugar
3/4 cup canola oil
3/4 cup orange juice
2 1/4 cups flour
1 Tbsp. baking powder

Pre-heat oven to 375 F.

Beat eggs and sugar till light and creamy. Add the oil and orange juice. Sift flour and 
baking powder together and add to the egg mixture, mixing all ingredients well. Pour the 
batter into the prepared springform pan and bake on the bottom rack for 40 - 45 minutes 
or until cake tester comes out clean.

Once cake is completely cooled, slice it into three layers horizontally.

For the filling and decorations: 
1 1/2 cups bittersweet belgian chocolate (from the bulk food store)
1 Tbsp. vegetable shortening
4 cups of fresh strawberries
4 cups cream for whipping
2 Tbsp. pure vanilla
squirt of lemon juice
4 Tbsp. icing sugar
Grated chocolate for sprinkling

Melt the chocolate and shortening in double boiler. Choose 10 - 12 unblemished 
strawberries, wash, dry and slice them in half with the stems and leaves in tact. Dip 
each half into the melted chocolate, place the strawberry on a parchment lined plate 
and chill in the fridge.



Wash the remaining strawberries. Finely chop half of these, puree the other half in a 
blender of food processor. Add a squeeze of fresh lemon juice to enhance the 
sweetness of the fruit. 

Whip cream with icing sugar until soft peaks form. Add vanilla. Remove half of the 
whipped cream into a clean bowl and set aside. 

Into the remaining whipped cream mixture add the strawberry puree and chopped 
strawberries. 

Place the bottom layer of the cooled cake on a cake platter. Spread with half of the 
remaining chocolate. Let set. Add half of the strawberry whipped cream, top with the 
second layer of cake. Spread layer with the remaining chocolate, let set and then 
spread with the remaining strawberry cream. Top with final cake layer. Ice the entire 
cake with the vanilla whipped cream. 

Decorate torte with chocolate dipped strawberries and grated chocolate. Chill until 
serving time. Makes 16 - 24 pieces, depending on how large the springform pan used 
and the desired size of the pieces. 


