
Recipe courtesy of Sensational Cakes And More ©2020. CLICK HERE for the video! 

Flourless Chocolate Bites 

These little bits of heaven are easy to make and great any time of year. They are 
gluten-free and Passover-friendly. Be creative with your mix-ins and toppings! 
 
INGREDIENTS 

7 oz / 200 g good quality dark chocolate (70% cocoa solids), finely chopped, or dark chocolate chips 

½ cup / 118 ml extra-virgin olive oil 

1 cup / 200 g granulated sugar 

5 large eggs 

1 tsp vanilla extract 

¼ tsp salt 

4 Tbsp (30 g) cocoa powder (up to 60 g works in the recipe, for you dark chocolate lovers) 

1 tsp espresso powder 

 
INSTRUCTIONS  

1. Preheat oven to 180C/350F. Prepare muffin cups: 
• Line mini-muffin pan with mini-muffin liners, OR 
• Make muffin cups from non-stick foil (refer to video) 

2. Combine the chopped chocolate and olive oil in a microwaveable bowl or measuring cup. Microwave on 
High for 30 seconds. Stir, then microwave an additional 30 seconds. Remove and stir until chocolate is 
completely melted and smooth. Be patient - it may take a while to melt fully, just keep stirring. If 
additional microwaving is necessary, limit to 15 second jolts. Do NOT overheat it, there’s no turning back 
from burnt chocolate!  

3. Add the sugar to the chocolate mixture and whisk well. Then whisk in the eggs, one at a time, until well 
incorporated. Add the vanilla and mix again. Combine the salt, cocoa powder, and espresso powder, and 
fold into the chocolate batter. 

4. Dispense the batter into the muffin cups, ½ to 2/3 full. Don’t overfill - it gets messy! Garnish the top with 
nuts, preserves, diced dried fruit, chocolate chips if desired. Bake for 12-15 minutes, until a toothpick 
inserted into the center comes out with no more than a few cake crumbs.  

RECIPE NOTES: 

• All mixing may be done by hand or with a mixer - take care not to overmix. 
• If your espresso powder is coarse, powder it with a mortar and pestle or the back of a spoon before adding 

it to the batter. 
• If you are adding raspberry preserve as we did in the video, only fill the cups halfway before topping. 
• You can top the bites with chocolate chips or chopped chocolate immediately AFTER baking if desired - 

they’ll melt onto the top beautifully. 
• A simple finish - dust with powdered sugar. If you are avoiding kitniyot for Passover, be sure to use a pure 

powdered sugar or one with an anti-caking agent that’s KP (like tapioca starch). 


