
Bittersweet Chocolate Tortes with Passion Fruit Cream 
 

In this intensely indulgent dessert, bittersweet chocolate pairs with fragrant passion fruit cream to excite 

all the senses. Garnish with candied fresh basil leaves for an extravagant embellishment. 

 

Prep Time: 30 minutes 

Cook Time: 40 minutes 

 

Bittersweet Chocolate Tortes: 

1/2 cup (1 stick) plus 1 tablespoon butter, divided 

   4 tablespoons sugar, divided 

   8 ounces extra bittersweet (70% cacao) or bittersweet (60% cacao) chocolate, coarsely chopped 

1/2 cup passion fruit liqueur 

   4 eggs 

   2 teaspoons McCormick
®
 Basil Leaves 

1/4 teaspoon salt 

 

Passion Fruit Cream: 

1/2 cup mascarpone cheese 

1/4 cup passion fruit concentrate* 

   2 tablespoons sugar 

   1 teaspoon McCormick
®
 Pure Vanilla Extract 

 

1. For the Bittersweet Chocolate Tortes, butter 4 (6-ounce) ramekins with 1 tablespoon of the butter. 

Sprinkle with 1 tablespoon of the sugar. Place ramekins in 13x9-inch baking pan. Set aside. 

Microwave chocolate, remaining 1/2 cup butter and passion fruit liqueur in large microwavable bowl 

on HIGH 2 to 3 minutes or until butter is melted. Stir with wire whisk until chocolate is completely 

melted and smooth. Set aside. 

 

2. Beat eggs, remaining 3 tablespoons sugar, basil and salt in large bowl with electric mixer on medium 

speed 5 minutes or until thickened. Gradually beat in chocolate mixture until well blended. Pour 

evenly into ramekins. Carefully pour enough hot water into baking pan to come halfway up sides of 

ramekins. 

 

3. Bake in preheated 325°F oven 35 to 40 minutes until toothpick inserted in center comes out mostly 

clean. Carefully remove ramekins from water bath to wire rack. Cool to room temperature. 

 

4. For the Passion Fruit Cream, beat mascarpone cheese, passion fruit concentrate, sugar and vanilla in 

large bowl with electric mixer on low speed 30 seconds. Beat on medium speed 1 minute or until 

thickened. Cover. Refrigerate until ready to serve. 

 

5. To serve, carefully run small knife around each torte to loosen from ramekin. Invert onto dessert 

plate. Gently remove ramekin. Top with a dollop of Passion Fruit Cream. Garnish with Candied Basil 

Leaves (recipe follows), if desired. 

 

Makes 4 servings. 

 

Nutrition Information Per Serving: 897 Calories, Fat 67g, Protein 11g, Carbohydrates 59g, Cholesterol 

289mg, Sodium 438mg, Fiber 6g 

 

*Passion fruit concentrate is a liquid (not frozen) concentrate that can be found in Latin markets or the 

Latin aisle of some supermarkets. It should not be confused with passion fruit juice or nectar. 

 



Candied Basil Leaves: Spread 1/4 cup sugar on plate. Set aside. Bring 1/2 cup each sugar and water to 

boil in small saucepan. Reduce heat to LOW. Add 8 fresh basil leaves; simmer 1 minute. Remove from 

heat. Using tongs, remove basil leaves to plate. Gently open leaves and coat on both sides with sugar. 

Place basil leaves on parchment paper-lined baking sheet. Bake in preheated 200°F oven 5 minutes or 

until crisp.     

 

Test Kitchen Tips: Tortes can be made 1 day ahead. Cover and store in refrigerator. Let stand at room 

temperature 1 to 2 hours before serving. 

 

 



Cocoa Rubbed Ribs with Passion Fruit BBQ Sauce 
 

Cocoa powder adds a rich flavor to the spice rub. Finished with a glaze of passion fruit liqueur barbecue 

sauce, these tender baby back ribs are sweetly sumptuous. 

 

Prep Time: 10 minutes 

Cook Time: 3 hours 

 

      3 tablespoons firmly packed light brown sugar   

      3 tablespoons unsweetened cocoa powder 

      2 teaspoons McCormick
®
 Chili Powder   

1 1/2 teaspoons McCormick
®
 Basil Leaves 

      1 teaspoon McCormick
®
 Garlic Powder 

      1 teaspoon McCormick
®
 Onion Powder 

      1 teaspoon salt 

   1/4 teaspoon McCormick
®
 Crushed Red Pepper 

      2 racks pork baby back ribs (about 4 pounds), white membrane removed 

      1 cup passion fruit nectar   

   3/4 cup barbecue sauce 

      2 tablespoons passion fruit liqueur     

 

1. Mix brown sugar, cocoa powder, chili powder, basil, garlic powder, onion powder, salt and red 

pepper in small bowl. Rub spice rub evenly on ribs. Wrap each rack tightly in foil. Place on roasting 

pan.  

 

2. Bake in preheated 300°F oven 2 1/2 to 3 hours or until ribs are very tender.  

 

3. Meanwhile, mix passion fruit nectar, barbecue sauce and passion fruit liqueur in small saucepan 

on medium heat. Simmer 30 minutes or until sauce is reduced by half. 

 

4. Remove foil from ribs. Place ribs on grill over medium heat. Grill 5 minutes per side or until ribs are 

evenly browned, brushing occasionally with barbecue sauce. 

 

Makes 8 servings. 

 

Nutrition Information Per Serving: 363 Calories, Fat 21g, Protein 23g, Carbohydrates 20g, Cholesterol 

81mg, Sodium 577mg, Fiber 1g 

 

Test Kitchen Tip: To broil ribs, place unwrapped ribs on baking sheet. Broil 5 minutes per side or until 

browned. 

  

 


