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Chocolate Pecan Meringue Torte 
From Cook Like a Pro by Ina Garten 

 
 

chocolate pecan meringue torte 
 
serves 8 
 
When my late friend Anna Pump came to the United States from 
Germany, she started a cooking school in New Jersey, where she 
lived. This is one of the recipes she taught her students. It’s two 
disks of crisp and soft meringue, layered with a creamy chocolate 
pecan filling. Your guests will be very impressed that you served 
such a professional-looking dessert! 
 
7 extra-large egg whites, at room temperature 
½ teaspoon cream of tartar 
½ teaspoon kosher salt 
2 1/3 cups plus 2 tablespoons sugar, divided 
2 teaspoons pure vanilla extract, divided 
Chocolate Pecan Filling (recipe follows) 
1 cup cold heavy cream 

Dark chocolate shavings, for decorating (see tip) 
 
Preheat the oven to 250 degrees. Draw two 8-inch circles on a sheet of parchment paper and place it on 
a sheet pan, pencil side down. 

In the bowl of an electric mixer fitted with the whisk attachment, beat the egg whites, cream of 
tartar, and salt on high speed for one minute, until frothy. With the mixer on high, slowly add the 2 1/3 
cups sugar and 1 teaspoon of the vanilla and beat on high for 2 minutes, until it makes firm, glossy 
peaks. 

Divide the meringue between the two circles and spread into two flat 8-inch disks with a rubber 
spatula. Bake the meringues for one hour, turn the heat off, and leave the meringues in the oven for 2 
hours. Remove them from the oven and allow to cool completely to room temperature on the sheet 
pan. 

With a large flat spatula, carefully transfer one disk, rounded side up, to a totally flat serving 
plate. (It’s okay if the top cracks a little.) Spread the chocolate pecan filling evenly on top. Place the 
second meringue, rounded side up, on top. 

Combine the heavy cream, the 2 tablespoons sugar, and the remaining 1 teaspoon of vanilla in 
the bowl of an electric mixer fitted with the whisk attachment and beat on high speed until it forms firm 
peaks. Spread the whipped cream on top of the torte. Decorate with the shaved chocolate and 
refrigerate for 2 hours or for up to a day and serve cold. 
 
Pro tip 
To make chocolate curls, place a bar of chocolate in the microwave for 15 seconds before shaving it with 
a vegetable peeler. 
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chocolate pecan filling 
 
filling for one torte 
 
½ cup pecans 
4 extra-large eggs 
¼ cup sugar 
½ teaspoon cornstarch 
4 ounces bittersweet chocolate, such as Lindt, broken in pieces 
2 tablespoons brewed espresso 
1 teaspoon Kahlúa 
1 teaspoon pure vanilla extract 
8 tablespoons (1 stick) unsalted butter, at room temperature (see tip) 
 
In the bowl of a food processor fitted with the steel blade, process the pecans until finely ground. Set 
aside. 

In a medium bowl set over a pan of simmering water, whisk the eggs, sugar, and cornstarch 
together, making sure the bottom of the bowl doesn’t touch the water. Whisk the mixture almost 
constantly, until it is 130 to 140 degrees and thickened like custard. Set aside to cool to room 
temperature, whisking occasionally. 

Set another bowl over the pan of simmering water, making sure the bottom of the bowl doesn’t 
touch the water. Put the chocolate and espresso in the bowl and heat just until the chocolate melts, 
stirring occasionally. Stir in the Kahlúa and vanilla and set aside to cool to room temperature. Whisk the 
chocolate mixture into the egg mixture, then whisk in the butter, one tablespoon at a time, whisking 
until smooth. Stir in the pecans. The filling can sit at room temperature for up to 4 hours. 
 
Pro tip 
Be sure the butter is completely at room temperature or the filling will be lumpy 


