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CHOCOLATE RADICCHIO CAKE WITH MASCARPONE FROSTING

Darby Aldaco, Pizza Thief, Portland, Oregon

This recipe is a chocolatized riff on the traditional torta ciosota, complete with a moister 
crumb courtesy of the addition of bittersweet chocolate and finely chopped beets, which 
have the added benefit of leaving attractive red flecks in the dough. It also takes well to 
whole grain flours—feel free to substitute whole wheat or spelt for up to half of the all-
purpose flour called for, or use rye flour for a quarter of it.

The result is a subtly bitter, deliciously dense cake you’d never guess is packed with 
vegetables. The peppery, bitter flavor of the radicchio melds seamlessly with the 
chocolate, and the orange zest and amaro take the flavor in an almost cocktail-like 
direction. Take those cues and pair a slice of this grown-up cake with a stirred whiskey 
drink, a strong espresso, or a splash of the amaro you used to make it.

Makes one 9-inch cake

3 1/2 ounces bittersweet

chocolate, roughly chopped

1/2 cup unshelled pistachios

2 ounces chocolate biscuits (such as Dewey’s Bakery Brownie Crisp), roughly chopped

1/2 medium red beet, peeled and

roughly chopped (100 grams)

2 cups chopped Verona or another dense-headed radicchio (125 grams)

Zest of 1/2 orange

1/4 cup amaro

1/2 teaspoon vanilla extract

1 cup all-purpose flour

1 teaspoon baking powder



1/2 teaspoon salt

4 tablespoons butter (1/2 stick), at room temperature

3/4 cup sugar

3 eggs, at room temperature

For the mascarpone frosting

Makes about 1 cup

1/2 cup mascarpone

1/4 cup powdered sugar

1/2 teaspoon vanilla extract

1/4 teaspoon salt

1/2 cup heavy cream

Preheat the oven to 325°F. Grease a 9-inch baking pan and line the bottom with 
parchment paper.

In a food processor, grind the chocolate, pistachios, and chocolate biscuits until the 
mixture becomes a coarse, sandy powder. Transfer to a large mixing bowl.

Place the beets in the food processor and pulse until they are about pea-sized. Add the 
radicchio and process to form a smooth paste. Transfer to the mixing bowl with the 
chocolate and pistachio mixture, add the orange zest, amaro, and vanilla, and stir to 
combine.

In a medium bowl, whisk together the flour, baking powder, and salt. Set aside.

Using a stand mixer set on high speed, beat the butter and sugar until pale and fluffy, 
scraping the sides of the bowl with a spatula. Add the eggs one at a time and combine 
until smooth and pale. Set the mixer on low speed and add the flour mixture until just 
combined. Then gently fold in the radicchio-chocolate mixture with a spatula. Try to 
avoid deflating the batter.

Scrape the batter into the prepared pan, smoothing the top, and bake for 40 to 50 
minutes, or until the top is lightly domed and just beginning to crack.



Remove the cake from the oven and let cool completely before turning it out of the pan. 
Frost with mascarpone frosting or dust with powdered sugar before serving.

TO MAKE THE MASCARPONE FROSTING

In a stand mixer with the whisk attachment, mix the mascarpone on low to loosen. Sift in 
the powdered sugar, add the vanilla and salt, and mix until smooth and well combined. 
Slowly pour in the cream and continue to mix until incorporated. Then increase the 
speed to medium and whip until the frosting is light and fluffy.


