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Angel’s Tears 
(Lágrimas de ángeles)
Most years, a dozen of us, including the guest author and guest birder, congregate for meals 

during the Springsong weekend. We take turns providing the lunches and dinners. In 2011, 

Orlando Garrido was one of two guest birders from Cuba, famous for co-authoring the 

Field Guide to the Birds of Cuba and for once having heard the ivory-billed woodpecker. 

Merilyn Simonds, 2012 Guest Author, continues the story: “For dessert on the last night, I 

made individual molten chocolate cakes, a recipe given to me by Chef Stev George of Olivea 

Restaurant in Kingston, Ontario, in exchange for a hefty bottle of my homemade cider 

vinegar. After we finished dessert, there was one lava cake left. Orlando insisted it must be 

his. I agreed, in exchange for a song. He leaned back and sang a passionate Spanish ballad in 

his beautiful baritone. When he finished his dessert, he asked its name and I told him: Lava 

Cake. “¡Non!” he exclaimed. “It is too delicious for such an ordinary name. You must call it 

Lágrimas de ángeles—Tears of the Angels.” Which fits the song as perfectly as the sweet.

I N G R E D I E N T S 

 

11 OZ Callebaut 60% cacao chocolate, finely chopped  
or grated

11 OZ unsalted butter, cut into small pieces

6 large eggs

6 large egg yolks

¾ CUP granulated sugar

½ CUP plus 2 Tbsp all-purpose flour

MAKES 10 (HALVES EASILY)

M E T H O D

Grease and flour 10 5-oz ramekins. 

Melt the chocolate and butter together in a bowl over a pot 
of barely simmering water. Stir until smooth, then remove 
from the heat and allow to cool to room temperature.

Using a stand mixer with the whisk attachment, beat 
the eggs, yolks, and sugar at medium-high speed for 10 
minutes until the mixture is thick and pale.

With the mixer on low speed, add the flour a third at a 
time, thoroughly incorporating after each addition.

Slowly pour the chocolate/butter mixture into the batter 
while beating on low speed. Increase the speed to medium-
high and beat for 5 minutes. Batter will be thick and glossy.

Spoon the batter into prepared ramekins, cover and 
refrigerate for at least 4 hours. 
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Preheat the oven to 350ºF. 

To bake, remove the ramekins from the refrigerator, 
uncover and place them on a baking sheet. Slide baking 
sheet immediately into the centre of the oven. Bake for 
approximately 15 minutes. Remove from the oven when 
the outer edges of each cake are cooked but the centres 
remain unset. Do not overbake!

Serve immediately. To unmold, run a thin knife around 
the ramekin’s edge, then invert a dessert plate over top 
and let rest for one minute. Holding onto the plate and the 
ramekin, gently flip them over. The cake will drop onto the 
plate. This is the tricky part. A round of parchment paper 
in the bottom of the ramekin will help the cake release 
better. If the cake breaks, the molten centre will ooze out. 

Dust with confectioner’s sugar and serve with ice cream or 
whipped cream.  Garnish with berries. 

MAKE AHEAD: Store covered ramekins in the refrigerator for 
up to 5 days or freeze for up to a month. Remove from freezer, 
thaw a few hours in the refrigerator, then bake as above.
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