
Almost Tortuga Rum Cake

DESSERT

Ingredients
4 teaspoons double-acting baking powder

8 oz cake flour

4  eggs

1 cup granulated sugar

0.5 cup milk

0.5 cup whaler vanilla rum rum)  (hawaiian-style 

1 teaspoon salt

0.5 cup butter  unsalted (I used ) 

1 teaspoon vanilla extract

READY IN

70 min.

SERVINGS

12

CALORIES

331 kcal

https://whatsheate.com


3.5 ounce vanilla pudding mix  instant 

0.5 cup vegetable oil

0.5 cup walnuts  finely chopped chopped (I coarsely, didn't toast) 

0.3 cup water

Equipment
bowl

frying pan

sauce pan

oven

toothpicks

stand mixer

kugelhopf pan

Directions
Preheat oven to 325 degrees F. Grease and flour a standard size Bundt pan or spray

generously with a good flour-added baking spray.

Mix the cake flour, sugar, baking powder and salt in bowl of a stand mixer.

Add chunks of softened butter and 3 tablespoons of the vegetable oil. Continue mixing on

medium low speed until mixture looks like fine gravel.

Add the pudding mix, milk, eggs, remaining oil, rum and vanilla. Continue beating with the

paddle, raising speed to medium. Beat until well mixed, scraping bowl often. Batter should be

very smooth.

Sprinkle the chopped nuts across the bottom of the pan.

Pour batter over nuts and bake for 55 minutes or until a cake tester comes out clean and

cake springs back.Prepare Rum Soaking Glaze.

Combine butter, water and sugar in a small saucepan and bring to a boil. Reduce to a simmer

and cook until sugar is dissolved and syrup is well combined and a little thicker.

Remove from the heat and stir in the rum.While cake is still cooling upside down in the pan,

pour some of the hot syrup on top of the cake (I poked holes all over it with a toothpick,

allowing it time to soak in (this may take a few minutes as there will be a lot of syrup)



continue to add syrup until all of the syrup is added. Allow cake to cool completely in pan

before turning out onto serving platter.

Nutrition Facts

 PROTEIN 6.76%
  FAT 42.51%

  CARBS 50.73%

Properties
Glycemic Index:25.17, Glycemic Load:21.1, Inflammation Score:-3, Nutrition Score:5.411304347541%

Flavonoids
Cyanidin: 0.13mg, Cyanidin: 0.13mg, Cyanidin: 0.13mg, Cyanidin: 0.13mg

Nutrients (% of daily need)
Calories: 331.33kcal (16.57%), Fat: 14.79g (22.75%), Saturated Fat: 6.14g (38.35%), Carbohydrates: 39.7g (13.23%),

Net Carbohydrates: 38.87g (14.14%), Sugar: 23.97g (26.63%), Cholesterol: 76.12mg (25.37%), Sodium: 414.38mg

(18.02%), Alcohol: 3.45g (100%), Alcohol %: 4.01% (100%), Protein: 5.29g (10.58%), Selenium: 12.71µg (18.16%),

Manganese: 0.33mg (16.28%), Calcium: 109.83mg (10.98%), Phosphorus: 106.58mg (10.66%), Vitamin A: 333.39IU

(6.67%), Copper: 0.13mg (6.52%), Vitamin B2: 0.11mg (6.35%), Folate: 18.19µg (4.55%), Vitamin E: 0.64mg (4.25%),

Iron: 0.74mg (4.1%), Vitamin K: 4.27µg (4.06%), Magnesium: 16.05mg (4.01%), Vitamin B5: 0.38mg (3.84%), Zinc:

0.56mg (3.73%), Vitamin D: 0.55µg (3.65%), Vitamin B12: 0.2µg (3.36%), Fiber: 0.83g (3.33%), Vitamin B6: 0.06mg

(3.24%), Vitamin B1: 0.04mg (2.96%), Potassium: 81.15mg (2.32%), Vitamin B3: 0.27mg (1.36%)


