
Boston Cream Pie Cake

DESSERT

Ingredients
0.5 teaspoon double-acting baking powder

1 teaspoon double-acting baking powder

0.1 teaspoon baking soda

0.3 cup cake flour

4 oz cake flour

3 tablespoons natural cocoa powder  unsweetened 

3 tablespoons hot-brewed coffee  hot brewed 

3 tablespoons cornstarch

1 tablespoon plus  light 

READY IN

55 min.

SERVINGS

12

CALORIES

369 kcal

https://whatsheate.com


2 large eggs  at room temperature 

4 large eggs  at room temperature 

0.8 cup granulated sugar

0.3 cup heavy cream

1 tablespoon rum  light 

0.3 cup milk

2 cups milk

0.1 teaspoon salt

4 ounces semisweet chocolate finally  chopped 

1 tablespoon sugar

6 tablespoons sugar

3 tablespoons butter  unsalted 

0.5 teaspoon vanilla extract

1 teaspoon vanilla extract

0.3 cup vegetable oil

2 tablespoons vegetable oil

Equipment
bowl

sauce pan

baking paper

oven

knife

whisk

mixing bowl

plastic wrap

hand mixer

cake form



Directions
Make Filling First: Bring milk, 1 tablespoon of sugar and vanilla to a simmer in large heavy

saucepan; stir to dissolve sugar. Meanwhile, stir together 3/4 cup of sugar, cornstarch and salt

in a small mixing bowl; set aside.Beat the eggs in a large mixing bowl with an electric mixer on

medium speed till fluffy and lemon colored, about 3 minutes. Stir in the corn starch mixture.

Whisk 1/2 cup of hot milk mixture into the egg mixture, then add the egg mixture back to the

milk in the saucepan. Cook, stirring constantly, over medium heat until thick, about 5 minutes.

When mixture starts to boil, continue boiling for another minute.

Remove from heat and add room temperature butter and rum (if using).

Pour into a bowl and cover with a piece of plastic wrap or parchment to prevent a skin from

forming.Chill until cakes are baked and completely cooled.Make Cakes: Preheat oven to 350

degrees. Spray 2 9-inch cake pans with flour- added cooking spray and line with parchment

paper rounds.Now you will make the golden and chocolate cake batters. To get started, sift

together the dry ingredients for the golden cake and the dry ingredients for the chocolate

cake and put them in separate bowls.Make the golden batter first. In a large bowl, beat eggs

and sugar on high speed until light and fluffy, 8 minutes. Gently fold sifted flour mixture (for

the golden cake, of course) into eggs in two additions, making sure it gets thoroughly mixed.

Stir in milk, oil and vanilla.

Pour batter into one of the prepared cake pans and put it in the oven to bake for 25

minutes.Meanwhile, make the chocolate batter. Wipe the bowl clean and beat the eggs and

sugar for 8 minutes. Gently fold sifted flour mixture into eggs in two additions. Fold in coffee,

oil, and vanilla until thoroughly mixed.

Pour batter into other the other cake pan and bake the chocolate cake for 15 to 18 minutes or

until it springs back when touched.

Transfer cakes to a rack; cook 10 minutes. Run a knife around edges to loosen, then invert

cakes onto plates.

Remove parchment and invert again onto the rack so the cakes are right side up. Cool

completely.To assemble, split golden cake into two layers and place the bottom half cut side

up on a cake platter. Top with half of the cold filling (about 1 1/4 cups) spreading it evenly to

the edges of the cake. Carefully place the chocolate layer on top and spread with remaining

filling. Top with second golden layer, cut side down; press lightly to stabilize layers. Chill cake

for about 15 to 20 minutes.For the glaze, place finely chopped chocolate in a small bowl. Boil

cream and corn syrup, pour over chocolate and whisk until smooth.



Let it cool for about 10-20 minutes or until it thin enough to pour, but not so thin that it will

flow all over the place when you pour it.

Pour glaze on top of cake.

Nutrition Facts

 PROTEIN 7.87%
  FAT 48.5%

  CARBS 43.63%

Properties
Glycemic Index:53.19, Glycemic Load:20.92, Inflammation Score:-3, Nutrition Score:8.1634781744493%

Flavonoids
Catechin: 0.81mg, Catechin: 0.81mg, Catechin: 0.81mg, Catechin: 0.81mg Epicatechin: 2.46mg, Epicatechin:

2.46mg, Epicatechin: 2.46mg, Epicatechin: 2.46mg Quercetin: 0.13mg, Quercetin: 0.13mg, Quercetin: 0.13mg,

Quercetin: 0.13mg

Nutrients (% of daily need)
Calories: 368.7kcal (18.44%), Fat: 20g (30.77%), Saturated Fat: 8.24g (51.48%), Carbohydrates: 40.49g (13.5%), Net

Carbohydrates: 38.94g (14.16%), Sugar: 27.03g (30.04%), Cholesterol: 114.26mg (38.09%), Sodium: 147.43mg

(6.41%), Alcohol: 0.59g (100%), Alcohol %: 0.52% (100%), Caffeine: 12.48mg (4.16%), Protein: 7.3g (14.61%),

Selenium: 15.1µg (21.57%), Phosphorus: 159.78mg (15.98%), Manganese: 0.29mg (14.44%), Vitamin K: 13.95µg

(13.28%), Vitamin B2: 0.22mg (12.69%), Calcium: 116.95mg (11.7%), Copper: 0.21mg (10.59%), Magnesium: 35.71mg

(8.93%), Vitamin B12: 0.51µg (8.54%), Vitamin A: 401.49IU (8.03%), Vitamin D: 1.18µg (7.87%), Iron: 1.41mg (7.83%),

Vitamin E: 1.09mg (7.29%), Vitamin B5: 0.68mg (6.79%), Zinc: 0.99mg (6.63%), Fiber: 1.55g (6.19%), Potassium:

201.44mg (5.76%), Folate: 16.86µg (4.21%), Vitamin B6: 0.08mg (4.18%), Vitamin B1: 0.05mg (3.61%), Vitamin B3:

0.32mg (1.6%)


