
Boston Cream Poke Cake
 Vegetarian   Gluten Free   Popular

DESSERT

Ingredients
4 cups milk  2% (I used ) 

2 cups powdered sugar  sifted 

4 tablespoons butter  unsalted salted 

2 ounces chocolate  unsweetened chopped 

1 teaspoon vanilla extract

6.8 ounces vanilla pudding  french 

0.3 cup water  boiling 

Equipment

READY IN

45 min.

SERVINGS

12

CALORIES

246 kcal

https://whatsheate.com


frying pan

sauce pan

oven

mixing bowl

hand mixer

wooden spoon

Directions
Bake the cake as directed for a 13×9 inch pan.

Let the cake cool for 15 minutes, then poke holes in the cake with the handle of a wooden

spoon. Try to space them a little less than 1 inch apart and make sure they’re pretty deep.

Combine one box of pudding mix and 2 cups of milk in a large mixing bowl (preferably one

with a spout). Using a handheld electric mixer, beat just until smooth – -about a minute.

Pudding should still be thin and runny. The point is to just get rid of the lumps. Carefully pour

the pudding into the holes. Do this slowly until holes are completely filled, but pudding is not

flowing all over the top of the cake. You’ll probably have some leftover pudding.

Put the cake in the refrigerator and chill for about an hour. At this point, the pudding holes

should be about half or a little more than half full. Make the second batch of pudding and

repeat, fill the holes until the pudding comes to the top, but don’t spread remaining pudding

over the top of the cake. Save it for something else.Prepare the topping. In a large (3 quart),

nonstick saucepan, melt the butter.

Add the chocolate and stir over low heat until chocolate is melted.

Let cool for 4 minutes, then with a wooden spoon, beat in the sugar and boiling water, beating

until smooth. Beat in the vanilla.

Pour over the cold cake. Return to the refrigerator and let the frosting set. Chill until ready to

serve.

Nutrition Facts

 PROTEIN 5.28%
  FAT 31.53%

  CARBS 63.19%

Properties
Glycemic Index:3.17, Glycemic Load:1.44, Inflammation Score:-3, Nutrition Score:4.59391304721%



Flavonoids
Catechin: 3.04mg, Catechin: 3.04mg, Catechin: 3.04mg, Catechin: 3.04mg Epicatechin: 6.7mg, Epicatechin:

6.7mg, Epicatechin: 6.7mg, Epicatechin: 6.7mg

Nutrients (% of daily need)
Calories: 245.58kcal (12.28%), Fat: 8.92g (13.73%), Saturated Fat: 5.45g (34.08%), Carbohydrates: 40.23g (13.41%),

Net Carbohydrates: 39.35g (14.31%), Sugar: 36.31g (40.34%), Cholesterol: 19.79mg (6.6%), Sodium: 135.24mg

(5.88%), Alcohol: 0.11g (100%), Alcohol %: 0.11% (100%), Caffeine: 3.78mg (1.26%), Protein: 3.37g (6.73%), Calcium:

107.12mg (10.71%), Phosphorus: 102.51mg (10.25%), Manganese: 0.2mg (10.16%), Copper: 0.16mg (8.01%), Vitamin

B12: 0.45µg (7.45%), Vitamin B2: 0.12mg (7.34%), Vitamin D: 0.96µg (6.43%), Magnesium: 25.39mg (6.35%), Zinc:

0.8mg (5.32%), Vitamin A: 248.38IU (4.97%), Potassium: 166.44mg (4.76%), Iron: 0.85mg (4.71%), Vitamin B1:

0.05mg (3.52%), Fiber: 0.88g (3.52%), Selenium: 2.24µg (3.2%), Vitamin B5: 0.32mg (3.17%), Vitamin B6: 0.05mg

(2.56%), Vitamin E: 0.17mg (1.12%)


