
Brooklyn Blackout Cake

DESSERT

Ingredients
1 teaspoon double-acting baking powder

1 teaspoon baking soda

2.3 cups cake flour

1 tablespoon plus

0.7 cup cornstarch

3  eggs

1 cup milk

0.5 teaspoon salt

0.3 cup sugar

READY IN

45 min.

SERVINGS

10

CALORIES

329 kcal

HEALTH SCORE
3%

https://whatsheate.com


6 tablespoons butter  unsalted cut into cubes 

1.5 cups cocoa powder  unsweetened 

0.5 teaspoon vanilla extract

0.3 cup shortening

2 cups water

Equipment
bowl

sauce pan

baking paper

oven

whisk

blender

plastic wrap

Directions
Preheat the oven to 375 degrees.Butter and flour 2 (9-inch) cake pans.

Cut 2 circles of parchment paper or waxed paper to fit the bottoms of the pans, then press

them in.In a mixer, cream the butter and shortening together.

Add the sugar and mix until light and fluffy.

Add the eggs one by one, mixing after each addition.

Add the vanilla, cocoa, baking powder, baking soda, and salt and mix.Then add, alternating,

about 1/3 of the cake flour, then about 1/3 of the milk until finished.

Pour into the prepared pans and bake for 30 to 35 minutes or until a tester inserted into the

center comes out clean,

Pour 2 1/2 cups of the water, the sugar, corn syrup and cocoa powder into a large non-

reactive saucepan and bring to a boil over medium-high heat, whisking

occasionally.Meanwhile, in a small bowl, whisk the remaining 1/2 cup of water and the

cornstarch.



Whisk into the cocoa mixture in the saucepan and return the mixture to a boil, whisking

constantly until very thick, 3 to 4 minutes.

Remove from the heat and stir in the butter and vanilla.

Pour into a bowl. Cover with plastic wrap, lightly pressing the plastic against the surface to

prevent a skin from forming. Chill until firm, about 45 minutes.To finish the cake, place a cake

layer on a cake plate or serving platter (reserving the most even layer for the top) and spread

with cooled custard. Top with another layer of cake, then custard, then the final layer of cake.

Cover the top and sides of the cake with the remaining custard. Coat the cake with the cake

crumbs. Chill until ready to serve, at least 2 hours.

Nutrition Facts

 PROTEIN 9.53%
  FAT 41.19%

  CARBS 49.28%

Properties
Glycemic Index:28.61, Glycemic Load:17.56, Inflammation Score:-5, Nutrition Score:10.503043478261%

Flavonoids
Catechin: 8.36mg, Catechin: 8.36mg, Catechin: 8.36mg, Catechin: 8.36mg Epicatechin: 25.34mg, Epicatechin:

25.34mg, Epicatechin: 25.34mg, Epicatechin: 25.34mg Quercetin: 1.29mg, Quercetin: 1.29mg, Quercetin: 1.29mg,

Quercetin: 1.29mg

Taste
Sweetness: 65.36%, Saltiness: 58.98%, Sourness: 19.63%, Bitterness: 31.94%, Savoriness: 29.1%, Fattiness: 100%,

Spiciness: 0%

Nutrients (% of daily need)
Calories: 328.77kcal (16.44%), Fat: 16.23g (24.97%), Saturated Fat: 7.57g (47.34%), Carbohydrates: 43.7g (14.57%),

Net Carbohydrates: 38.18g (13.88%), Sugar: 8.25g (9.16%), Cholesterol: 70.09mg (23.36%), Sodium: 305.1mg

(13.27%), Caffeine: 29.67mg (9.89%), Protein: 8.46g (16.91%), Manganese: 0.73mg (36.41%), Copper: 0.56mg

(28.18%), Selenium: 17.9µg (25.57%), Fiber: 5.53g (22.1%), Magnesium: 76.97mg (19.24%), Phosphorus: 184.65mg

(18.46%), Iron: 2.37mg (13.17%), Zinc: 1.42mg (9.44%), Vitamin B2: 0.15mg (8.59%), Calcium: 85.73mg (8.57%),

Potassium: 281.82mg (8.05%), Vitamin A: 321.29IU (6.43%), Vitamin E: 0.79mg (5.23%), Folate: 19.87µg (4.97%),

Vitamin B5: 0.49mg (4.93%), Vitamin D: 0.66µg (4.39%), Vitamin B12: 0.26µg (4.39%), Vitamin K: 3.83µg (3.65%),

Vitamin B1: 0.05mg (3.62%), Vitamin B6: 0.06mg (3.17%), Vitamin B3: 0.6mg (3.01%)


