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READY IN SERVINGS
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120 min. 12 630 kcal

DESSERT

Ingredients

1 pound confectioners' sugar

2 cups dulce de leche

3 tablespoons milk

12 ounce round cake frozen

0.8 cup roasted peanuts salted

3 ounces bittersweet chocolate finely chopped

10 ounces bittersweet chocolate finely chopped

1 stick butter unsalted cold cut into pieces
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12 tablespoons butter unsalted at room temperature

Equipment
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bowl

baking sheet
blender
microwave

offset spatula

Directions
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Assemble the cake: Trim 1/2 inch off the short ends of the pound cake, then trim the domed
top to make it flat. Stand the cake on its side and slice in half horizontally to make two equal-
size rectangles.

Microwave the chocolate in 30-second intervals, stirring until melted. Beat the butter, 3

tablespoons milk and the confectioners' sugar with a mixer. Beat in the melted chocolate.
Add more milk, if needed, to make the frosting spreadable.
Lay the cake rectangles on a rack set on a rimmed baking sheet.

Spread some of the frosting on one short end of each cake and press together to form a long
rectangle. (You can slide a thin piece of cardboard under the cake for moving to a platter
later.)

Spread the remaining frosting on the cake in a 1-inch-thick layer, making the edges slightly
higher than the center. Smooth the top and sides with an offset spatula. Freeze until firm,
about 30 minutes.

Mix the peanuts and dulce de leche in a bowl.
Remove the cake from the freezer.

Spread the peanut mixture on the frosting in a flat, even layer. Freeze until the dulce de leche
is firm, about 30 minutes.

Meanwhile, make the chocolate coating: Microwave the chocolate and butter in 30-second
intervals, stirring, until melted and smooth.

Pour the chocolate on the cake and spread it evenly over the top and sides with an offset
spatula. Freeze until the chocolate cools slightly, 6 to 8 minutes.



I:‘ Starting at a short end of the cake, dip the edge of an offset spatula into the chocolate at an
angle and gently pull up, repeating along the top of the cake to create a wave pattern. Chill 10
minutes before serving.

I:‘ Photograph by Kat Teutsch

Nutrition Facts
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Properties
Glycemic Index:6.67, Glycemic Load:0.07, Inflammation Score:-5, Nutrition Score:9.5465217362279%

Nutrients (% of daily need)

Calories: 630.06kcal (31.5%), Fat: 36.12g (55.57%), Saturated Fat: 19.78g (123.63%), Carbohydrates: 72.9g (24.3%),
Net Carbohydrates: 69.49g (25.27%), Sugar: 58.84g (65.38%), Cholesterol: 81.56mg (27.19%), Sodium: 223.96mg
(9.74%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 26.41mg (8.8%), Protein: 6.29g (12.58%), Manganese:
0.68mg (34.2%), Copper: 0.47mg (23.38%), Magnesium: 73.42mg (18.35%), Iron: 2.95mg (16.38%), Phosphorus:
163.41mg (16.34%), Fiber: 3.41g (13.64%), Vitamin A: 650.27IU (13.01%), Vitamin B3: 2.18mg (10.9%), Selenium: 6.38ug
(9.11%), Potassium: 285.01mg (8.14%), Zinc: 118mg (7.87%), Vitamin B1: 0.11lmg (7.39%), Vitamin B2: 0.12mg (7.02%),
Folate: 25.52ug (6.38%), Calcium: 58.62mg (5.86%), Vitamin E: 0.79mg (5.3%), Vitamin B5: 0.39mg (3.94%),
Vitamin K: 3.92pg (3.73%), Vitamin B12: 0.18ug (3.06%), Vitamin D: 0.45ug (2.99%), Vitamin B6: 0.05mg (2.58%)



