
Caramel Macchiato Cake

DESSERT

Ingredients
0.1 cup butter

7 oz condensed milk  () 

0.5 cup corn syrup  white 

1 tsp gelatin powder  unflavored 

1.5 boxes chocolate cake mix

1 cup granulated sugar

2 cups cup heavy whipping cream

10 tbsp coffee  instant 

4 tbsp powdered sugar

READY IN

180 min.

SERVINGS

10

CALORIES

639 kcal

HEALTH SCORE
2%

https://whatsheate.com


4 tbsp water  cold 

Equipment
frying pan

sauce pan

oven

whisk

plastic wrap

stand mixer

Directions
Make 3 cake layers: Follow the chocolate cake box instructions to make 3 layers ( add 1 boxes

of mix so that you get 3 layers).

Add the instant coffee directly to batter. Stir and let sit for a minutes so that coffee dissolves.

Add to 3 8 inch cake pans, and bake according to box instructions.Once cool, place large

plate on top of pan and then invert so that plate is on the bottom. Tap top of pan a few times

and gently wiggle and remove pan from cake. Repeat for other 2 layers. Wrap in plastic wrap

and place in fridge for at least 2 hours to overnight.Make caramel: In a small saucepan over

medium low heat, add all ingredients. Stir and cook until a dark golden brown color, stirring

frequently so it does not burn.

Add gelatin and cold water to a small dish. Stir. In a small saucepan, add 4 TBSP of cream and

cook until just simmering. Once simmering, remove and add to gelatin. Stir and place in fridge

to let set, about 10 minutes. Whip with a whisk until smooth.In a stand mixer, add the

remaining cream and sugar. and whip with whisk attachment at medium high speed until soft

peaks form, it will take a few minutes.

Add gelatin mixture and whip again until frosting becomes thick and stiffer peaks form, it

should only take about 30 seconds more to achieve desired fluffiness. Do no over mix.

Place in fridge until ready to use.Assemble cake: On a cake stand or tray, place first layer of

cake.

Add 1 cup whip cream and spread evenly over cake.

Add next layer of cake. Gently press down.

Add another layer of whipped cream.



Place top layer of cake. Press down gently.

Place in fridge for 5 minutes to let frosting set.

Add the caramel to the top layer.

Pour in the middle and let drip down the sides. If needed, use a spoon to drag caramel off the

sides as desired.

Place in fridge for 10 minutes to let caramel set

Add final layer of whipped cream to top and spread evenly on top.

Place in fridge until ready to serve.

Nutrition Facts

 PROTEIN 4.78%
  FAT 42.49%

  CARBS 52.73%

Properties
Glycemic Index:18.11, Glycemic Load:20.55, Inflammation Score:-6, Nutrition Score:10.938695652174%

Taste
Sweetness: 100%, Saltiness: 1.79%, Sourness: 0.42%, Bitterness: 1.15%, Savoriness: 0.15%, Fattiness: 51.9%,

Spiciness: 0%

Nutrients (% of daily need)
Calories: 639.14kcal (31.96%), Fat: 31.52g (48.49%), Saturated Fat: 15.64g (97.73%), Carbohydrates: 88.01g

(29.34%), Net Carbohydrates: 86.25g (31.36%), Sugar: 60.69g (67.43%), Cholesterol: 66.64mg (22.21%), Sodium:

594.33mg (25.84%), Caffeine: 164.13mg (54.71%), Protein: 7.98g (15.96%), Phosphorus: 275.85mg (27.58%),

Calcium: 193.49mg (19.35%), Selenium: 13.42µg (19.17%), Iron: 3.28mg (18.23%), Vitamin B2: 0.29mg (17.05%),

Vitamin A: 825.71IU (16.51%), Potassium: 530.3mg (15.15%), Copper: 0.29mg (14.5%), Magnesium: 57.89mg (14.47%),

Vitamin B3: 2.65mg (13.24%), Manganese: 0.25mg (12.48%), Folate: 46.01µg (11.5%), Vitamin B1: 0.15mg (9.67%),

Vitamin E: 1.26mg (8.41%), Fiber: 1.76g (7.05%), Zinc: 0.88mg (5.9%), Vitamin D: 0.8µg (5.34%), Vitamin B5: 0.42mg

(4.24%), Vitamin K: 4.43µg (4.22%), Vitamin B6: 0.06mg (3.17%), Vitamin B12: 0.17µg (2.81%), Vitamin C: 1.28mg

(1.55%)


