Chocolate AlImond Cake with White Chocolate
Mousse

Gluten Free

READY IN SERVINGS
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130 min. 16

DESSERT

139 kcal

Ingredients
I:‘ 0.5 cup almonds  sliced

I:‘ 1 box german chocolate

I:‘ 0.8 cup water

I:‘ 0.7 cup vegetable oll

I:‘ 3 eggs

I:‘ 1 box vanilla pudding instant (4-serving size) (not )

|| 15 cups milk
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6 oz chocolate white chopped

0.5 teaspoon almond extract

Equipment

oo onnh

bowl

frying pan
oven

wire rack
hand mixer
toothpicks
serrated knife

kugelhopf pan
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Heat oven to 325°F. Generously grease and lightly flour shaped (12-cup) Bundt® pan and
bottom of Bundt® Tunnel Insert, or spray with baking spray with flour. Spoon almonds into

bottom of pan.

In large bowl, beat cake mix, water, oil and eggs with electric mixer on low speed 30 seconds,

then on medium speed 2 minutes, scraping bowl occasionally.
Pour over almonds in pan.
Place tunnel insert on center of Bundt pan.

Bake 38 to 44 minutes or until toothpick inserted toward center comes out clean. Using sharp
or serrated knife, immediately cut off excess cake across top of Bundt and tunnel insert pans.
Carefully loosen tunnel insert; remove. Cool cake in pan 10 minutes; remove from pan to
cooling rack, placing cake tunnel side down. Cool completely, about 1 hour.

Make pudding mix as directed on box for pudding--except use 11/2 cups milk. When pudding
is boiling, remove from heat. Stir in chopped white chocolate baking bars until melted. Stir in
almond extract. Refrigerate about 15 minutes or until mousse is set. When cake is cool, turn

cake over and spoon mousse into tunnel.
Place cake filled side down on serving plate.

Sprinkle with powdered sugar if desired. Stored covered in refrigerator.



Nutrition Facts
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I proTEIN 8.63% [ FAT 52.49% CARBS 38.88%

Properties
Glycemic Index:7.38, Glycemic Load:4.82, Inflammation Score:-1, Nutrition Score:3.1943478453095%

Flavonoids

Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg, Cyanidin: 0.07mg Catechin: 0.04mg, Catechin: 0.04mg,
Catechin: 0.04mg, Catechin: 0.04mg Epigallocatechin: 0.07mg, Epigallocatechin: 0.07mg, Epigallocatechin:
0.07mg, Epigallocatechin: 0.07mg Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin:
0.02mg Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Naringenin: 0.01mg,
Naringenin: 0.01mg, Naringenin: 0.01Img, Naringenin: 0.0Img Isorhamnetin: 0.08mg, Isorhamnetin: 0.08mg,
Isorhamnetin: 0.08mg, Isorhamnetin: 0.08mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg,
Kaempferol: 0.0Img Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.0Img, Quercetin: 0.0Img

Nutrients (% of daily need)

Calories: 138.98kcal (6.95%), Fat: 8.22g (12.65%), Saturated Fat: 3.15g (19.68%), Carbohydrates: 13.71g (4.57%), Net
Carbohydrates: 13.29g (4.83%), Sugar: 12.34g (13.71%), Cholesterol: 35.67mg (11.89%), Sodium: 68.67mg (2.99%),
Alcohol: 0.04g (100%), Alcohol %: 0.08% (100%), Protein: 3.04g (6.08%), Vitamin B2: 0.13mg (7.82%), Vitamin E:
1.08mg (7.23%), Phosphorus: 72.11mg (7.21%), Calcium: 62.29mg (6.23%), Selenium: 3.62ug (5.17%), Vitamin B12:
0.26ug (4.27%), Vitamin K: 4.4pg (4.19%), Manganese: 0.07mg (3.53%), Magnesium: 12.9mg (3.22%), Vitamin B5:
0.29mg (2.9%), Potassium: 98.56mg (2.82%), Vitamin D: 0.42ug (2.78%), Zinc: 0.37mg (2.47%), Copper: 0.05mg
(2.26%), Vitamin B1: 0.03mg (1.91%), Vitamin B6: 0.04mg (1.9%), Vitamin A: 84.83IU (1.7%), Fiber: 0.42g (1.67%), Iron:
0.29mg (1.59%), Folate: 5.89ug (1.47%), Vitamin B3: 0.21mg (1.07%)



