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Chocolate Bundt Cake with Candied Cherry
Sauce

Vegetarian

READY IN SERVINGS

@

CALORIES

©

100 min. 10

DESSERT

580 kcal

Ingredients

I:‘ 1 teaspoon double-acting baking powder
I:‘ 1 cinnamon sticks

I:‘ 0.3 cup confectioners’ sugar

I:‘ 2 tablespoons rum dark

I:‘ 2 cups cherries dried

I:‘ 4 large eggs

I:‘ 2.5 cups flour all-purpose
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|:| 1.5 cups granulated sugar

|:| 0.5 juice of lemon

|:| 0.5 juice of orange

|:| 1 strip lemon zest

|:| 1 teaspoon orange zest

|:| 0.5 cup cup heavy whipping cream sour
|:| 2 sticks butter unsalted

|:| 2 tablespoons butter unsalted

|:| 0.5 cup cocoa powder unsweetened
|:| 0.5 teaspoon vanilla extract

|:| 1 teaspoon vanilla extract

|| 0.5 cup milk whole

Equipment
bowl

sauce pan
oven
blender
hand mixer

cake form
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kugelhopf pan

Directions

|:| Preheat the oven to 325 degrees F. Spray a 14-cup Bundt pan with nonstick spray.

|:| For the cake: In the bowl of an electric mixer fitted with the paddle attachment, cream the
butter and sugar on high speed until pale yellow, 3 to 4 minutes. Scrape down the sides of the

bowl regularly. With the mixer on low, add the eggs, one at a time, until fully incorporated.

|:| Add the sour cream, orange zest and vanilla, and then mix until smooth. Sift together the flour,
cocoa powder and baking powder. Fold in half the sifted dry ingredients, and then half the
milk.



Mix together, and then add the remaining dry ingredients and milk.
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Scrape the batter into the greased Bundt pan and bake in the center of the oven for 1 hour.
When done, a cake tester inserted into the center of the cake will come out clean. Cool in the
cake pan for 10 minutes before inverting and carefully removing the cake from the pan.

I:‘ Combine the cherries with 1/3 cup water, confectioners’ sugar, rum, vanilla, lemon peel, lemon
juice, orange juice and cinnamon stick in a medium saucepan. Simmer until the cherries are
tender and the sauce is lightly syrupy (it will thicken further when cooled), 12 to 15 minutes.

Remove from the heat, discard the lemon peel and cinnamon stick.

Add the butter and stir to combine and melt.
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Serve with the sliced chocolate Bundt cake.

Nutrition Facts

I
I prOTEIN 6.28% [ FAT 39.95% CARBS 53.77%

Properties
Glycemic Index:34.71, Glycemic Load:38.68, Inflammation Score:-8, Nutrition Score:11.78434779333%

Flavonoids

Catechin: 2.79mg, Catechin: 2.79mg, Catechin: 2.79mg, Catechin: 2.79mg Epicatechin: 8.45mg, Epicatechin:
8.45mg, Epicatechin: 8.45mg, Epicatechin: 8.45mg Eriodictyol: 0.08mg, Eriodictyol: 0.08mg, Eriodictyol: 0.08mg,
Eriodictyol: 0.08mg Hesperetin: 0.58mg, Hesperetin: 0.58mg, Hesperetin: 0.58mg, Hesperetin: 0.58mg
Naringenin: 0.08mg, Naringenin: 0.08mg, Naringenin: 0.08mg, Naringenin: 0.08mg Quercetin: 0.44mg, Quercetin:
0.44mg, Quercetin: 0.44mg, Quercetin: 0.44mg

Nutrients (% of daily need)

Calories: 580.33kcal (29.02%), Fat: 26.13g (40.2%), Saturated Fat: 15.46g (96.63%), Carbohydrates: 79.12g
(26.37%), Net Carbohydrates: 74.17g (26.97%), Sugar: 47.03g (52.26%), Cholesterol: 137.26mg (45.75%), Sodium:
87.74mg (3.81%), Alcohol: 1.21g (100%), Alcohol %: 0.89% (100%), Caffeine: 9.89mg (3.3%), Protein: 9.25g (18.49%),
Vitamin A: 1702.82IU (34.06%), Selenium: 18.48ug (26.4%), Manganese: 0.45mg (22.57%), Fiber: 4.96g (19.82%),
Vitamin B2: 0.31mg (18.21%), Vitamin B1: 0.27mg (18.05%), Folate: 70.72ug (17.68%), Iron: 2.91mg (16.14%),
Phosphorus: 141.91mg (14.19%), Copper: 0.24mg (11.76%), Calcium: 104.34mg (10.43%), Vitamin B3: 2.01mg (10.06%),
Magnesium: 34.74mg (8.68%), Vitamin D: 0.92ug (6.1%), Zinc: 0.9mg (5.97%), Vitamin E: 0.88mg (5.9%), Vitamin
B5: 0.58mg (5.77%), Vitamin B12: 0.31ug (5.19%), Potassium: 176.65mg (5.05%), Vitamin B6: 0.07mg (3.45%),
Vitamin C: 2.73mg (3.31%), Vitamin K: 2.36pg (2.25%)



