( Chocolate Cake in a Jar | )

Vegetarian

READY IN SERVINGS
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45 min. 20 105 kcal

DESSERT

Ingredients

I:‘ 0.5 teaspoon baking soda
I:‘ 0.3 cup butter

I:‘ 0.3 cup buttermilk

D 1 eggs beaten

I:‘ 1 cup flour all-purpose

I:‘ 0.3 teaspoon ground cinnamon
I:‘ 3 tablespoons cocoa powder unsweetened

I:‘ 0.5 teaspoon vanilla extract
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0.3 cup walnut pieces finely chopped
0.3 cup water

1 cup granulated sugar white

Equipment
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bowl

baking sheet
sauce pan
oven
toothpicks
canning jar

oven mitt

Directions
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Sterilize 2 (1 pint) straight sided wide mouth canning jars, lids and rings by boiling for 10
minutes. Keep the lids and rings in the hot water until needed. Preheat oven to 325 degrees F
(165 degrees C)

In a small bowl, mix flour, sugar, baking soda and cinnamon. Set aside.

In a medium saucepan, combine butter, water and cocoa powder.

Heat and stir until butter is melted and mixture is well blended.

Pour into a large bowl.

Stir in Flour mixture and blend.

Add buttermilk, egg and vanilla and beat by hand until smooth. Stir in nuts.
Distribute evenly into the 2 prepared canning jars.

Place the jars on a cookie sheet and bake at 325 degrees F (165 degrees C) for 35 to 40

minutes or until toothpick inserted deep into center of cake comes out clean.
Using heavy oven mitts, remove cakes from oven one at a time.
Place a lid, then a ring onto the jars and screw them down tightly.

Place the jars on the counter and listen for them to "ping" as they seal. If you miss the "ping”,

wait until they are completely cool and press on the top of the lid. If it doesn't move at all, it's



sealed.

Nutrition Facts
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I PrOTEIN 5.23% [ FAT 37.49% CARBS 57.28%

Properties
Glycemic Index:12.55, Glycemic Load:10.5, Inflammation Score:-1, Nutrition Score:1.9847826149477%

Flavonoids

Cyanidin: 0.04mg, Cyanidin: 0.04mg, Cyanidin: 0.04mg, Cyanidin: 0.04mg Catechin: 0.49mg, Catechin: 0.49mg,
Catechin: 0.49mg, Catechin: 0.49mg Epicatechin: 1.47mg, Epicatechin: 1.47mg, Epicatechin: 1.47mg, Epicatechin:
1.47mg Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg

Nutrients (% of daily need)

Calories: 105.01kcal (5.25%), Fat: 4.53g (6.96%), Saturated Fat: 2.23g (13.94%), Carbohydrates: 15.56g (5.19%), Net
Carbohydrates: 15g (5.46%), Sugar: 10.22g (11.35%), Cholesterol: 16.65mg (5.55%), Sodium: 58.53mg (2.54%),
Alcohol: 0.03g (100%), Alcohol %: 0.14% (100%), Protein: 1.42g (2.84%), Manganese: 0.13mg (6.35%), Selenium:
3.18ug (4.55%), Vitamin B1: 0.06mg (3.81%), Folate: 14.41ug (3.6%), Copper: 0.06mg (3.22%), Vitamin B2: 0.05mg
(3.14%), Iron: 0.48mg (2.69%), Phosphorus: 25.15mg (2.52%), Vitamin A: 111.74I1U (2.23%), Fiber: 0.56g (2.23%),
Vitamin B3: 0.41mg (2.04%), Magnesium: 8.12mg (2.03%), Zinc: 0.19mg (1.23%)



