
Chocolate Cake with Cocoa Puffs Frosting

DESSERT

Ingredients
1.5 teaspoons double-acting baking powder

1.5 teaspoons baking soda

6 ounces chocolate chips  finely chopped 

5 cups kellogg's® cocoa cereal

16 ounces powdered sugar

16 ounces cream cheese  at room temperature 

2 large eggs  at room temperature 

1.8 cups flour  all-purpose 

2 teaspoons espresso powder  instant 

READY IN

105 min.

SERVINGS

12

CALORIES

813 kcal

https://whatsheate.com


2 cups brown sugar  light packed 

0.8 cup powdered milk  dry (See Notes) 

1 teaspoon salt

1 cup cream  sour at room temperature 

4 ounces butter  unsalted at room temperature (1 stick) 

1 cup cocoa powder  unsweetened 

1 tablespoon vanilla extract  pure 

0.5 cup vegetable oil

0.8 cup water  boiling 

Equipment
food processor

bowl

frying pan

baking paper

oven

whisk

wire rack

hand mixer

toothpicks

cake form

microwave

spatula

Directions
Adjust oven rack to middle position and preheat oven to 350°F. Lightly spray 13- by 9-inch

cake pan with baking spray. Line pan with parchment paper lengthwise with one sheet, then

crosswise with a second sheet to create a sling; spray once again with baking spray.



In large bowl, whisk together brown sugar, flour, cocoa powder, baking powder, baking soda,

and salt. In medium bowl, whisk together eggs, sour cream, oil, and 2 teaspoons vanilla.

Add wet ingredients to dry ingredients and stir until mixture is a thick paste.

Stir espresso powder into boiling water, then, whisk into batter until smooth.

Place chocolate in small bowl and microwave until smooth and melted, 1 to 2 minutes,

stopping microwave to stir chocolate every 30 seconds. Stir melted chocolate into batter.

Scrape batter into prepared pan.

Bake until a toothpick inserted in the center of cake comes out clean, 20 to 25 minutes.

Transfer cake to cooling rack and cool in pan 10 minutes. Pull cake out onto a cooling rack

using the parchment sling and cool completely, about 1 hour.

Meanwhile, pulse Cocoa Puffs and milk powder in food processor until powdery. Set aside.

Place whisk attachment on electric mixer. Whip cream cheese and butter on medium speed

until light and fluffy, about 2 minutes.

Add remaining 1 teaspoon vanilla and whip just until incorporated.

Reduce speed to lowest setting and add confectioners’ sugar. Whip until incorporated,

scraping bottom and sides of bowl with rubber spatula as needed, 30 to 60 seconds.

Increase speed to medium-high and continue to whip until frosting is light and fluffy, 2 to 3

minutes.

Reduce speed to lowest setting once again; add Cocoa Puffs-milk powder mixture and whip

until combined, about 1 minute.

Frost top and sides of cooled cake.

Serve.

Nutrition Facts

 PROTEIN 5.41%
  FAT 38.04%

  CARBS 56.55%

Properties
Glycemic Index:19.92, Glycemic Load:12.14, Inflammation Score:-8, Nutrition Score:19.767826018126%

Flavonoids
Catechin: 4.65mg, Catechin: 4.65mg, Catechin: 4.65mg, Catechin: 4.65mg Epicatechin: 14.08mg, Epicatechin:

14.08mg, Epicatechin: 14.08mg, Epicatechin: 14.08mg Quercetin: 0.72mg, Quercetin: 0.72mg, Quercetin: 0.72mg,



Quercetin: 0.72mg

Nutrients (% of daily need)
Calories: 812.69kcal (40.63%), Fat: 35.52g (54.65%), Saturated Fat: 21.17g (132.29%), Carbohydrates: 118.8g

(39.6%), Net Carbohydrates: 114.26g (41.55%), Sugar: 88.44g (98.27%), Cholesterol: 108.7mg (36.23%), Sodium:

664.33mg (28.88%), Alcohol: 0.37g (100%), Alcohol %: 0.2% (100%), Caffeine: 22.62mg (7.54%), Protein: 11.37g

(22.75%), Vitamin B2: 0.64mg (37.49%), Calcium: 307.38mg (30.74%), Iron: 5.12mg (28.44%), Vitamin B1: 0.41mg

(27.46%), Phosphorus: 272.3mg (27.23%), Folate: 106.21µg (26.55%), Manganese: 0.52mg (25.88%), Zinc: 3.86mg

(25.7%), Vitamin A: 1262.14IU (25.24%), Selenium: 17.52µg (25.03%), Vitamin B12: 1.35µg (22.56%), Vitamin B3:

4.36mg (21.8%), Vitamin B6: 0.4mg (19.77%), Copper: 0.39mg (19.68%), Fiber: 4.54g (18.15%), Magnesium: 71.3mg

(17.82%), Potassium: 510.15mg (14.58%), Vitamin D: 1.7µg (11.36%), Vitamin B5: 0.91mg (9.11%), Vitamin E: 1.25mg

(8.3%), Vitamin K: 6.93µg (6.6%), Vitamin C: 4.26mg (5.17%)


