
Chocolate Cake with Divinity Icing

DESSERT

Ingredients
4.5 teaspoons double-acting baking powder

1 cup butter  room temperature 2 sticks 

3 cups cake flour  sifted 

3 tablespoons plus  white 

3 large egg whites  room temperature 

4 large eggs  room temperature 

0.3 cup marshmallows  mini 30 

0.8 teaspoon salt

1 pinch salt

READY IN

165 min.

SERVINGS

12

CALORIES

680 kcal

https://whatsheate.com


2.3 cups sugar

3 cups sugar

4 ounces chocolate  unsweetened 4 squares 

1.5 teaspoons vanilla extract

0.8 teaspoon vinegar  white 

0.8 cup milk  whole 

Equipment
frying pan

sauce pan

baking paper

oven

blender

toothpicks

stand mixer

candy thermometer

Directions
Watch how to make this recipe.

In a small saucepan, combine 1 cup water, 1/2 cup of the sugar, the chocolate and the vanilla.

Heat over medium heat, stirring constantly, until melted. Set aside to cool.

Preheat the oven to 350 degrees F.

Prepare three 9-inch round cake pans: spray the bottom and sides of each pan with cooking

spray; line the pans with parchment paper; then spray again with cooking spray.

Sift together the flour, baking powder and salt. In a stand mixer, cream the butter and the

remaining 1 3/4 cups sugar until smooth.

Add the eggs, one at a time, beating after each addition.

Add the cooled chocolate mixture and beat until smooth.



Add the sifted flour mixture alternately with the milk, starting with a third of the flour, then

adding half the milk, and ending with the flour. Stir only enough after each addition to blend

the ingredients.

Pour the batter evenly into the cake pans and bake for 35 minutes, or until done. Judge

doneness by appearancelayers will begin to pull away from the sidesor by inserting a

toothpick into the center of a layer. The toothpick should come out clean. Cool the cakes in

the pans for 10 minutes, then turn them out onto racks.

Remove the paper and allow to cool completely before frosting.

Spread the Divinity Icing between the layers and all over the top and sides of the cake.

Pour the egg whites and salt into a stand mixer fitted with a whip attachment. Beat the egg

whites until smooth but not stiff; they should not form stiff peaks.

In a large saucepan, mix the sugar, 3/4 cup water, corn syrup and vinegar. Stir until the sugar

dissolves, then heat the mixture until it reaches the hard ball stage (265 degrees F on a candy

thermometer), about 12 minutes. When done, the syrup will spin a long thread when poured

off the edge of a spoon.

Remove the syrup from the heat and stir in the mini marshmallows. The mixture will be foamy.

With the mixer running at high speed, stream the syrup into the egg whites. Beat well, and

then beat in the vanilla.

Nutrition Facts

 PROTEIN 4.96%
  FAT 29.53%

  CARBS 65.51%

Properties
Glycemic Index:41.47, Glycemic Load:77.11, Inflammation Score:-5, Nutrition Score:9.6047826862854%

Flavonoids
Catechin: 6.08mg, Catechin: 6.08mg, Catechin: 6.08mg, Catechin: 6.08mg Epicatechin: 13.4mg, Epicatechin:

13.4mg, Epicatechin: 13.4mg, Epicatechin: 13.4mg

Nutrients (% of daily need)
Calories: 680.23kcal (34.01%), Fat: 23.23g (35.73%), Saturated Fat: 13.67g (85.44%), Carbohydrates: 115.95g

(38.65%), Net Carbohydrates: 113.53g (41.28%), Sugar: 89.52g (99.47%), Cholesterol: 104.5mg (34.83%), Sodium:

477.4mg (20.76%), Alcohol: 0.17g (100%), Alcohol %: 0.11% (100%), Caffeine: 7.56mg (2.52%), Protein: 8.77g

(17.54%), Manganese: 0.66mg (33.04%), Selenium: 21µg (30%), Copper: 0.39mg (19.33%), Phosphorus: 158.71mg

(15.87%), Iron: 2.46mg (13.68%), Calcium: 136.74mg (13.67%), Vitamin A: 588.13IU (11.76%), Magnesium: 45.47mg

(11.37%), Vitamin B2: 0.19mg (11.01%), Zinc: 1.5mg (10.02%), Fiber: 2.42g (9.69%), Folate: 22.44µg (5.61%), Potassium:



185.76mg (5.31%), Vitamin B5: 0.53mg (5.3%), Vitamin E: 0.79mg (5.25%), Vitamin B12: 0.27µg (4.5%), Vitamin B1:

0.06mg (3.92%), Vitamin D: 0.5µg (3.34%), Vitamin B6: 0.06mg (2.88%), Vitamin B3: 0.55mg (2.75%), Vitamin K:

2.45µg (2.33%)


