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Chocolate & caramel ombre cake

Popular

8
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READY IN SERVINGS CALORIES
el ©
115 min. 12 761 kcal
CDESSERT)

Ingredients

I:‘ 225 g butter soft for greasing

I:‘ 225 g brown sugar

I:‘ 175 g self raising flour

I:‘ 85 g almond flour

I:‘ 1tsp double-acting baking powder
[ | 3 eggs

I:‘ 150 ml yogurt

I:‘ 1tsp vanilla extract
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5 tbsp cocoa powder

175 g g muscovado sugar light

50 g t brown sugar dark

85 g almond flour

1tbsp cocoa powder

397 g condensed milk canned (stocked near the condensed milk in stores)
140 g chocolate dark

140 g chocolate

OO0 0Onoc

300 ml double cream

Equipment
| bowl

|| frying pan
|| oven

] whisk

|| skewers

Directions
|:| Heat oven to 180C/160C fan/gas

Grease and line bases of 2 x 20cm sandwich tins with baking parchment. For the Vanilla &
chocolate sponges, mix all the ingredients, apart from the cocoa, together with an electric

whisk. Scrape half the mix into a second bowl and whizz in the cocoa.
Scrape into the tins and bake for 20-25 mins until a skewer poked in comes out clean.

Repeat step 1for the Caramel & caramel-choc sponges, again leaving cocoa out of the first
mixing, then splitting the mix in half and whizzing the cocoa into one batch. Cook as above.

While sponges are cooling, melt the dark and milk chocolate together in a bowl over a pan of

barely simmering water.

Remove from the heat, stir in the cream and cool or chill until spreadable.
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When the sponges are cool, spread a third of the caramel over the Vanilla sponge and top

with the Caramel sponge.



I:‘ Spread over another third of the caramel and top with the Caramel-choc sponge, then the
final third of caramel and top with the Chocolate sponge (dont panic if you mix up the layers,
the cake will still look great when you cut in).

I:‘ Spread the chocolate icing over the whole cake to serve. It will keep in a cool place in an
airtight container for up to 3 days.

Nutrition Facts
-l ]

I PrROTEIN 6.08% [ FAT 51.48% CARBS 42.44%

Properties
Glycemic Index:29.55, Glycemic Load:21.72, Inflammation Score:-6, Nutrition Score:12.288695521977%

Flavonoids

Catechin: 1.75mg, Catechin: 1.75mg, Catechin: 1.75mg, Catechin: 1.75mg Epicatechin: 5.3mg, Epicatechin: 5.3mg,
Epicatechin: 5.3mg, Epicatechin: 5.3mg Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin:
0.27mg

Nutrients (% of daily need)

Calories: 761.24kcal (38.06%), Fat: 45.22g (69.57%), Saturated Fat: 23.8g (148.77%), Carbohydrates: 83.89g
(27.96%), Net Carbohydrates: 79.12g (28.77%), Sugar: 65.2g (72.44%), Cholesterol: 122.93mg (40.98%), Sodium:
247.17mg (10.75%), Alcohol: 0.12g (100%), Alcohol %: 0.08% (100%), Caffeine: 23.24mg (7.75%), Protein: 12.01g
(24.03%), Manganese: 0.53mg (26.73%), Selenium: 17.25pg (24.64%), Calcium: 237.28mg (23.73%), Phosphorus:
233.83mg (23.38%), Copper: 0.44mg (21.83%), Vitamin A: 1003.65IU (20.07%), Fiber: 4.76g (19.06%), Iron: 3.35mg
(18.62%), Magnesium: 74.03mg (18.51%), Vitamin B2: 0.31mg (18.39%), Potassium: 409.72mg (11.71%), Zinc: 1.49mg
(9.91%), Vitamin B5: 0.73mg (7.29%), Vitamin E: Img (6.69%), Vitamin B12: 0.4pug (6.6%), Vitamin D: 0.7ug (4.68%),
Folate: 17.69ug (4.42%), Vitamin B1: 0.06mg (4.27%), Vitamin B6: 0.08mg (4.13%), Vitamin K: 4.07ug (3.88%),
Vitamin B3: 0.56mg (2.8%), Vitamin C: 1.08mg (1.3%)



