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( Chocolate-Covered Strawberry Cake )

READY IN CALORIES

©

120 min. 461 kcal

DESSERT

Ingredients

1 box cake mix white

1 box strawberry gelatin (4-serving size)

2 cups rice (18 to 20 strawberries)

0.5 cup peppermint candies white

1 teaspoon vegetable oil

1 cup strawberry jam seedless

16 oz chocolate frosting

Equipment
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bowl

baking sheet
paper towels
sauce pan
oven

hand mixer

toothpicks

Directions
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Heat oven to 350°F (325°F for dark or nonstick pans). Grease and lightly flour bottoms and
sides of two 9-inch round cake pans, or spray with baking spray with flour. In large bowl, mix
cake mix and gelatin. Beat in water, oil and whole eggs with electric mixer on low speed 30

seconds, then on medium speed 2 minutes, scraping bowl occasionally.

Pour into pans.

Bake 28 to 33 minutes or until toothpick inserted in center comes out clean. Cool 10 minutes.
Remove from pans to cooling racks. Cool completely, about 1 hour.

Meanwhile, gently rinse strawberries and dry on paper towels (berries must be completely
dry). Line cookie sheet with waxed paper. In 1-quart saucepan, melt vanilla baking chips and

shortening over low heat, stirring frequently.
Remove from heat.

Dip lower half of each strawberry into vanilla chip mixture; allow excess to drip back into

saucepan.

Place on waxed paper-lined cookie sheet. Refrigerate until coating is firm, about 30 minutes,

or until serving time.

Split each cake layer horizontally into 2 layers. On serving plate, place top of 1layer, cut side

up; spread with 1/3 cup of the jam.
Add bottom half of layer, cut side down; spread with 1/3 cup jam.
Add top of second layer, cut side up; spread with remaining 1/3 cup jam.

Add bottom of remaining layer. Frost side and top of cake with frosting. Arrange dipped
strawberries around top of cake. Store covered in refrigerator.

Nutrition Facts



B rroTEIN 3.8% [l FAT 17.74% CARBS 78.46%

Properties
Glycemic Index:8.56, Glycemic Load:26.44, Inflammation Score:-3, Nutrition Score:7.5408695318291%

Nutrients (% of daily need)

Calories: 460.57kcal (23.03%), Fat: 9.19g (14.13%), Saturated Fat: 4.48g (27.97%), Carbohydrates: 91.44g (30.48%),
Net Carbohydrates: 89.77g (32.64%), Sugar: 49.03g (54.48%), Cholesterol: Omg (0%), Sodium: 312.24mg (13.58%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 4.42g (8.85%), Folate: 93.71ug (23.43%), Manganese: 0.45mg
(22.5%), Phosphorus: 170.91mg (17.09%), Vitamin B1: 0.24mg (16.3%), Iron: 2.39mg (13.3%), Selenium: 8.25ug
(M.79%), Vitamin B3: 2.03mg (10.15%), Calcium: 89.42mg (8.94%), Copper: 0.17mg (8.62%), Fiber: 1.67g (6.69%),
Vitamin B2: 0.11mg (6.32%), Vitamin E: 0.77mg (5.15%), Vitamin B5: 0.49mg (4.89%), Magnesium: 17.27mg (4.32%),
Zinc: 0.57mg (3.8%), Potassium: 114.81mg (3.28%), Vitamin B6: 0.07mg (3.27%), Vitamin C: 1.87mg (2.27%), Vitamin
K:1.39ug (1.32%)



