
Chocolate Cupped Cakes with Coffee and
Chicory

 Vegetarian

DESSERT

Ingredients
2 teaspoons double-acting baking powder

1 cup new chicory coffee  orleans-style brewed 

0.5 cup dutch-processed cocoa powder

2.5 cups flour  all-purpose 

1.3 cups heavy cream

1 tablespoon espresso powder  instant 

0.3 cup brown sugar  light 

READY IN

45 min.

SERVINGS

6

CALORIES

722 kcal

https://whatsheate.com


0.5 teaspoon salt

2 cups sugar

3 tablespoons butter  unsalted at room temperature 

1 teaspoon vanilla extract

Equipment
bowl

baking sheet

oven

whisk

ramekin

baking pan

hand mixer

stand mixer

microwave

spatula

Directions
Heat the oven to 350°F. Spray the insides of 6 large oven-safe coffee cups or six 6-ounce

ramekins with nonstick cooking spray and place on a rimmed baking sheet.

To make the cocoa sprinkle, whisk 1/4 cup of the sugar, the light brown sugar, and 2

tablespoons of the cocoa powder in a small bowl until most of the brown sugar lumps are

broken up, and set aside.

Using a stand mixer (or in a large bowl if using a hand mixer), blend the butter and remaining

sugar together on medium speed until the sugar looks like wet sand, about 2 minutes. Reduce

the speed to low and add the cream and vanilla, mixing until well blended, using a rubber

spatula to scrape the sides of the bowl as necessary.

Whisk the flour, the remaining cocoa powder, espresso powder, baking powder, and salt

together in a large bowl and then add it to the butter mixture.

Mix on low speed until a stiff dough comes together, then increase the speed to medium and

beat for 15 seconds.



Divide the batter between the coffee cups, filling each one about half full, using the back of a

spoon to press the batter into the cup. Top each with 2 tablespoons of the reserved cocoa

sprinkle and then pour 21/2 tablespoons of coffee over the cocoa.

Bake until the cakes soufflé up and the top of each cake is crusty and dry on top with no

visible wet spots, about 55 to 60 minutes. Cool for at least 20 minutes before serving.

This cake is best eaten warm within a few hours of baking. If you have some left over the next

day, you can heat it up in the microwave before serving to get its gooey quality back.

You'll have a little of the cocoa sprinkle left over after making the cakes. Use it to top a scoop

of ice cream or stir it into iced coffee (with condensed milk if you really want to go all out). If

you don't have oven-safe coffee cups, you can make this cake in a 9-inch-square baking dish

and serve it casserole style, scooped into dessert bowls(it may need an extra 5 to 10 minutes

in the oven).

Reprinted with permission from DamGood

Sweet: Desserts to Satisfy Your Sweet Tooth, New Orleans Style by David Guas and Raquel

Pelzel, ©November 2009 Taunton Press

Nutrition Facts

 PROTEIN 4.5%
  FAT 30.42%

  CARBS 65.08%

Properties
Glycemic Index:39.52, Glycemic Load:75.63, Inflammation Score:-7, Nutrition Score:13.684347883515%

Flavonoids
Catechin: 4.65mg, Catechin: 4.65mg, Catechin: 4.65mg, Catechin: 4.65mg Epigallocatechin: 0.02mg,

Epigallocatechin: 0.02mg, Epigallocatechin: 0.02mg, Epigallocatechin: 0.02mg Epicatechin: 14.09mg, Epicatechin:

14.09mg, Epicatechin: 14.09mg, Epicatechin: 14.09mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg,

Myricetin: 0.02mg Quercetin: 0.74mg, Quercetin: 0.74mg, Quercetin: 0.74mg, Quercetin: 0.74mg

Nutrients (% of daily need)
Calories: 722.16kcal (36.11%), Fat: 25.3g (38.92%), Saturated Fat: 15.66g (97.88%), Carbohydrates: 121.78g (40.59%),

Net Carbohydrates: 117.72g (42.81%), Sugar: 77.23g (85.81%), Cholesterol: 71.08mg (23.69%), Sodium: 356.22mg

(15.49%), Alcohol: 0.23g (100%), Alcohol %: 0.12% (100%), Caffeine: 58.45mg (19.48%), Protein: 8.41g (16.83%),

Manganese: 0.67mg (33.25%), Selenium: 20.86µg (29.8%), Vitamin B1: 0.43mg (28.69%), Folate: 100.68µg (25.17%),

Vitamin B2: 0.41mg (24.36%), Iron: 3.75mg (20.85%), Copper: 0.36mg (18.24%), Vitamin A: 903.8IU (18.08%),

Vitamin B3: 3.59mg (17.95%), Phosphorus: 172.62mg (17.26%), Fiber: 4.06g (16.24%), Calcium: 140.17mg (14.02%),

Magnesium: 56.01mg (14%), Potassium: 277.12mg (7.92%), Zinc: 1mg (6.66%), Vitamin D: 0.9µg (5.99%), Vitamin B5:



0.49mg (4.94%), Vitamin E: 0.66mg (4.41%), Vitamin B6: 0.05mg (2.68%), Vitamin K: 2.47µg (2.35%), Vitamin B12:

0.09µg (1.52%)


