
Chocolate Devils
 Popular

SIDE DISH

Ingredients
1 teaspoon baking soda

1 cup butter

0.5 cup buttermilk

4 tablespoons cocoa

2  eggs  beaten 

2 cups flour  all-purpose 

5 tablespoons flour  all-purpose 

1 cup granulated sugar  (not powdered sugar!) 

READY IN

130 min.

SERVINGS

10

CALORIES

1204 kcal

https://whatsheate.com


2 cups granulated sugar

3 cups heavy cream

1 jar maraschino cherries

1 cup milk

0.3 teaspoon salt

24 ounces bittersweet chocolate

1 teaspoon vanilla

2 teaspoons vanilla

Equipment
bowl

frying pan

sauce pan

ladle

baking paper

oven

whisk

mixing bowl

wire rack

cake form

Directions
Watch how to make this recipe.

Special equipment: a 2 1/2-inch biscuit cutter and a frosting (piping) bag and tip

For the best chocolate sheet cake: Preheat the oven to 350 degrees F. Use an 18-by-13-inch

sheet cake pan.

Cut parchment paper to fit the pan and spray each side with baking spray.

In a mixing bowl, combine the flour, granulated sugar and salt. In a saucepan, melt the butter.

Add the cocoa to the butter and stir together.



Add 1 cup boiling water to the pan and then allow the mixture to boil for 30 seconds.

Pour over the flour mixture, and stir lightly to cool.

Pour the buttermilk into a bowl and add the baking soda, vanilla and beaten eggs. Stir the

buttermilk mixture into the butter/flour mixture.

Pour into the prepared cake pan and bake for 20 minutes.

Let the cake cool completely.

Cut the cooled cake into circles with a 2 1/2-inch biscuit cutter, and then lay the circles on

another sheet pan with a wire rack; set this pan in the fridge to make sure there is no warmth

to the cake at all. (The frosting is so light and fluffy, the coolness will help keep it all together.)

For the white frosting: In a small saucepan, whisk the flour into the milk and heat, stirring

constantly, until it thickens. You want it to be very thick--thicker than cake mix, more like a

brownie mix.

Remove from the heat and let cool to room temperature. If in a hurry, place the saucepan

over ice in the sink for about 10 minutes or so until the mixture cools. It must be completely

cool before you use it in the next step. Stir in the vanilla.

While the mixture is cooling, cream the butter and granulated sugar together until light and

fluffy. You don't want any sugar graininess left. Then add the completely cooled milk/flour

mixture and beat the living daylights out of it. If it looks separated, you haven't beaten it

enough! Beat it until it all combines and resembles whipped cream. Grab a spoon and taste

this wonderful goodness. If there is any left after your taste test, spread it on a cooled

chocolate cake.

Heat the cream until very hot.

Add the vanilla, and then pour over the chocolate pieces. Stir to completely melt.

Place the white frosting into a frosting bag. Squeeze the frosting onto one circle of cake. Press

a second circle on top. Using a ladle, pour ganache over the cake, allowing the chocolate to

run over the sides.

Place 3 cherries on the center. Repeat the process with each cake. Chill the cakes until ready

to serve!

Nutrition Facts

 PROTEIN 3.95%
  FAT 53.79%

  CARBS 42.26%

Properties



Glycemic Index:40.92, Glycemic Load:58.38, Inflammation Score:-9, Nutrition Score:21.1921738127%

Flavonoids
Catechin: 1.3mg, Catechin: 1.3mg, Catechin: 1.3mg, Catechin: 1.3mg Epicatechin: 3.93mg, Epicatechin: 3.93mg,

Epicatechin: 3.93mg, Epicatechin: 3.93mg Quercetin: 0.2mg, Quercetin: 0.2mg, Quercetin: 0.2mg, Quercetin:

0.2mg

Nutrients (% of daily need)
Calories: 1203.7kcal (60.18%), Fat: 73.05g (112.38%), Saturated Fat: 44.25g (276.56%), Carbohydrates: 129.1g

(43.03%), Net Carbohydrates: 121.64g (44.23%), Sugar: 95.1g (105.67%), Cholesterol: 170.55mg (56.85%), Sodium:

376.32mg (16.36%), Alcohol: 0.41g (100%), Alcohol %: 0.17% (100%), Caffeine: 63.11mg (21.04%), Protein: 12.08g

(24.15%), Manganese: 1.19mg (59.31%), Copper: 1.01mg (50.57%), Magnesium: 147.46mg (36.87%), Vitamin A:

1764.79IU (35.3%), Iron: 6.24mg (34.69%), Phosphorus: 322.3mg (32.23%), Selenium: 22.12µg (31.6%), Fiber: 7.46g

(29.85%), Vitamin B2: 0.43mg (25.25%), Vitamin B1: 0.29mg (19.16%), Zinc: 2.64mg (17.6%), Potassium: 591.45mg

(16.9%), Calcium: 159.61mg (15.96%), Folate: 61.53µg (15.38%), Vitamin B3: 2.42mg (12.08%), Vitamin D: 1.74µg

(11.62%), Vitamin E: 1.73mg (11.5%), Vitamin B12: 0.54µg (9.01%), Vitamin K: 9.28µg (8.84%), Vitamin B5: 0.82mg

(8.23%), Vitamin B6: 0.1mg (4.95%)


