
Chocolate-Orange Cream Cake

DESSERT

Ingredients
1.5 teaspoons baking soda

1.5 cups buttermilk

0.5 cup dutch process cocoa

4 large eggs

2.5 cups flour  all-purpose 

1 slices garnishes: orange and curls

1 teaspoon orange extract

0.3 teaspoon salt

0.7 cup shortening

READY IN

45 min.

SERVINGS

10

CALORIES

431 kcal

https://whatsheate.com


1.8 cups sugar

0.5 cup water  boiling 

Equipment
bowl

oven

knife

hand mixer

wax paper

peeler

Directions
Grease three 8" round cakepans; line with wax paper. Grease and flour wax paper and sides of

pans. Set aside.

Combine cocoa and boiling water in a small bowl; stir until smooth. Set aside.

Beat shortening at medium speed of an electric mixer until creamy; gradually add sugar,

beating until light and fluffy (about 5 minutes).

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

Combine buttermilk, soda, and salt.

Add flour to shortening mixture alternately with buttermilk mixture, beginning and ending with

flour. Beat at low speed after each addition until blended. Stir in cocoa mixture and orange

extract. Beat 2 additional minutes.

Pour batter into prepared pans.

Bake at 350 for 25 minutes or until a wooden pick inserted in center comes out clean.

Let cake layers cool in pans 10 minutes; remove from pans. Peel off wax paper, and let layers

cool completely on wire racks.

Spread Cream Filling between layers to within 1/2" of edge.

Spread Grand Marnier Frosting on sides and top of cake.

Garnish, if desired.



Note: We prefer a Dutch process cocoa such as Droste or Hershey's European-style in the

cake layers for the richest flavor (but the recipe will still taste good if you use Hershey's non-

alkalized cocoa).

To make orange curl garnish, use a citrus peeler to peel strips of rind from an orange; or peel 1

orange with a knife leaving white pith on fruit.

Cut orange rind into long, thin strips. Wrap rind strips thighty around a pencil to create curls.

Freeze briefly; then remove orange rind stips from pencil.

Nutrition Facts

 PROTEIN 6.99%
  FAT 36.02%

  CARBS 56.99%

Properties
Glycemic Index:21.86, Glycemic Load:42.29, Inflammation Score:-4, Nutrition Score:9.876956436945%

Flavonoids
Catechin: 2.79mg, Catechin: 2.79mg, Catechin: 2.79mg, Catechin: 2.79mg Epicatechin: 8.45mg, Epicatechin:

8.45mg, Epicatechin: 8.45mg, Epicatechin: 8.45mg Hesperetin: 0.38mg, Hesperetin: 0.38mg, Hesperetin: 0.38mg,

Hesperetin: 0.38mg Naringenin: 0.21mg, Naringenin: 0.21mg, Naringenin: 0.21mg, Naringenin: 0.21mg Quercetin:

0.44mg, Quercetin: 0.44mg, Quercetin: 0.44mg, Quercetin: 0.44mg

Nutrients (% of daily need)
Calories: 430.7kcal (21.53%), Fat: 17.77g (27.34%), Saturated Fat: 5.12g (32.01%), Carbohydrates: 63.26g (21.09%),

Net Carbohydrates: 60.79g (22.11%), Sugar: 37.05g (41.17%), Cholesterol: 78.36mg (26.12%), Sodium: 291.51mg

(12.67%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 9.89mg (3.3%), Protein: 7.76g (15.52%), Selenium:

18.9µg (27%), Manganese: 0.39mg (19.35%), Vitamin B2: 0.33mg (19.13%), Vitamin B1: 0.28mg (18.5%), Folate:

70.18µg (17.55%), Phosphorus: 135.71mg (13.57%), Iron: 2.44mg (13.54%), Copper: 0.24mg (11.82%), Vitamin B3:

1.99mg (9.95%), Fiber: 2.47g (9.87%), Magnesium: 34.59mg (8.65%), Vitamin E: 1.1mg (7.32%), Vitamin K: 7.64µg

(7.28%), Vitamin B5: 0.69mg (6.88%), Calcium: 64.23mg (6.42%), Zinc: 0.91mg (6.08%), Vitamin D: 0.87µg (5.79%),

Vitamin B12: 0.34µg (5.73%), Potassium: 178.24mg (5.09%), Vitamin A: 170.55IU (3.41%), Vitamin B6: 0.07mg

(3.34%)


