
Chocolate Pound Cake

DESSERT

Ingredients
0.5 teaspoon double-acting baking powder

2 tablespoons butter

1 cup buttermilk  room temperature 

9 oz cake flour) flour  all-purpose 

0.3 cup cup heavy whipping cream  room temperature 

2 tablespoons dutch process cocoa powder

5 large eggs  at room temperature 

21 oz granulated sugar

1.5 packets hot-brewed coffee  instant 

READY IN

110 min.

SERVINGS

20

CALORIES

284 kcal

https://whatsheate.com


1 cup powdered sugar  sifted 

1 teaspoon salt

3.4 oz shortening

1 cup cocoa powder  unsweetened 

0.5 teaspoon vanilla extract

0.3 cup water

Equipment
food processor

bowl

frying pan

baking sheet

oven

stand mixer

microwave

measuring cup

Directions
Preheat the oven to 325 degrees F. Spray a 10 inch tube pan very generously with flour added

baking spray. Set it on a rimmed cookie sheet.

Mix the flour, cocoa powder, baking powder and salt together in a bowl and set aside.Grind

the sugar in a food processor and set aside.In the bowl of a stand mixer with the paddle

attached, beat the butter and shortening until creamy. Gradually add the sugar and continue

beating for five minutes.With the mixer on low speed, add eggs one at a time, beating on low

speed after each egg is added. When all the eggs are incorporated into the batter, scrape

sides of the bowl and increase the mixer speed to medium high. Beat on medium-high for

about 5 minutes. Beat in the vanilla and the coffee.With mixer on the lowest speed (or by

hand), add the flour mixture and buttermilk alternately, beginning and ending with flour

mixture.

Add the water and stir until incorporated.



Pour into the greased tube pan. Hold the cake batter about 4 inches above the counter and

drop it to remove air bubbles. Set it back onto the baking sheet and bake for about 80

minutes or until a cake tester inserted in the center comes out clean.

Let the cake cool for about 10 minutes in the pan, then carefully invert.

Let the cake cool completely, then make the icing. To make the icing, melt the butter in a

large (2 cup) microwave safe bowl or measuring cup. Stir in the cocoa powder and powdered

sugar, then gradually add the cream, stirring until shiny and smooth. Stir in the vanilla.

Pour over the cake before the icing starts to set.

Nutrition Facts

 PROTEIN 5.79%
  FAT 28.6%

  CARBS 65.61%

Properties
Glycemic Index:15.9, Glycemic Load:28.03, Inflammation Score:-3, Nutrition Score:5.8291303860429%

Flavonoids
Catechin: 3.11mg, Catechin: 3.11mg, Catechin: 3.11mg, Catechin: 3.11mg Epicatechin: 9.43mg, Epicatechin: 9.43mg,

Epicatechin: 9.43mg, Epicatechin: 9.43mg Quercetin: 0.48mg, Quercetin: 0.48mg, Quercetin: 0.48mg, Quercetin:

0.48mg

Nutrients (% of daily need)
Calories: 284kcal (14.2%), Fat: 9.49g (14.6%), Saturated Fat: 3.64g (22.72%), Carbohydrates: 49.01g (16.34%), Net

Carbohydrates: 46.89g (17.05%), Sugar: 36.43g (40.47%), Cholesterol: 54.19mg (18.06%), Sodium: 169.09mg

(7.35%), Alcohol: 0.03g (100%), Alcohol %: 0.05% (100%), Caffeine: 13.4mg (4.47%), Protein: 4.32g (8.65%),

Manganese: 0.28mg (13.92%), Selenium: 9.62µg (13.74%), Copper: 0.22mg (10.79%), Vitamin B2: 0.17mg (9.73%),

Phosphorus: 88.45mg (8.84%), Fiber: 2.12g (8.48%), Iron: 1.52mg (8.46%), Folate: 31.52µg (7.88%), Vitamin B1:

0.12mg (7.74%), Magnesium: 30.01mg (7.5%), Vitamin B3: 0.9mg (4.51%), Zinc: 0.64mg (4.24%), Calcium: 37.72mg

(3.77%), Potassium: 126.78mg (3.62%), Vitamin B5: 0.35mg (3.47%), Vitamin E: 0.51mg (3.38%), Vitamin A: 166.02IU

(3.32%), Vitamin D: 0.45µg (3.02%), Vitamin B12: 0.17µg (2.89%), Vitamin K: 2.99µg (2.85%), Vitamin B6: 0.04mg

(1.9%)


