@hocolaty-Peanut Butter Encrusted Rum Cake)

READY IN SERVINGS CALORIES
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390 min. 10 557 kcal

DESSERT

Ingredients

1 stick butter

1 tablespoon butter

0.3 cup chocolate syrup

4 eggs

0.1 cup half-and-half

1.8 ounce vanilla pudding instant

0.5 cup rum light

1.5 ounce milk chocolate candy bar

4 ounces milk chocolate candy bar



https://whatsheate.com

|:| 0.5 cup oll

|:| 0.3 cup peanut butter crunch candy bar crushed (recommended: Butterfinger)

|:| 0.3 cup pecans chopped
|:| 0.5 cup sugar

|:| 0.3 cup water

|:| 1 package duncan hines classic decadent cake mix yellow with pudding in the mix

Equipment
frying pan
oven

mixing bowl

aluminum foil
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kugelhopf pan

Directions
Preheat oven to 325 degrees F.
Lightly spray coat of nonstick spray, then butter and flour bottom of bundt pan.

Sprinkle chopped pecans onto the buttered pan.
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To make the batter, melt chocolate with 1/4 cup water by microwaving it for approximately 30
seconds and stir. In large mixing bowl, add melted chocolate mixture, eggs, oil, cake mix,
pudding, and rum.

Mix well.

Pour batter in bundt pan and cook for 50 to 60 minutes.
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To make the primary glaze, gently boil butter, sugar, rum, water and crushed Butterfinger
candy bar. When cake is ready, remove from oven and place on foil-covered hot plate. Prick

top of cake with fork several times around top.
Pour glaze over top of cake, saturating evenly. Use all of the glaze.

Let it sit for 25 to 30 minutes. Get cake plate and put serving side down over top of bundt

[ L]

cake pan, thus inverting cake. Cover cake plate with dome and let sit 4 to 6 hours or
overnight.



I:‘ To make the secondary glaze, melt milk chocolate candy bar, half-and-half, butter, water, and
chocolate syrup. Stir well, then heavily drizzle glaze over top of cake and down the sides.

I:‘ Sprinkle 1/4 cup of crushed peanut butter crunch bar over top and let fall down sides.

I:‘ Serve.

Nutrition Facts
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I prOTEIN 4.37% [ FAT 40.61% CARBS 55.02%

Properties
Glycemic Index:33.23, Glycemic Load:12.03, Inflammation Score:-4, Nutrition Score:9.0086956581344%

Flavonoids

Cyanidin: 0.29mg, Cyanidin: 0.29mg, Cyanidin: 0.29mg, Cyanidin: 0.29mg Delphinidin: 0.2mg, Delphinidin: 0.2mg,
Delphinidin: 0.2mg, Delphinidin: 0.2mg Catechin: 0.2mg, Catechin: 0.2mg, Catechin: 0.2mg, Catechin: 0.2mg
Epigallocatechin: 0.15mg, Epigallocatechin: 0.15mg, Epigallocatechin: 0.15mg, Epigallocatechin: 0.15mg
Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg Epigallocatechin 3-gallate:
0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate:
0.06mg

Nutrients (% of daily need)

Calories: 557.44kcal (27.87%), Fat: 24.6g (37.84%), Saturated Fat: 12.41g (77.55%), Carbohydrates: 74.96g
(24.99%), Net Carbohydrates: 72.86g (26.49%), Sugar: 50.85g (56.5%), Cholesterol: 93.84mg (31.28%), Sodium:
533.91mg (23.21%), Alcohol: 4.01g (100%), Alcohol %: 3.18% (100%), Caffeine: 10.74mg (3.58%), Protein: 5.95g
(1.9%), Phosphorus: 251.49mg (25.15%), Manganese: 0.39mg (19.33%), Vitamin B2: 0.27mg (15.77%), Calcium:
135.7mg (13.57%), Folate: 47.7ug (11.93%), Copper: 0.24mg (11.76%), Iron: 2.08mg (11.57%), Selenium: 7.97pg (11.38%),
Vitamin B1: 0.16mg (10.6%), Vitamin E: 1.48mg (9.88%), Magnesium: 37.83mg (9.46%), Vitamin A: 424.65IU (8.49%),
Fiber: 2.11g (8.42%), Vitamin B3: 1.67mg (8.33%), Zinc: 0.86mg (5.76%), Vitamin B5: 0.54mg (5.45%), Vitamin K:
5.47ug (5.21%), Vitamin B6: 0.09mg (4.49%), Potassium: 147.12mg (4.2%), Vitamin B12: 0.24ug (4.01%), Vitamin D:
0.35pg (2.35%)



