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READY IN CALORIES
177 kcal
CDESSERT)

Ingredients

I:‘ 0.5 teaspoon double-acting baking powder
I:‘ 5 tablespoons butter

I:‘ 3 ounce cream cheese softened

I:‘ 3 eggs

I:‘ 0.5 cup flour all-purpose

I:‘ 4 ounce german chocolate sweet

I:‘ 0.5 cup pecans chopped

I:‘ 0.3 teaspoon salt

I:‘ 1 teaspoon vanilla extract


https://whatsheate.com

[

0.8 cup sugar white

Equipment
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frying pan
oven
baking pan

spatula
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[]
[]

oo O

(1 L[

Melt chocolate with 3 tablespoons of the butter over very low heat. Stir constantly until
smooth. Set aside to cool.

Cream remaining 2 tablespoons butter with cream cheese until smooth. Gradually add 1/4
cup sugar. Cream until light and fluffy. Blend into this 1 of the eggs, 1tablespoon flour and 1/2
teaspoon vanilla. Set aside.

Now beat the remaining 2 eggs until light and fluffy. Gradually beat into them 3/4 cup sugar.
Continue beating until thickened. Stir in the baking powder, salt and 1/2 cup flour.

Add to this the cooled chocolate mixture. Blend well. Stir in the nuts and 1 teaspoon vanilla.
Spread half of the chocolate batter into an 8x8 inch greased baking pan.

Spread the cream cheese mixture over the top. Then drop the remaining chocolate batter by
tablespoons over the top of the cream cheese mixture. Swirl through batter layers with a
spatula for a marbled effect.

Bake in a preheated 350 degrees F (175 degrees C) oven for 35 to 40 minutes. Cool in the
pan.

Cut into squares or bars.

Nutrition Facts
]

PROTEIN 4.77% [ FAT 55.36% CARBS 39.87%

Properties
Glycemic Index:20.26, Glycemic Load:8.83, Inflammation Score:-2, Nutrition Score:2.718260837152%

Flavonoids



Cyanidin: 0.37mg, Cyanidin: 0.37mg, Cyanidin: 0.37mg, Cyanidin: 0.37mg Delphinidin: 0.25mg, Delphinidin:
0.25mg, Delphinidin: 0.25mg, Delphinidin: 0.25mg Catechin: 0.25mg, Catechin: 0.25mg, Catechin: 0.25mg,
Catechin: 0.25mg Epigallocatechin: 0.19mg, Epigallocatechin: 0.19mg, Epigallocatechin: 0.19mg, Epigallocatechin:
0.19mg Epicatechin: 0.03mg, Epicatechin: 0.03mg, Epicatechin: 0.03mg, Epicatechin: 0.03mg Epigallocatechin 3-
gallate: 0.08mg, Epigallocatechin 3-gallate: 0.08mg, Epigallocatechin 3-gallate: 0.08mg, Epigallocatechin 3-
gallate: 0.08mg

Nutrients (% of daily need)

Calories: 176.59kcal (8.83%), Fat: 10.94g (16.84%), Saturated Fat: 5.05g (31.59%), Carbohydrates: 17.74g (5.91%),
Net Carbohydrates: 17.3g (6.29%), Sugar: 13.29g (14.76%), Cholesterol: 45.46mg (15.15%), Sodium: 106.32mg
(4.62%), Alcohol: 0.09g (100%), Alcohol %: 0.26% (100%), Protein: 2.12g (4.24%), Manganese: 0.18mg (9.19%),
Selenium: 4.54ug (6.49%), Iron: 0.99mg (5.48%), Vitamin B2: 0.08mg (4.54%), Vitamin A: 227.18IU (4.54%),
Phosphorus: 39.48mg (3.95%), Vitamin B1: 0.06mg (3.86%), Folate: 12.39ug (3.1%), Copper: 0.05mg (2.71%), Zinc:
0.32mg (2.13%), Calcium: 21.29mg (2.13%), Vitamin B5: 0.21mg (2.08%), Vitamin E: 0.28mg (1.89%), Fiber: 0.43g
(1.73%), Magnesium: 6.6mg (1.65%), Vitamin B12: 0.09ug (1.54%), Vitamin B3: 0.28mg (1.42%), Vitamin B6: 0.03mg
(1.3%), Vitamin D: 0.17ug (1.1%), Potassium: 38.19mg (1.09%)



