
Creamy Peanut Butter Fudge Cake

DESSERT

Ingredients
1 cup butter  softened 

18 ounce creamy peanut butter

5 large eggs

1 cup milk

3 cups self-rising flour

8 ounce cup heavy whipping cream  sour 

6 cups sugar  divided 

1 teaspoon vanilla extract

1.5 cups water

READY IN

54 min.

SERVINGS

16

CALORIES

726 kcal

https://whatsheate.com


Equipment
frying pan

sauce pan

oven

knife

mixing bowl

hand mixer

wooden spoon

wax paper

spatula

pastry brush

candy thermometer

Directions
Coat 3 (8-inch) round cakepans with cooking spray. Line pans with wax paper. Coat wax

paper with cooking spray. Set pans aside.

Beat butter at medium speed with an electric mixer until creamy; gradually add 3 cups sugar,

beating well.

Add sour cream; beat until light and creamy.

Add eggs, 1 at a time, beating until blended after each addition.

Add flour alternately with milk, beginning and ending with flour. Beat mixture at low speed

until blended after each addition. Stir in vanilla.

Pour batter into prepared pans.

Bake at 350 for 27 to 30 minutes or until a wooden pick inserted in center comes out clean.

Cool in pans on wire racks 10 minutes; remove from pans, and cool on wire racks.

When cake layers are completely cool, place peanut butter in a large mixing bowl.

Place 1 cake layer on a cake plate.

Bring remaining 3 cups sugar and 1 1/2 cups water to a boil over medium heat in a heavy 2-

quart saucepan, stirring gently until sugar dissolves. Using a pastry brush dipped in hot water,



wash down any sugar crystals on sides of pan. Cook, without stirring, until a candy

thermometer registers 234 (soft ball stage).

Pour over peanut butter, and beat with a wooden spoon until blended and mixture thickens

just slightly.

Immediately pour about 1 cup frosting over cake layer, spreading almost to edges. Quickly

repeat procedure with second and third layers of cake and frosting. Quickly frost sides of

cake with remaining frosting.

Let cake stand at least until frosting is firm before cutting. (Cake will remain warm inside for

about 2 hours.

Tips: Work rapidly to frost cake. Frosting will harden quickly. Use a long thin spatula dipped in

hot water to help spread frosting when it begins to become firm. An electric knife works best

to cut the cake if serving while still warm.

Nutrition Facts

 PROTEIN 6.88%
  FAT 39.62%

  CARBS 53.5%

Properties
Glycemic Index:11.82, Glycemic Load:64.42, Inflammation Score:-6, Nutrition Score:11.129999964134%

Nutrients (% of daily need)
Calories: 726.05kcal (36.3%), Fat: 33.07g (50.88%), Saturated Fat: 7.85g (49.08%), Carbohydrates: 100.45g

(33.48%), Net Carbohydrates: 98.36g (35.77%), Sugar: 79.58g (88.42%), Cholesterol: 68.32mg (22.77%), Sodium:

305.34mg (13.28%), Alcohol: 0.09g (100%), Alcohol %: 0.05% (100%), Protein: 12.93g (25.85%), Manganese:

0.66mg (33.16%), Vitamin E: 3.66mg (24.43%), Selenium: 16.67µg (23.82%), Vitamin B3: 4.52mg (22.61%),

Phosphorus: 191.24mg (19.12%), Magnesium: 65.56mg (16.39%), Vitamin A: 705.34IU (14.11%), Vitamin B2: 0.21mg

(12.41%), Folate: 43.5µg (10.87%), Copper: 0.2mg (9.98%), Vitamin B6: 0.19mg (9.66%), Zinc: 1.33mg (8.87%), Fiber:

2.09g (8.37%), Vitamin B5: 0.8mg (7.97%), Potassium: 273.3mg (7.81%), Calcium: 66.67mg (6.67%), Iron: 1.08mg

(6.02%), Vitamin B1: 0.08mg (5.46%), Vitamin B12: 0.27µg (4.42%), Vitamin D: 0.48µg (3.2%)


