
Date Cake with Caramel Sauce

DESSERT

Ingredients
1.5 teaspoons baking soda

1 cup cake flour

0.5 teaspoon cinnamon

2 tablespoons rum  dark 

4 large eggs  (large) 

2 tablespoons espresso grounds  brewed 

1 cup flour  all-purpose 

0.1 teaspoon ground cloves

0.8 cup cup heavy whipping cream

READY IN

105 min.

SERVINGS

20

CALORIES

262 kcal

https://whatsheate.com


0.8 cup brown sugar  light 

12 ounces medjool dates  pitted (plump) 

0.3 teaspoon nutmeg  freshly grated 

1 pinch salt

0.8 cup sugar

1.5 sticks butter  unsalted softened 

0.3 cup water

0.8 cup water

Equipment
food processor

bowl

frying pan

sauce pan

baking paper

oven

whisk

hand mixer

toothpicks

cake form

microwave

Directions
Preheat the oven to 32

Butter and flour a 9-by-3-inch round cake pan and line the bottom with parchment paper.

Butter and flour the paper. In a medium microwave-safe bowl, cover the dates with the rum,

espresso and water and heat at high power for 2 minutes.

Transfer to a food processor and let stand until the dates are softened. Puree until smooth.



In a bowl, whisk both flours with the baking soda, cinnamon, nutmeg, cloves and salt. Inanother

bowl, using an electric mixer, beat the butter and brown sugar until fluffy. Beat in theeggs until

incorporated, then beat in the date puree.

Add the dry ingredients all at once and beat at low speed until incorporated.

Scrape the batter into the prepared pan and bake in the center of the oven for 1 hour, until a

toothpick inserted in the center comes out clean.

Let cool for 15 minutes, then invert the cake onto a rack to cool completely.

In a medium saucepan, simmer the sugar and water over moderate heat until a deep-amber

caramel forms, about 6 minutes.

Remove from the heat and add the cream. Cook over low heat, stirring, until the hardened

caramel is dissolved.

Cut the cake into wedges and serve with the caramel sauce.

Nutrition Facts

 PROTEIN 4.95%
  FAT 38.04%

  CARBS 57.01%

Properties
Glycemic Index:15.1, Glycemic Load:11.63, Inflammation Score:-3, Nutrition Score:4.3547825997938%

Nutrients (% of daily need)
Calories: 261.86kcal (13.09%), Fat: 11.27g (17.34%), Saturated Fat: 6.75g (42.2%), Carbohydrates: 38.02g (12.67%),

Net Carbohydrates: 36.52g (13.28%), Sugar: 27.14g (30.16%), Cholesterol: 65.51mg (21.84%), Sodium: 105.07mg

(4.57%), Alcohol: 0.5g (100%), Alcohol %: 0.73% (100%), Protein: 3.3g (6.6%), Selenium: 8.17µg (11.67%), Vitamin A:

422.65IU (8.45%), Manganese: 0.17mg (8.44%), Vitamin B2: 0.11mg (6.61%), Fiber: 1.49g (5.98%), Folate: 21.47µg

(5.37%), Phosphorus: 50.89mg (5.09%), Copper: 0.1mg (4.94%), Potassium: 167.68mg (4.79%), Vitamin B1: 0.07mg

(4.6%), Iron: 0.75mg (4.19%), Vitamin B5: 0.39mg (3.88%), Magnesium: 15.41mg (3.85%), Vitamin B3: 0.75mg

(3.77%), Vitamin B6: 0.07mg (3.57%), Calcium: 34.2mg (3.42%), Vitamin D: 0.47µg (3.13%), Vitamin E: 0.41mg

(2.77%), Zinc: 0.34mg (2.24%), Vitamin B12: 0.12µg (1.96%), Vitamin K: 1.44µg (1.37%)


