( Devil's Food Cake |

Vegetarian

READY IN SERVINGS
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DESSERT

264 kcal

Ingredients
I:‘ 1.5 teaspoons baking soda
I:‘ 0.5 cup butter

I:‘ 2 eggs

D 2.3 cups flour all-purpose

I:‘ 0.3 cup milk
I:‘ 0.3 teaspoon salt

I:‘ 3 ounce chocolate unsweetened

I:‘ 1 cup water
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1 teaspoon distilled vinegar white

2 cups sugar white

Equipment

[

toothpicks

Directions

N I I B

Preheat oven to 350 degrees F (175 degrees C). Lightly grease and flour one 9x13 inch pan or
two 9 inch round pans.

In a small pan melt the butter or margarine with the unsweetened chocolate. Set aside to cool
slightly.

Cream together the sugar and the eggs until light in color.

Add the chocolate mixture to the eggs and temper mixture by beating well (so you don't end
up with scrambled eggs!)

Add 1 cup boiled water (still warm) and blend well.

Mixture will be very liquid.

Mix together the flour, baking soda, and salt.

Add this mixture to the chocolate mixture and blend well.

Mix together the vinegar and the milk and stir into the chocolate batter.
Pour into prepared pan(s).

Bake at 350 degrees F (175 degrees C) for 30 minutes or until a toothpick inserted in the
center comes out clean. Cake divides well for filling with mousse, or ganache, or black forest
fillings. The best clue to this cake being nearly done is that you will start to smell the aroma of
chocolate filling your house!

Nutrition Facts
I

PROTEIN 5.22% [ FAT 32.79% CARBS 61.99%

Properties



Glycemic Index:18.87, Glycemic Load:29.04, Inflammation Score:-3, Nutrition Score:5.5730435640916%

Flavonoids
Catechin: 3.65mg, Catechin: 3.65mg, Catechin: 3.65mg, Catechin: 3.65mg Epicatechin: 8.04mg, Epicatechin:
8.04mg, Epicatechin: 8.04mg, Epicatechin: 8.04mg

Nutrients (% of daily need)

Calories: 264.47kcal (13.22%), Fat: 10.06g (15.48%), Saturated Fat: 6.01g (37.57%), Carbohydrates: 42.8g (14.27%),
Net Carbohydrates: 41.35g (15.04%), Sugar: 26.94g (29.93%), Cholesterol: 38.58mg (12.86%), Sodium: 209.53mg
(9.11%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 4.54mg (1.51%), Protein: 3.61g (7.21%), Manganese:
0.37mg (18.36%), Selenium: 8.93ug (12.76%), Iron: 1.97mg (10.97%), Copper: 0.22mg (10.95%), Vitamin B1: 0.16mg
(10.7%), Folate: 38.88ug (9.72%), Vitamin B2: 0.14mg (8.14%), Phosphorus: 60.48mg (6.05%), Magnesium: 24.17mg
(6.04%), Vitamin B3:1.2mg (5.98%), Fiber: 1.45g (5.79%), Zinc: 0.78mg (5.21%), Vitamin A: 227.361U (4.55%),
Potassium: 83.68mg (2.39%), Vitamin B5: 0.21mg (2.05%), Calcium: 19.43mg (1.94%), Vitamin E: 0.27mg (1.82%),
Vitamin B12: 0.09ug (1.45%), Vitamin B6: 0.02mg (1.12%), Vitamin K: 117pg (1.11%), Vitamin D: 0.16ug (1.08%)



