( Doberge Cake )

Vegetarian

READY IN SERVINGS CALORIES

e O)

180 min. 12 739 kcal

DESSERT

Ingredients

I:‘ 1 tablespoon double-acting baking powder

I:‘ 5 tablespoons buttermilk powder

I:‘ 2 tablespoons cornstarch

I:‘ 5 large egg yolk

I:‘ 2.3 cups flour all-purpose plus more for flouring pans
I:‘ 1 tablespoon lemon zest

I:‘ 0.3 teaspoon salt

I:‘ 1 cup sugar
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|:| 2 tablespoons sugar

|:| 9.5 cups sugar

|:| 9 ounces sugar ()

|:| 8 tablespoons butter unsalted (1 stick)

|:| 1.5 tablespoons cocoa powder unsweetened
|:| 2 teaspoons vanilla extract

|:| 0.3 cup water cold

|:| 1.5 cup water hot

|:| 4 eggs whole room temperature

|:| 12 ounces milk whole

Equipment
bowl

frying pan
sauce pan
oven

knife

whisk

plastic wrap
stand mixer

spatula
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Directions

|:| For the Cake: Set oven rack to middle position and preheat oven to 350°F. Grease and flour
three 8-inch round cake pans and set aside. In a medium bowl whisk together flour,
buttermilk powder, baking powder, and salt and set aside.

|:| In bowl of a stand mixer fitted with a paddle attachment, cream butter, sugar and zest
together on high speed until light and fluffy (about 3 minutes). Reduce mixer speed to
medium and add eggs and yolks, one at a time, mixing well between each addition until

incorporated and scraping down sides with a rubber spatula as needed. Once eggs have been
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added, mix in vanilla. Alternate adding dry ingredients and water a third at a time on low

speed, mixing until just incorporated.

Divide batter equally among 3 cake pans and bake until golden brown and springy to the
touch and cake tester inserted into center comes out clean, 25-27 minutes, rotating the pans
halfway through. Cool cakes in the pan for 15 minutes then carefully release from the pan onto
cooling racks to cool completely. Do not assemble cake until it has completely cooled.

For the Lemon Filling: While the cake is baking, prepare your fillings.

Whisk together egg yolks in a medium bowl and set aside. In a medium saucepan, mix

together the sugar and cornstarch.

Add cold water and stir to moisten. Then add hot water, while stirring, and cook over

medium-high heat, stirring occasionally.

Mixture will begin to turn translucent and thicken. When mixture begins to bubble lightly,
remove from heat. Stir in melted butter.

Add egg yolks while whisking constantly.

Add lemon juice whisking until thoroughly combined. Strain mixture into a clean medium bowl,

rinse out your pan then return the mixture to the pan.
Whisk in the lemon zest and vanilla.
Heat over medium, whisking constantly until mixture thickens to the consistency of pudding.

Remove from heat and transfer to a medium bowl. Set bowl over an ice bath and whisk
continuously to cool to room temperature (about 10 to 15 minutes). Cover and refrigerate
until you're ready to assemble the cake.

For the Chocolate Filling: In a small saucepan whisk together cornstarch, cocoa powder, sugar,
and salt. Slowly whisk in the milk. Bring to a light boil over medium heat while whisking
constantly. Once pudding has thickened to desired consistency (usually a couple more
minutes) remove from heat and pour immediately into a medium bowl. Quickly whisk in
chocolate and vanilla. Set bowl! over an ice bath and whisk continuously to cool to room

temperature (about 10 to 15 minutes).

Place a piece of waxed paper or plastic wrap on top of the pudding to prevent pudding skin
from forming. Refrigerate until you're ready to assemble the cake.

For the Lemon Frosting: In the bowl of an electric stand mixer fitted with a paddle
attachment, beat butter and sugar on medium speed until well combined, scraping down the

sides as necessary.

Add zest and vanilla beating until thoroughly combined. Set aside.



I:‘ For the Chocolate Frosting: In the bowl of an electric stand mixer beat butter and sugar on
medium speed until well combined, scraping down the sides as necessary. Then add melted
chocolate beating until thoroughly combined. Set aside.

To Assemble the Cake: Using a sharp knife, carefully split the cooled cake layers so that you

have six layers.
Place your first layer on your desired serving platter.

Spread lemon filling to cover half of the layer and chocolate pudding on the other half coming
just shy of the edge.

Place the next layer of cake on top and repeat, matching up the chocolate and lemon layers
as you go. When you finish you will have five layers of filling and the top layer will be cake.
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If necessary use a knife to scrape off any excess filling that might have leaked out of the cake
then frost the chocolate side generously with chocolate frosting and the lemon side with

lemon frosting.

Nutrition Facts

PROTEIN 3.9% [ FAT 14.98% cARBS 81.12%

Properties
Glycemic Index:40.45, Glycemic Load:105.56, Inflammation Score:-3, Nutrition Score:8.7495651892994%

Flavonoids

Catechin: 0.41mg, Catechin: 0.4Img, Catechin: 0.41mg, Catechin: 0.4Img Epicatechin: 1.23mg, Epicatechin: 1.23mg,
Epicatechin: 1.23mg, Epicatechin: 1.23mg Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin: 0.06mg, Quercetin:
0.06mg

Nutrients (% of daily need)

Calories: 738.53kcal (36.93%), Fat: 12.63g (19.44%), Saturated Fat: 6.63g (41.46%), Carbohydrates: 153.89g (51.3%),
Net Carbohydrates: 152.96g (55.62%), Sugar: 134.2g (149.11%), Cholesterol: 156.25mg (52.08%), Sodium: 207.33mg
(9.01%), Alcohol: 0.23g (100%), Alcohol %: 0.11% (100%), Protein: 7.4g (14.79%), Selenium: 18.48ug (26.39%), Vitamin
B2: 0.33mg (19.38%), Phosphorus: 162.95mg (16.29%), Folate: 61.85ug (15.46%), Vitamin B1: 0.23mg (15.29%),
Calcium: 150.34mg (15.03%), Iron: 1.82mg (10.12%), Manganese: 0.2mg (10.08%), Vitamin A: 465.13IU (9.3%),
Vitamin B12: 0.53ug (8.89%), Vitamin D: 114ug (7.6%), Vitamin B5: 0.74mg (7.38%), Vitamin B3: 1.47mg (7.35%),
Zinc: 0.8mg (5.36%), Copper: 0.09mg (4.74%), Magnesium: 17.56mg (4.39%), Vitamin B6: 0.09mg (4.39%),
Potassium: 151.77mg (4.34%), Vitamin E: 0.59mg (3.91%), Fiber: 0.93g (3.72%)



