
Double Chocolate Butterfinger Layered Cake
 Popular

DESSERT

Ingredients
0.5 teaspoon baking soda

1  regular size bar butterfinger candy bar

0.5 cup canola oil

0.5 cup cocoa powder

2 large eggs

1 cup flour  all-purpose 

1 cup granulated sugar

0.5 teaspoon kosher salt

READY IN

45 min.

SERVINGS

6

CALORIES

868 kcal
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0.3 cup milk

0.5 cup milk chocolate chips

2 cups powdered sugar

0.5 cup cup heavy whipping cream  sour 

2 sticks butter  unsalted softened 

Equipment
bowl

baking paper

oven

ramekin

stand mixer

microwave

Directions
Preheat oven to 350 degrees F. and spray two 2 cup ramekins with cooking spray and the

bottoms lined with parchment paper.

Heat the milk in a microwave safe bowl until hot, about 45-60 seconds.

Remove and add chocolate chips.

Let sit for 1 minute then stir to melt.In a stand mixer, mix the flour, cocoa powder, sugar, salt

and baking soda to combine. Slowly add the eggs, sour cream, oil and melted chocolate

mixture until combined. Divide batter between the two prepared ramekins.

Bake for about 30 minutes, or until baked through.

Remove and let cool.

Remove cakes from ramekins and split horizontally.To prepare frosting, beat butter until

creamy. Slowly add powdered sugar and cocoa until thick and spreadable.

Spread a thin layer over each of the split cakes. Top each frosted layer with crushed

Butterfinger bars. Stack cakes on top of each other onto your desired cake plate. Frost entire

cake and top with more crushed Butterfinger bars.

Nutrition Facts



 PROTEIN 3.24%
  FAT 47.27%

  CARBS 49.49%

Properties
Glycemic Index:30.52, Glycemic Load:34.95, Inflammation Score:-7, Nutrition Score:11.103478160241%

Flavonoids
Catechin: 4.65mg, Catechin: 4.65mg, Catechin: 4.65mg, Catechin: 4.65mg Epicatechin: 14.08mg, Epicatechin:

14.08mg, Epicatechin: 14.08mg, Epicatechin: 14.08mg Quercetin: 0.72mg, Quercetin: 0.72mg, Quercetin: 0.72mg,

Quercetin: 0.72mg

Nutrients (% of daily need)
Calories: 867.96kcal (43.4%), Fat: 47.38g (72.89%), Saturated Fat: 26.51g (165.69%), Carbohydrates: 111.61g (37.2%),

Net Carbohydrates: 108.19g (39.34%), Sugar: 86.96g (96.62%), Cholesterol: 155.51mg (51.84%), Sodium: 348.66mg

(15.16%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 16.58mg (5.53%), Protein: 7.32g (14.64%), Manganese:

0.48mg (23.91%), Vitamin A: 1167.17IU (23.34%), Selenium: 15.21µg (21.73%), Copper: 0.35mg (17.39%), Vitamin B2:

0.28mg (16.21%), Phosphorus: 151.68mg (15.17%), Fiber: 3.41g (13.66%), Folate: 53.33µg (13.33%), Iron: 2.4mg

(13.32%), Vitamin B1: 0.2mg (13.29%), Vitamin E: 1.97mg (13.15%), Magnesium: 51.04mg (12.76%), Vitamin B3: 1.71mg

(8.54%), Calcium: 77.7mg (7.77%), Potassium: 268.84mg (7.68%), Zinc: 1.1mg (7.3%), Vitamin D: 1.01µg (6.73%),

Vitamin K: 6.13µg (5.84%), Vitamin B5: 0.55mg (5.46%), Vitamin B12: 0.31µg (5.19%), Vitamin B6: 0.07mg (3.4%)


