
Enhanced Cake Mix Marble Cake

DESSERT

Ingredients
3 oz flour) cake flour  all-purpose 

0.3 cup canola oil  or any vegetable oil 

3 tablespoons natural cocoa powder  unsweetened 

4 large eggs

0.5 cup granulated sugar

3 cups powdered sugar

0.3 teaspoon salt

1 pinch salt if using butter  unsalted 

6 oz butter  unsalted salted softened 

READY IN

40 min.

SERVINGS

12

CALORIES

547 kcal

https://whatsheate.com


1.5 oz bittersweet chocolate  chopped 

2 tablespoons cup heavy whipping cream  sour 

4 tablespoons butter  unsalted melted (I used ) 

1.5 oz chocolate  unsweetened chopped 

3 tablespoons cocoa powder  unsweetened 

2 teaspoons vanilla

15.3 oz betty crocker golden vanilla  yellow with pudding added) good 

1 cup water

0.3 cup milk  whole 

3 tablespoons milk  whole plus more if needed room temperature 

Equipment
bowl

oven

mixing bowl

double boiler

hand mixer

microwave

Directions
Preheat oven to 350 degrees F. Spray two 9 inch round cake pans with sides that are at least

2 inches high, with flour-added baking spray.

Combine cake mix, sugar, salt, eggs, vanilla, oil, butter, milk and water in a large bowl (do not

add flour yet). Beat with an electric mixer for two minutes, scraping sides of bowl well.

Add the flour and stir until mixed.In a small mixing bowl, mix together cocoa powder and sour

cream. Stir in 1 cup of the vanilla batter.Divide vanilla batter evenly among pans. Drop globs of

chocolate batter over the vanilla batter.

Bake for 30 minutes on center rack or until cakes test done.

Let cool in pans for 10 minutes, then carefully invert.



Let cool completely.To make the frosting, melt both chocolates in microwave or double boiler

and set aside to cool for about 30 minutes. Beat the butter until creamy. Stir in the cocoa

power, about a cup of the powdered sugar, and the slightly cooled (it can be a little warm)

melted chocolate. Scrape sides of bowl and beat well.

Add remaining powdered sugar, then add milk, vanilla and salt, beating and scraping until you

get the consistency you like.

Nutrition Facts

 PROTEIN 3.79%
  FAT 51.55%

  CARBS 44.66%

Properties
Glycemic Index:18.42, Glycemic Load:9.89, Inflammation Score:-5, Nutrition Score:7.7430434546069%

Flavonoids
Catechin: 3.9mg, Catechin: 3.9mg, Catechin: 3.9mg, Catechin: 3.9mg Epicatechin: 9.94mg, Epicatechin: 9.94mg,

Epicatechin: 9.94mg, Epicatechin: 9.94mg Quercetin: 0.25mg, Quercetin: 0.25mg, Quercetin: 0.25mg, Quercetin:

0.25mg

Nutrients (% of daily need)
Calories: 546.55kcal (27.33%), Fat: 27.33g (42.05%), Saturated Fat: 13.68g (85.48%), Carbohydrates: 53.29g

(17.76%), Net Carbohydrates: 51.3g (18.65%), Sugar: 44.26g (49.18%), Cholesterol: 105.14mg (35.05%), Sodium:

85.02mg (3.7%), Alcohol: 12.62g (100%), Alcohol %: 9.75% (100%), Caffeine: 11.63mg (3.88%), Protein: 4.52g

(9.04%), Manganese: 0.43mg (21.55%), Copper: 0.31mg (15.58%), Selenium: 9.12µg (13.03%), Vitamin K: 13.25µg

(12.62%), Vitamin A: 591.47IU (11.83%), Vitamin B2: 0.19mg (10.98%), Iron: 1.88mg (10.45%), Magnesium: 40.1mg

(10.02%), Phosphorus: 99.58mg (9.96%), Fiber: 1.99g (7.95%), Vitamin E: 1.16mg (7.76%), Zinc: 0.98mg (6.51%),

Folate: 23.28µg (5.82%), Potassium: 193.46mg (5.53%), Vitamin B1: 0.08mg (5.4%), Vitamin D: 0.71µg (4.76%),

Calcium: 41.84mg (4.18%), Vitamin B12: 0.24µg (3.98%), Vitamin B5: 0.38mg (3.83%), Vitamin B3: 0.74mg (3.69%),

Vitamin B6: 0.05mg (2.64%)


