READY IN CALORIES
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25 min. 413 kcal

DESSERT

Ingredients

D 4 oz butter softened

I:‘ 0.8 cup natural cocoa powder unsweetened
I:‘ 1.5 tablespoons cream — more if desired sour
I:‘ 1 cup chocolate chips dark

I:‘ 4 eggs

I:‘ 15.3 oz chocolate cake mix (see note)

I:‘ 4 tablespoons heavy cream

I:‘ 4 serving chocolate pudding mix instant

I:‘ 24 servings milk as needed
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3 cups powdered sugar

1 cup cup heavy whipping cream sour
1 teaspoons vanilla extract

0.5 cup vegetable oil

0.5 cup water

Equipment
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bowl

baking sheet
baking paper
oven

wire rack

hand mixer

Directions
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Preheat oven to 350 degrees F. and line two to four baking sheets with parchment paper.In a
large bowl, combine cake mix, sour cream, eggs, oil, and water and beat with an electric mixer
until smooth. Stir in chocolate chips.Using a generously heaping tablespoon, drop dough onto

baking sheets.

Bake two sheets at a time, switching racks halfway through, for about 15 minutes or until

cakes appear done (they should spring back like cupcakes).

Let cool for about 5 minutes, then carefully transfer to a wire rack to cool completely.Prepare

frosting. With an electric mixer, beat the butter until soft.

Add the sugar and stir until it is moistened by butter. Stir in the cocoa, sour cream and 2

tablespoons of the cream.
Mix on low, then increase speed and beat until creamy. Beat in remaining cream and vanilla.
Add milk a few teaspoons at a time until you reach the consistency you like.

Spread over cookies.Now this is the hard step. Leave the cookies alone for two hours. Just let
them sit on the counter. You can skip this part if necessary, but | really thought they tasted
better after they’d sat around for a bit.

Nutrition Facts



I prOTEIN 10.77% [ FAT 46.1% CARBS 43.13%

Properties
Glycemic Index:3.67, Glycemic Load:4.33, Inflammation Score:-6, Nutrition Score:12.804782656872%

Flavonoids

Catechin: 1.74mg, Catechin: 1.74mg, Catechin: 1.74mg, Catechin: 1.74mg Epicatechin: 5.28mg, Epicatechin: 5.28mg,
Epicatechin: 5.28mg, Epicatechin: 5.28mg Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin:
0.27mg

Nutrients (% of daily need)

Calories: 412.64kcal (20.63%), Fat: 21.88g (33.67%), Saturated Fat: 12.07g (75.47%), Carbohydrates: 46.06g
(15.35%), Net Carbohydrates: 44.34g (16.12%), Sugar: 36.5g (40.56%), Cholesterol: 76.33mg (25.44%), Sodium:
297.56mg (12.94%), Alcohol: 0.06g (100%), Alcohol %: 0.02% (100%), Caffeine: 8.17mg (2.72%), Protein: 11.5g
(23.01%), Calcium: 370.83mg (37.08%), Phosphorus: 349.31Img (34.93%), Vitamin B2: 0.45mg (26.24%), Vitamin
B12: 1.44pug (23.96%), Vitamin D: 2.89ug (19.24%), Potassium: 541.21mg (15.46%), Selenium: 10.49ug (14.99%),
Magnesium: 56.17mg (14.04%), Vitamin A: 664.48IU (13.29%), Vitamin B1: 0.18mg (12.18%), Zinc: 1.73mg (11.56%),
Vitamin B5: 116mg (11.56%), Copper: 0.2mg (10%), Vitamin B6: 0.19mg (9.33%), Manganese: 0.17mg (8.41%), Iron:
1.43mg (7.95%), Fiber: 1.72g (6.87%), Vitamin E: 0.77mg (5.14%), Folate: 17.91ug (4.48%), Vitamin K: 4.34ug (4.13%),
Vitamin B3: 0.7mg (3.5%)



