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READY IN CALORIES
©

1322 kcal

DESSERT

Ingredients

I:‘ 1 box duncan hines devil's food cake (1 pound 2.25 ounces)
I:‘ 3 large eggs

I:‘ 2 cups powdered sugar

I:‘ 0.5 cup raspberry jam seedless

I:‘ 8 cups semi chocolate chips

I:‘ 1 cup cream sour

I:‘ 3 tablespoons butter unsalted

I:‘ 1 teaspoon vanilla extract

I:‘ 0.3 cup vegetable oil
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1 cup water

Equipment
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bowl
frying pan
sauce pan
oven
knife

hand mixer
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Position rack in center of oven and preheat to 350°F. Butter three 8-inch-diameter nonstick
cake pans with 11/2-inch-high sides.

Place devil's food cake mix, 1 cup water, 1/3 cup vegetable oil, eggs, vanilla extract and 1/4 cup
sour cream in large bowl. Using electric mixer, beat batter 2 minutes. Stir in 1 cup semisweet

chocolate chips.
Divide batter among prepared pans (about 13/4 cups batter for each).

Bake until tester inserted into center of cake layers comes out clean, about 25 minutes. Cool
cake layers in pans on racks 15 minutes. Run small sharp knife between pan sides and cake
layers to loosen. Turn out onto racks; cool completely. Bring 1/2 cup raspberry jam and 3
tablespoons unsalted butter to simmer in heavy large saucepan over medium heat, stirring

often.
Remove from heat.
Add remaining 3 cups semisweet chocolate chips and stir until melted.

Add remaining 3/4 cup sour cream and 2 cups powdered sugar. Using electric mixer, beat

frosting in pan until smooth and thick, about 2 minutes.
Place 1 cake layer on platter.
Spread 3/4 cup frosting over. Top with second cake layer.

Spread 3/4 cup frosting over. Top with third cake layer. Chill cake until frosting sets slightly,
about 15 minutes.



I:‘ Spread remaining frosting in swirls over top and sides of cake. (Can be prepared 1day ahead.
Cover with cake dome and let stand at room temperature.)

Nutrition Facts
1l

I prOTEIN 4.16% [ FAT 52.8% cARBS 43.04%

Properties
Glycemic Index:5.5, Glycemic Load:6.34, Inflammation Score:-8, Nutrition Score:28.991304418315%

Nutrients (% of daily need)

Calories: 1321.77kcal (66.09%), Fat: 78.48g (120.74%), Saturated Fat: 39.19g (244.97%), Carbohydrates: 143.91g
(47.97%), Net Carbohydrates: 131.17g (47.7%), Sugar: 102.02g (113.35%), Cholesterol: 87.04mg (29.01%), Sodium:
406.83mg (17.69%), Alcohol: 0.14g (100%), Alcohol %: 0.06% (100%), Caffeine: 128.59mg (42.86%), Protein: 13.91g
(27.82%), Manganese: 2.02mg (101%), Copper: 2.01mg (100.41%), Magnesium: 278.89mg (69.72%), Iron: 11.42mg
(63.47%), Phosphorus: 542.48mg (54.25%), Fiber: 12.74g (50.98%), Selenium: 23.43ug (33.48%), Zinc: 4.45mg
(29.67%), Potassium: 1023.66mg (29.25%), Vitamin K: 26.06ug (24.82%), Calcium: 191.11mg (19.11%), Vitamin B2:
0.27mg (15.66%), Vitamin E: 2.29mg (15.24%), Vitamin B3: 1.94mg (9.7%), Folate: 37.21ug (9.3%), Vitamin B1: 0.13mg
(8.87%), Vitamin B5: 0.8Img (8.06%), Vitamin A: 402.54IU (8.05%), Vitamin B12: 0.45ug (7.47%), Vitamin B6: 0.Img
(5.22%), Vitamin D: 0.36pg (2.42%), Vitamin C: 1.7mg (2.06%)



