
Fudgy Chocolate Pretzel Cake
 Popular

DESSERT

Ingredients
0.8 teaspoon double-acting baking powder

2 teaspoons baking soda

5 ounces bittersweet chocolate  cooled melted 

7 tablespoons cocoa powder

1.5 cups hot-brewed coffee  hot 

12 ounces powdered sugar

3 large eggs

12.5 ounces flour  all-purpose 

READY IN

120 min.

SERVINGS

8

CALORIES

1035 kcal
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10.5 ounces granulated sugar

10.5 ounces brown sugar  light 

0.8 cup cooking oil

3 ounces pretzels  divided crushed 

1.3 teaspoons salt

0.7 cup cream  sour 

6.5 ounces butter  unsalted softened 

2 teaspoons vanilla extract

Equipment
bowl

baking paper

oven

whisk

blender

toothpicks

Directions
For the cake: Adjust oven rack to middle position and preheat oven to 350°F. Grease two 9-

inch cake pans and line with parchment paper.

Place chocolate in a large bowl and pour coffee over.

Whisk until melted and then cool briefly.

Whisk in brown sugar, granulated sugar, salt, eggs, oil, sour cream, and vanilla until combined.

Whisk flour, cocoa, baking soda, and baking power in a medium bowl.

Whisk into wet mixture until smooth. Evenly divide batter between pans and bake until just

set and a toothpick inserted into the center comes out with moist crumbs, 35 to 40 minutes.

Let cakes cool in pans for 30 minutes, then invert onto wire racks to cool completely.

Mix butter, chocolate, sour cream, cocoa, and vanilla in mixer with paddle on low speed until

combined.



Add sugar and mix until just combined. Increase speed to medium and beat until creamy,

about 1 minute. If frosting is too soft to spread onto cake, chill briefly until thickened.

Place one cake on serving plate and spread with about 2/3 cup frosting.

Sprinkle almost half of the crushed pretzels on the frosting and then place the second cake

on top (rounded side up). Use remaining frosting to ice top and sides of cake.

Sprinkle remaining pretzels on top.

Nutrition Facts

 PROTEIN 4.05%
  FAT 31.16%

  CARBS 64.79%

Properties
Glycemic Index:40.01, Glycemic Load:57.32, Inflammation Score:-7, Nutrition Score:16.537391205197%

Flavonoids
Catechin: 2.84mg, Catechin: 2.84mg, Catechin: 2.84mg, Catechin: 2.84mg Epigallocatechin: 0.02mg,

Epigallocatechin: 0.02mg, Epigallocatechin: 0.02mg, Epigallocatechin: 0.02mg Epicatechin: 8.61mg, Epicatechin:

8.61mg, Epicatechin: 8.61mg, Epicatechin: 8.61mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg,

Myricetin: 0.02mg Quercetin: 0.46mg, Quercetin: 0.46mg, Quercetin: 0.46mg, Quercetin: 0.46mg

Nutrients (% of daily need)
Calories: 1035.26kcal (51.76%), Fat: 36.65g (56.38%), Saturated Fat: 19.03g (118.95%), Carbohydrates: 171.44g

(57.15%), Net Carbohydrates: 166.84g (60.67%), Sugar: 122.61g (136.24%), Cholesterol: 131.64mg (43.88%), Sodium:

859.83mg (37.38%), Alcohol: 0.34g (100%), Alcohol %: 0.13% (100%), Caffeine: 43.08mg (14.36%), Protein: 10.71g

(21.41%), Manganese: 0.85mg (42.64%), Selenium: 25.22µg (36.03%), Folate: 113.62µg (28.4%), Vitamin B1: 0.42mg

(28.05%), Iron: 4.97mg (27.64%), Vitamin B2: 0.45mg (26.41%), Copper: 0.51mg (25.65%), Phosphorus: 207.95mg

(20.79%), Magnesium: 75.38mg (18.85%), Fiber: 4.59g (18.38%), Vitamin B3: 3.59mg (17.95%), Vitamin A: 805.14IU

(16.1%), Calcium: 116.43mg (11.64%), Vitamin E: 1.73mg (11.53%), Potassium: 367.92mg (10.51%), Zinc: 1.54mg

(10.29%), Vitamin B5: 0.83mg (8.34%), Vitamin K: 6.81µg (6.49%), Vitamin D: 0.72µg (4.8%), Vitamin B6: 0.09mg

(4.75%), Vitamin B12: 0.28µg (4.64%)


