READY IN CALORIES
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180 min. 209 kcal

DESSERT

Ingredients

I:‘ 1 teaspoon baking soda

I:‘ 1 cup buttermilk

I:‘ 2.5 cups cake flour

I:‘ 0.1 teaspoon cinnamon

I:‘ 0.3 cup hot-brewed coffee hot
I:‘ 1 pound confectioners' sugar

I:‘ 4 large eggs separated

D 0.1 teaspoon nutmeg freshly grated

I:‘ 1.3 cups pecans
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|:| 0.3 teaspoon salt

|:| 6 ounces bittersweet chocolate cooled melted

|:| 2 cups sugar

|:| 0.5 cup coconut or shredded sweetened packed plus more for garnish
|:| 1 stick butter unsalted softened

|:| 2 sticks butter unsalted softened

|:| 1.5 tablespoons cocoa powder unsweetened

|:| 1 teaspoon vanilla extract pure

Equipment
| bowl

baking paper
oven

whisk

mixing bowl
wire rack
blender
hand mixer

toothpicks

OOooooondc

measuring cup

Directions
|:| Preheat the oven to 32

|:| Butter two 9-inch round cake pans. Line the bottoms with parchment paper, then butter and
flour the paper.

|:| In a small bowl, whisk the cake flour with the cinnamon, nutmeg and salt. In a measuring cup,
stir the buttermilk with the vanilla extract and baking soda until combined. In the bowl of a
standing electric mixer fitted with the paddle, beat the softened butter with the sugar until
fluffy.
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Add the egg yolks and beat until they are incorporated, then beat in the melted chocolate,
scraping down the side and bottom of the bowl as necessary. Beat in the dry and wet

ingredients in 3 alternating batches, scraping down the side of the bowl occasionally.
Transfer the cake batter to a large bowl and wash out the mixing bowl.

Add the egg whites to the mixing bowl and beat with the whisk until soft peaks form. Fold the
beaten egg whites into the chocolate batter until no streaks remain.

Divide the batter evenly between the prepared pans and bake the cakes for 45 to 50
minutes, until a toothpick inserted in the centers comes out with just a few moist crumbs
attached.

Let the cakes cool slightly on a wire rack, then invert the cakes and peel off the parchment
paper.
Let the cakes cool completely.

Spread the pecans on a pie plate and toast for about 12 minutes, until they are fragrant.

Let cool, then coarsely chop 1 cup of the nuts, leaving the rest whole. In the bow! of a standing
mixer fitted with the whisk (or using a handheld electric mixer), beat the softened butter with

the confectioners' sugar and cocoa powder until combined.

Add the vanilla extract and hot coffee and beat the frosting until fluffy. Fold in the 1/2 cup of
shredded coconut and the chopped toasted pecans.

Place a cake layer on a plate and spread half of the frosting on top. Cover with the second
cake layer and spread the remaining frosting on the top.

Garnish the cake with shredded coconut and the whole toasted pecans.

Cut the cake into wedges and serve.

Nutrition Facts
]

PROTEIN 4.07% [ FAT 44.95% cARBS 50.98%

Properties
Glycemic Index:5.62, Glycemic Load:9.56, Inflammation Score:-2, Nutrition Score:2.8960869514748%

Flavonoids
Cyanidin: 0.3mg, Cyanidin: 0.3mg, Cyanidin: 0.3mg, Cyanidin: 0.3mg Delphinidin: 0.2mg, Delphinidin: 0.2mg,

Delphinidin: 0.2mg, Delphinidin: 0.2mg Catechin: 0.31mg, Catechin: 0.31mg, Catechin: 0.3Img, Catechin: 0.31mg

Epigallocatechin: 0.16mg, Epigallocatechin: 0.16mg, Epigallocatechin: 0.16mg, Epigallocatechin: 0.16mg



Epicatechin: 0.35mg, Epicatechin: 0.35mg, Epicatechin: 0.35mg, Epicatechin: 0.35mg Epigallocatechin 3-gallate:
0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate:
0.06mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)

Calories: 208.77kcal (10.44%), Fat: 10.66g (16.4%), Saturated Fat: 5.46g (34.12%), Carbohydrates: 27.2g (9.07%),
Net Carbohydrates: 26.36g (9.58%), Sugar: 20.98g (23.31%), Cholesterol: 33.54mg (11.18%), Sodium: 53.48mg
(2.33%), Alcohol: 0.03g (100%), Alcohol %: 0.07% (100%), Caffeine: 4.16mg (1.39%), Protein: 2.17g (4.35%),
Manganese: 0.26mg (13.21%), Selenium: 5.12ug (7.32%), Copper: 0.11mg (5.48%), Vitamin A: 224.65IU (4.49%),
Phosphorus: 41.68mg (4.17%), Magnesium: 14.33mg (3.58%), Fiber: 0.84g (3.38%), Iron: 0.51Img (2.81%), Vitamin B2:
0.05mg (2.76%), Zinc: 0.4mg (2.67%), Vitamin E: 0.32mg (2.12%), Vitamin B1: 0.03mg (2.02%), Vitamin D: 0.27ug
(1.81%), Potassium: 61.9mg (1.77%), Vitamin B5: 0.17mg (1.73%), Calcium: 16.4mg (1.64%), Folate: 5.64pug (1.41%),
Vitamin B12: 0.08pg (1.39%), Vitamin B6: 0.02mg (1.11%)



