
German Chocolate Cake

DESSERT

Ingredients
0.3 teaspoon baking soda

0.3 cup dutch-processed cocoa powder

1 large egg yolk  at room temperature 

2 large egg yolk

2 large eggs  at room temperature 

1 cup flour  all-purpose 

2 ounces german chocolate  sweet coarsely chopped 

0.5 cup granulated sugar

0.8 cup cup heavy whipping cream

READY IN

145 min.

SERVINGS

10

CALORIES

372 kcal

https://whatsheate.com


0.5 cup buttermilk  low-fat at room temperature 

0.8 cup pecans  toasted finely chopped 

0.3 teaspoon salt  fine 

3 tablespoons butter  unsalted cut into small pieces 

1.3 cups coconut flakes  unsweetened crumbled toasted 

1 teaspoon vanilla extract

Equipment
bowl

sauce pan

oven

whisk

blender

baking pan

stand mixer

spatula

cutting board

Directions
Heat the oven to 350°F and arrange a rack in the middle. Coat a 13-by-9-inch baking dish

with butter; set aside.Fill a small saucepan with 1 inch of water and bring it to a simmer over

medium-high heat.

Place the chocolate in a stainless steel or glass bowl, set the bowl over the simmering water

(be sure it’s not touching the water), and stir until the chocolate is completely melted, about

3 to 5 minutes; set aside to cool slightly.

Combine the flour, cocoa powder, baking soda, and salt in a large bowl and whisk to aerate

and break up any lumps; set aside.In the bowl of a stand mixer fitted with a paddle

attachment, cream the measured butter and sugar on medium-high speed until light in color

and fluffy, about 4 minutes.

Add the eggs, 1 at a time, then the egg yolk, beating after each addition until evenly

incorporated. Stop the mixer and scrape down the sides of the bowl using a rubber spatula.



Add the vanilla and melted chocolate and return the mixer to medium-high speed, mixinguntil

evenly combined, about 30 seconds.Reduce the speed to medium low and add a third of the

reserved dry ingredients. When just incorporated, add half of the buttermilk. Repeat, scraping

down the bowl at least once and ending with the last third of the dry ingredients.

Combine the cream, sugar, and egg yolks in a medium saucepan over medium heat, stirring

constantly until the mixture thickens and coats the back of the spoon, about 8 minutes.

Transfer to a medium bowl, add the remaining ingredients, and stir until the butter has melted

and is evenly incorporated.

Let cool to room temperature.To assemble:Once the cake has cooled, carefully transfer it to a

cutting board and slice it into thirds (the pieces should measure about 4 inches wide by 9

inches long), trimming as necessary to make the sections as even as possible.

Spread about a third of the filling evenly over the top of 1 piece of cake, and another third of

the filling over the top of a second piece. Stack the 2 pieces and place the last, unadorned

piece on top. Set the last third of the filling aside.Using about a third of the vanilla

buttercream, frost the sides and top of the cake. (Don’t worry about looks at this point—this

is just a base coat, or crumb layer, and it will be covered up later.)

Place the cake in the freezer for about 10 minutes, or the refrigerator for about 20 minutes,

until the frosting is set up and slightly hard. Evenly spread the remaining frosting over the top

and sides of the cake, then evenly spread the remaining third of the filling on top of the cake.

Nutrition Facts

 PROTEIN 6.51%
  FAT 62.66%

  CARBS 30.83%

Properties
Glycemic Index:15.51, Glycemic Load:13.91, Inflammation Score:-5, Nutrition Score:9.7499999611274%

Flavonoids
Cyanidin: 0.8mg, Cyanidin: 0.8mg, Cyanidin: 0.8mg, Cyanidin: 0.8mg Delphinidin: 0.54mg, Delphinidin: 0.54mg,

Delphinidin: 0.54mg, Delphinidin: 0.54mg Catechin: 2.4mg, Catechin: 2.4mg, Catechin: 2.4mg, Catechin: 2.4mg

Epigallocatechin: 0.42mg, Epigallocatechin: 0.42mg, Epigallocatechin: 0.42mg, Epigallocatechin: 0.42mg

Epicatechin: 5.69mg, Epicatechin: 5.69mg, Epicatechin: 5.69mg, Epicatechin: 5.69mg Epigallocatechin 3-gallate:

0.17mg, Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg

Quercetin: 0.29mg, Quercetin: 0.29mg, Quercetin: 0.29mg, Quercetin: 0.29mg

Nutrients (% of daily need)



Calories: 371.59kcal (18.58%), Fat: 26.84g (41.29%), Saturated Fat: 14.94g (93.35%), Carbohydrates: 29.71g (9.9%),

Net Carbohydrates: 25.87g (9.41%), Sugar: 15.17g (16.85%), Cholesterol: 121.96mg (40.65%), Sodium: 130.11mg

(5.66%), Alcohol: 0.14g (100%), Alcohol %: 0.18% (100%), Caffeine: 6.59mg (2.2%), Protein: 6.28g (12.55%),

Manganese: 0.83mg (41.43%), Selenium: 13.7µg (19.57%), Copper: 0.32mg (15.82%), Fiber: 3.84g (15.37%),

Phosphorus: 138.75mg (13.88%), Iron: 2.3mg (12.79%), Vitamin B2: 0.22mg (12.78%), Vitamin B1: 0.18mg (11.77%),

Vitamin A: 504.69IU (10.09%), Folate: 39.97µg (9.99%), Magnesium: 39.76mg (9.94%), Zinc: 1.18mg (7.85%),

Vitamin B5: 0.6mg (6%), Potassium: 201.33mg (5.75%), Vitamin D: 0.82µg (5.49%), Calcium: 52.57mg (5.26%),

Vitamin B6: 0.1mg (5.09%), Vitamin B3: 0.98mg (4.91%), Vitamin E: 0.67mg (4.44%), Vitamin B12: 0.25µg (4.18%),

Vitamin K: 1.34µg (1.28%)


