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( Giant Ding Dong Cake )

Popular

READY IN SERVINGS
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CALORIES
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135 min. 10

DESSERT

648 kcal

Ingredients

I:‘ 18.3 ounce devil's food cake mix
I:‘ 0.5 cup butter

I:‘ 1 cup chocolate chips

I:‘ 3 tablespoons plus light

I:‘ 4 eggs

D 0.3 cup flour all-purpose

I:‘ 3.9 ounce chocolate pudding mix instant

|| 1cup milk
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0.3 cup shortening

2 teaspoons vanilla extract
0.5 cup vegetable oil

2.3 tablespoons water

1 cup sugar white

Equipment

[
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bowl

frying pan
oven

whisk

wire rack
double boiler
toothpicks

springform pan
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Preheat oven to 350 degrees F (175 degrees C). Grease and flour a 10 inch springform pan.

In a large bowl, stir together the cake mix and instant pudding. Make a well in the center and
pour in the eggs, oil and water.

Mix until well blended.
Spread evenly into the prepared pan.

Bake for 45 to 50 minutes in the preheated oven, or until a toothpick inserted into the center
comes out clean. Cool cake completely on a wire rack before removing from pan.

Slice a 1inch thick slice off of the top of the cake and set aside. Scoop out the cake for the
center of the bottom part to within 1inch of the sides. Discard or save for another use. To
make the filling, whisk together the flour and milk. Cook over medium heat, stirring constantly

until thickened. Set aside to cool completely.

Once the flour and milk mixture has cooled, beat the 1/2 cup shortening, butter, sugar and
vanilla on high speed until light and fluffy.



Add the milk mixture and continue to beat for 4 more minutes. Spoon into the center of the
cake and replace the layer sliced from the top.

Combine the chocolate chips, 1/4 cup shortening, corn syrup and water in the top of a double
boiler.

Heat, stirring frequently until melted and smooth.

Pour warm glaze over the top of the cake and smooth over the sides. Refrigerate until serving.
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Nutrition Facts
I
I PrOTEIN 4.02% [ FAT 43.61% CARBS 52.37%

Properties
Glycemic Index:25.21, Glycemic Load:17.09, Inflammation Score:-4, Nutrition Score:9.1195651655612%

Nutrients (% of daily need)

Calories: 648.35kcal (32.42%), Fat: 32.5g (49.99%), Saturated Fat: 13.45g (84.08%), Carbohydrates: 87.81g
(29.27%), Net Carbohydrates: 86.08g (31.3%), Sugar: 63.99g (71.1%), Cholesterol: 92.8mg (30.93%), Sodium:
696.88mg (30.3%), Alcohol: 0.28g (100%), Alcohol %: 0.19% (100%), Caffeine: 6.47mg (2.16%), Protein: 6.74g
(13.49%), Phosphorus: 213.29mg (21.33%), Selenium: 13.9ug (19.85%), Iron: 2.94mg (16.34%), Calcium: 136.15mg
(13.62%), Vitamin B2: 0.23mg (13.34%), Copper: 0.27mg (13.3%), Folate: 46.74pug (11.69%), Vitamin E: 1.54mg
(10.24%), Vitamin K: 9.8ug (9.33%), Vitamin B1: 0.14mg (9.32%), Manganese: 0.19mg (9.29%), Potassium: 316.86mg
(9.05%), Magnesium: 35.44mg (8.86%), Vitamin A: 419.761U (8.4%), Fiber: 1.72g (6.9%), Zinc: 0.87mg (5.83%),
Vitamin B3: 1.09mg (5.43%), Vitamin B12: 0.31ug (5.13%), Vitamin B5: 0.5mg (4.95%), Vitamin D: 0.62ug (4.14%),
Vitamin B6: 0.07mg (3.41%)



