
Hershey's ® Gridiron Cake

DESSERT

Ingredients
1 teaspoon baking soda

1 cup butter

6  hershey®'s rolo® chocolate and caramel candy

1 tablespoon hershey®'s cocoa powder

3  eggs

1.8 cups flour  all-purpose 

3 drops food coloring  green 

3  hershey®'s hugs® chocolates

11  hershey®'s kisses® milk chocolates

READY IN

45 min.

SERVINGS

19

CALORIES

512 kcal

https://whatsheate.com


2  twizzlers® strawberry licorice twists

11  reese's® peanut butter cups miniatures

10 ounce hershey®'s premier chips  white 

1 drop food coloring  red 

8 ounce reese's pieces® candies

0.5 teaspoon salt

0.8 cup cup heavy whipping cream  sour 

16 ounce vanilla frosting  canned 

1 cup water

2 cups sugar  white 

3 drops food coloring  yellow 

Equipment
bowl

frying pan

sauce pan

oven

wire rack

baking pan

aluminum foil

Directions
Heat oven to 350 F. Grease and flour 15-1/2 x10-1/2x1-inch disposable foil baking pan or jelly-

roll pan.

Combine water, butter and cocoa in medium saucepan. Cook over medium heat, stirring

occasionally, until mixture boils. Boil 1 minute.

Remove from heat; set aside.

Stir together sugar, flour, baking soda and salt in large bowl.

Add eggs and sour cream; beat until blended.



Add cocoa mixture; beat just until blended (batter will be thin).

Pour into prepared pan.

Bake 25 to 30 minutes or until wooden pick inserted in center comes out clean. Cool cake in

pan on wire rack.

For chocolate frosting, stir cocoa into 1/3 cup frosting; stir until smooth. Tint 1/3 cup frosting

orange with 1 drop red food color and 2 drops yellow food color; stir until blended. Tint

remaining frosting green with 2 or 3 drops green food color; stir until blended.

Mark "end zones", 2 inches wide at each end of cake, using wooden pick; frost one end zone

with chocolate frosting and the other end zone with orange frosting. Frost the area between

end zones with green frosting; mark 5 yard lines with wooden pick.

Place white chips all across cake on yard lines.

Use white chips to spell out "HERSHEY'S" on chocolate end zone; use brown Reese's Pieces on

the goal line. Use yellow Reese's Pieces to spell out "REESE'S" on orange end zone. Use orange

Reece's Pieces on the goal line.

Remove wrappers from Kisses, peanut butter cups and Hugs. Arrange teams on cake playing

field, using Kisses as one team and peanut butter cups as second team.

Place Hugs as referee officials on the field.

Unwrap Rolos; for goal posts, stack 3 Rolos in the middle of each goal line on each side of

field. Shape strawberry twists into "U" shapes for goal posts. "Glue" with frosting to top of

each stack of Rolos.

Nutrition Facts

 PROTEIN 4.36%
  FAT 44.32%

  CARBS 51.32%

Properties
Glycemic Index:18.65, Glycemic Load:34.02, Inflammation Score:-4, Nutrition Score:6.472173926623%

Flavonoids
Catechin: 0.17mg, Catechin: 0.17mg, Catechin: 0.17mg, Catechin: 0.17mg Epicatechin: 0.52mg, Epicatechin:

0.52mg, Epicatechin: 0.52mg, Epicatechin: 0.52mg Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg,

Quercetin: 0.03mg

Nutrients (% of daily need)



Calories: 511.67kcal (25.58%), Fat: 25.78g (39.66%), Saturated Fat: 12.57g (78.55%), Carbohydrates: 67.14g

(22.38%), Net Carbohydrates: 65.25g (23.73%), Sugar: 50.61g (56.23%), Cholesterol: 58.55mg (19.52%), Sodium:

391.25mg (17.01%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.71g (11.41%), Vitamin B2: 0.23mg (13.45%),

Manganese: 0.26mg (12.89%), Vitamin B3: 2.26mg (11.29%), Folate: 42µg (10.5%), Selenium: 6.99µg (9.98%),

Vitamin B1: 0.15mg (9.79%), Phosphorus: 95.58mg (9.56%), Vitamin A: 400.45IU (8.01%), Fiber: 1.89g (7.57%), Iron:

1.16mg (6.47%), Magnesium: 25.48mg (6.37%), Vitamin E: 0.91mg (6.07%), Copper: 0.11mg (5.7%), Potassium:

193.01mg (5.51%), Vitamin K: 5.1µg (4.86%), Calcium: 46.03mg (4.6%), Vitamin B5: 0.43mg (4.29%), Zinc: 0.56mg

(3.74%), Vitamin B6: 0.07mg (3.55%), Vitamin B12: 0.15µg (2.44%), Vitamin C: 1.07mg (1.29%)


