
Hocus Pocus Cake

DESSERT

Ingredients
1 oz baker's chocolate  unsweetened melted 

1 tsp calumet baking powder

3  eggs  separated 

0.5 cup flour

3 cups ice cream  softened (any flavor) 

1 cup oreo cookies  crushed finely 

0.5 tsp salt

2  strawberries  sliced 

0.8 cup sugar

READY IN

280 min.

SERVINGS

40

CALORIES

75 kcal

https://whatsheate.com


3 Tbsp cocoa powder  unsweetened 

1 tsp vanilla

0.5 cup water

1.5 cups cool whip whipped topping  divided thawed 

Equipment
bowl

frying pan

oven

baking pan

hand mixer

toothpicks

aluminum foil

Directions
Preheat oven to 375F. Line 15x10x1-inch baking pan with foil, with ends of foil extending over

sides of pan. Grease foil; set aside.

Mix cookie crumbs, sugar, flour, baking powder and salt; set aside.

Mix water, melted chocolate and vanilla; set aside. Beat egg yolks in large bowl with electric

mixer on high speed 5 min. or until thick and lemon colored. Gradually add flour mixture

alternately with the chocolate mixture, beating until well blended after each addition. Beat

egg whites with electric mixer on high speed until stiff peaks form; gently stir into batter.

Spread into prepared pan.

Bake 10 to 12 min. or until toothpick inserted in center comes out clean. Lift cake from pan,

using foil handles. Invert cake onto clean cloth towel sprinkled with cocoa; remove foil.

Cut cake crosswise into thirds; place 2 of the cake pieces on wire racks to cool.

Roll up the remaining cake piece along with the towel, starting at one of the short ends of

cake; cool completely.

Unroll cake and remove towel; spread cake with 1 cup of the ice cream. Re-roll cake; place,

seam side down, in center of serving plate.



Spread 1 cup of the remaining ice cream onto each of the remaining 2 cake pieces. Wrap 1 of

the pieces around the cake roll on the serving plate, with the ice cream layer facing the

center cake roll. Repeat with the remaining cake roll, wrapping it around the other side of the

center cake roll. Frost side of cake with 1 cup of the whipped topping. Freeze 4 hours or until

firm.

Remove cake from freezer about 5 minutes before serving to soften slightly. Top with the

remaining 1/2 cup whipped topping and strawberries just before serving. Store leftover

dessert in freezer.

Nutrition Facts

 PROTEIN 7.15%
  FAT 34.59%

  CARBS 58.26%

Properties
Glycemic Index:8.45, Glycemic Load:4.91, Inflammation Score:-1, Nutrition Score:1.9513043372527%

Flavonoids
Cyanidin: 0.01mg, Cyanidin: 0.01mg, Cyanidin: 0.01mg, Cyanidin: 0.01mg Pelargonidin: 0.15mg, Pelargonidin:

0.15mg, Pelargonidin: 0.15mg, Pelargonidin: 0.15mg Catechin: 0.74mg, Catechin: 0.74mg, Catechin: 0.74mg,

Catechin: 0.74mg Epicatechin: 1.8mg, Epicatechin: 1.8mg, Epicatechin: 1.8mg, Epicatechin: 1.8mg Quercetin:

0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg, Quercetin: 0.05mg

Nutrients (% of daily need)
Calories: 75.23kcal (3.76%), Fat: 2.99g (4.6%), Saturated Fat: 1.58g (9.9%), Carbohydrates: 11.33g (3.78%), Net

Carbohydrates: 10.82g (3.94%), Sugar: 8.21g (9.12%), Cholesterol: 16.69mg (5.56%), Sodium: 72.96mg (3.17%),

Alcohol: 0.04g (100%), Alcohol %: 0.15% (100%), Protein: 1.39g (2.78%), Iron: 0.82mg (4.58%), Manganese: 0.09mg

(4.37%), Vitamin B2: 0.06mg (3.6%), Phosphorus: 33.11mg (3.31%), Selenium: 2.14µg (3.05%), Copper: 0.06mg (3%),

Calcium: 26.42mg (2.64%), Magnesium: 8.7mg (2.17%), Fiber: 0.51g (2.03%), Folate: 7.9µg (1.98%), Vitamin B1:

0.03mg (1.84%), Zinc: 0.25mg (1.68%), Potassium: 51.35mg (1.47%), Vitamin B5: 0.13mg (1.3%), Vitamin K: 1.32µg

(1.26%), Vitamin A: 61.73IU (1.23%), Vitamin B12: 0.07µg (1.23%), Vitamin E: 0.18mg (1.22%), Vitamin B3: 0.23mg

(1.17%)


