
Honey Bun Cake I

DESSERT

Ingredients
1 cup brown sugar

2 cups powdered sugar

4  eggs

1 tablespoon ground cinnamon

4 tablespoons milk

8 ounce cream  sour 

1 tablespoon vanilla extract

0.8 cup vegetable oil

18.3 ounce cake mix  yellow 

READY IN

105 min.

SERVINGS

15

CALORIES

317 kcal

https://whatsheate.com


Equipment
bowl

oven

knife

whisk

mixing bowl

toothpicks

cake form

butter knife

glass baking pan

Directions
Preheat oven to 325 degrees F (165 degrees C).

In a large mixing bowl, combine cake mix, oil, eggs and sour cream. Stir by hand approximately

50 strokes, or until most large lumps are gone.

Pour half of the batter into an ungreased 9x13 inch glass baking dish.

Combine the brown sugar and cinnamon, and sprinkle over the batter in the cake pan. Spoon

the other half of the batter into the cake pan, covering the brown sugar and cinnamon. Twirl

the cake with a butter knife or icing knife until it looks like a honey bun (or whatever design

you want to make).

Bake in preheated oven for 40 minutes, or until a toothpick inserted into the center of the

cake comes out clean. Frost cake while it is still fairly hot.

Serve warm.

To Make the frosting: In a small bowl, whisk together the confectioner's sugar, milk and vanilla

until smooth.

Nutrition Facts

 PROTEIN 4.11%
  FAT 20.58%

  CARBS 75.31%

Properties



Glycemic Index:2.87, Glycemic Load:0.08, Inflammation Score:-2, Nutrition Score:4.9573913061101%

Nutrients (% of daily need)
Calories: 317.1kcal (15.86%), Fat: 7.32g (11.27%), Saturated Fat: 2.86g (17.89%), Carbohydrates: 60.29g (20.1%), Net

Carbohydrates: 59.59g (21.67%), Sugar: 45.68g (50.75%), Cholesterol: 53.05mg (17.68%), Sodium: 278.53mg

(12.11%), Alcohol: 0.3g (100%), Alcohol %: 0.35% (100%), Protein: 3.29g (6.59%), Phosphorus: 146.67mg (14.67%),

Calcium: 117.31mg (11.73%), Vitamin B2: 0.17mg (9.9%), Manganese: 0.18mg (8.81%), Selenium: 5.56µg (7.94%),

Folate: 30.06µg (7.51%), Iron: 1.09mg (6.07%), Vitamin B1: 0.09mg (5.99%), Vitamin K: 5.45µg (5.19%), Vitamin E:

0.69mg (4.6%), Vitamin B3: 0.85mg (4.26%), Vitamin B5: 0.39mg (3.93%), Vitamin A: 165.61IU (3.31%), Vitamin B12:

0.19µg (3.2%), Vitamin B6: 0.06mg (3.11%), Fiber: 0.7g (2.79%), Copper: 0.05mg (2.32%), Potassium: 80.71mg

(2.31%), Zinc: 0.33mg (2.18%), Magnesium: 8.59mg (2.15%), Vitamin D: 0.28µg (1.86%)


