
House Cake

DESSERT

Ingredients
10  candy-coated chocolate pieces

5  chocolate-covered cookie sticks

15  grands flaky refrigerator biscuits  with candy-coated chocolate pieces (2 inch) 

16 oz philadelphia cream cheese  softened 

30 oz round cake  frozen thawed 

4 oz baker's semi-sweet chocolate  melted 

0.3 cup sugar

1 tsp vanilla

0.5 cup cool whip whipped topping  thawed 

READY IN

70 min.

SERVINGS

16

CALORIES

466 kcal

https://whatsheate.com


Equipment
bowl

hand mixer

Directions
Beat cream cheese in large bowl with electric mixer until creamy.

Add chocolate, sugar and vanilla; mix just until blended. Gently stir in whipped topping; cover.

Refrigerate 30 min.

Trim rounded tops off cakes.

Place 2 of the cakes, side-by-side, on parchment-covered wire racks.

Spread lightly with small amount of the cream cheese mixture. Stand remaining cake on one

of the short ends; cut diagonally in half to make two triangles.

Place triangles on iced cakes in shape of pyramid to resemble roof as shown in photo.

Spread entire cake with remaining cream cheese mixture.

Transfer cake to serving platter.

Press chocolate chip cookies onto roof to resemble roof tiles. Press chocolate-covered

cookie sticks onto side of house for the door and top of house for the chimney. Decorate with

chocolate pieces as desired. Store in refrigerator.

Nutrition Facts

 PROTEIN 5.24%
  FAT 45.05%

  CARBS 49.71%

Properties
Glycemic Index:11.77, Glycemic Load:9.83, Inflammation Score:-4, Nutrition Score:8.1065218941025%

Nutrients (% of daily need)
Calories: 465.96kcal (23.3%), Fat: 24.17g (37.19%), Saturated Fat: 13.67g (85.44%), Carbohydrates: 60.01g (20%),

Net Carbohydrates: 57.62g (20.95%), Sugar: 41.9g (46.55%), Cholesterol: 83.69mg (27.9%), Sodium: 439.59mg

(19.11%), Alcohol: 0.09g (100%), Alcohol %: 0.09% (100%), Caffeine: 23.42mg (7.81%), Protein: 6.33g (12.65%),

Manganese: 0.34mg (16.95%), Vitamin B2: 0.28mg (16.69%), Phosphorus: 163.61mg (16.36%), Iron: 2.7mg (15.01%),

Copper: 0.28mg (13.89%), Magnesium: 51.86mg (12.97%), Selenium: 8.68µg (12.4%), Vitamin B1: 0.16mg (10.34%),



Fiber: 2.39g (9.56%), Vitamin A: 469.27IU (9.39%), Calcium: 77.85mg (7.79%), Folate: 30.7µg (7.67%), Vitamin B3:

1.36mg (6.8%), Zinc: 1.01mg (6.76%), Potassium: 215.43mg (6.16%), Vitamin B5: 0.46mg (4.56%), Vitamin B12: 0.21µg

(3.46%), Vitamin E: 0.49mg (3.29%), Vitamin B6: 0.06mg (2.89%), Vitamin K: 2.94µg (2.8%)


