
Ice Cream Cone Cake

DESSERT

Ingredients
0.5 teaspoon almond extract

1 tablespoon double-acting baking powder

1 tablespoon baking soda

0.5 cup butter

2 cups cake flour  sifted 

3 cups cake flour  sifted 

1.5 cups hot-brewed coffee  hot 

0.3 teaspoon cream of tartar

1  egg white

READY IN

175 min.

SERVINGS

14

CALORIES

742 kcal

https://whatsheate.com


4  egg whites

4  eggs

1  lemon zest  finely 

3 cups brown sugar  light packed 

0.7 cup milk

0.5 teaspoon salt

1.3 cups cup heavy whipping cream  sour 

14 servings sprinkles

0.8 cup sugar

1 cup sugar

1 cup butter  unsalted softened at room temperature (2 sticks) 

0.8 cup cocoa powder  unsweetened 

0.5 teaspoon vanilla

0.5 teaspoon vanilla extract

2 teaspoons vanilla extract  pure 

3 tablespoons water  cold 

Equipment
bowl

oven

whisk

blender

double boiler

hand mixer

toothpicks

aluminum foil

muffin tray

Directions



Bunch foil around the base of the safety cones and stand them in muffin tins. Set aside.

Yellow Cake: Whip the egg whites in a clean bowl until stiff not dry and place in the

refrigerator while you make the rest of the batter. Cream the butter and add the sugar.

Continue mixing to blend well.

Add the extracts and mix well. Sift the flour 3 times with the baking powder then add it to the

butter mixture alternately with the milk in 3 additions. Fold in the whites. Pipe or spoon the

batter into the cones, filling about 3/4 of the way up.

Bake at 350 degrees F for 20 to 25 minutes until batter is firm to the touch in the center.

Let cool.

Chocolate Sour Cream Cake: Preheat the oven to 350 degrees F. In a mixer fitted with a whisk

attachment (or using a hand mixer) cream the butter until smooth.

Add the sugar and eggs and mix until fluffy, about 3 minutes.

Add the vanilla, cocoa, baking soda and salt; mix.

Add half of the flour, then half of the sour cream, and mix. Repeat with the remaining flour and

sour cream.

Drizzle in the hot coffee and mix until smooth. The batter will be thin. Pipe or spoon the batter

into the cones, filling about 3/4 of the way up.

Bake until the tops are firm to the touch and a toothpick inserted into the center comes out

clean (a few crumbs are okay) about 35 minutes.

To make the frosting place all the ingredients except the vanilla in the top of a double boiler

(not over the heat yet). Beat with a mixer thoroughly.

Place over boiling water and beat continuously until the frosting is stiff and holds peaks. Take

off the boiling water and add the vanilla then continue beating until cool. Frost the top and

dip/roll in sprinkles if desired.

Nutrition Facts

 PROTEIN 5.38%
  FAT 32.62%

  CARBS 62%

Properties
Glycemic Index:32.44, Glycemic Load:38.85, Inflammation Score:-6, Nutrition Score:10.172608621742%

Flavonoids



Catechin: 2.99mg, Catechin: 2.99mg, Catechin: 2.99mg, Catechin: 2.99mg Epigallocatechin: 0.01mg,

Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg Epicatechin: 9.06mg, Epicatechin:

9.06mg, Epicatechin: 9.06mg, Epicatechin: 9.06mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg,

Myricetin: 0.01mg Quercetin: 0.47mg, Quercetin: 0.47mg, Quercetin: 0.47mg, Quercetin: 0.47mg

Nutrients (% of daily need)
Calories: 741.56kcal (37.08%), Fat: 27.54g (42.37%), Saturated Fat: 16.28g (101.75%), Carbohydrates: 117.8g

(39.27%), Net Carbohydrates: 114.98g (41.81%), Sugar: 81.58g (90.65%), Cholesterol: 113.37mg (37.79%), Sodium:

525.3mg (22.84%), Alcohol: 0.34g (100%), Alcohol %: 0.18% (100%), Caffeine: 20.75mg (6.92%), Protein: 10.22g

(20.44%), Selenium: 26.38µg (37.69%), Manganese: 0.58mg (28.91%), Vitamin A: 832.07IU (16.64%), Phosphorus:

159.38mg (15.94%), Calcium: 153.72mg (15.37%), Copper: 0.3mg (15.02%), Vitamin B2: 0.23mg (13.46%),

Magnesium: 46.36mg (11.59%), Fiber: 2.82g (11.29%), Iron: 1.74mg (9.68%), Potassium: 286.97mg (8.2%), Vitamin B5:

0.69mg (6.92%), Zinc: 1.03mg (6.83%), Vitamin E: 0.97mg (6.48%), Folate: 25.62µg (6.41%), Vitamin B12: 0.27µg

(4.53%), Vitamin D: 0.62µg (4.15%), Vitamin B6: 0.08mg (4.06%), Vitamin B1: 0.06mg (4.05%), Vitamin B3: 0.72mg

(3.58%), Vitamin K: 2.38µg (2.26%)


