Ice Cream Filled Chocolate Loaf Cake — No
Mixer Required!

Dairy Free

CALORIES
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READY IN SERVINGS

589 kcal

DESSERT

Ingredients

I:‘ 1 teaspoon baking soda

I:‘ 0.8 cups hot-brewed coffee brewed

I:‘ 1large eggs

I:‘ 1.3 cups flour

I:‘ 1 cup granulated sugar

I:‘ 2 cups ice cream your favorite (approximately)

D 6 servings chocolate icing canned your favorite ( recipe, recipe below or )
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0.5 cup mayonnaise
0.5 teaspoon salt
0.5 cup cocoa powder unsweetened natural style

1 teaspoon vanilla

Equipment

OOooooodonn

frying pan

baking sheet
oven

mixing bowl
plastic wrap
loaf pan
toothpicks
wooden spoon
aluminum foil

microwave

Directions
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Preheat oven to 325 degrees F. Spray a 9x5 inch metal loaf pan with flour-added baking
spray or line with nonstick foil.

Mix the granulated sugar, mayonnaise, egg, and vanilla together in a mixing bowl.In a second
bowl, sift together the cocoa powder, salt, baking soda and flour.

Add the flour mixture to the mayonnaise mixture, and then stir in the coffee. With a wooden
spoon or silicone scraper, beat for about 30 strokes or until blended (there will be a few stray

lumps).

Bake on center rack for 45 minutes or until loaf springs back when touched and a toothpick

inserted comes out clean.

Let cool for about 15 minutes, then turn (or lift if using foil) from pan and let cool completely.

Split the cake into two layers and set both layers side by side on a baking sheet lined with foll
or plastic wrap. Cover with foil or plastic wrap and freeze the cake layers for about an hour or
until very cold.When ready to assemble, take the ice cream out of the freezer and let it soften



for a few minutes or soften it in the microwave. How long it takes will depend on what type of
ice cream you're using and how cold it was to begin with.Line the original loaf pan with plastic
wrap and set the bottom layer of frozen cake cut side up in the pan.

I:‘ Put the softened ice cream on the cake layer and press the ice cream down flat. Note: If you
have time, you can mold the ice cream into a rectangle beforehand by putting it in a lined loaf

pan on its own, unwrapping it, and just popping it on top of the layer.

I:‘ Put the top layer of cake over the ice cream, then wrap it up in plastic and freeze for a couple

of hours or until the cake is very solid.

I:‘ Remove from the pan and frost with most of the frosting. Set aside about a cup so that you
can spread on a final coat. Return to the freeze for another two hours or overnight.Before
serving, remove the cake frozen solid cake from the freezer and frost with reserved frosting.
You can cut the frozen pieces and let them sit a few minutes at room temperature before
serving, or you can put the cake in the refrigerator for about 10 minutes and then cut. For a
very clean cut, | cut the cake while frozen and let the individual slices come to room

temperature.

Nutrition Facts
]

PROTEIN 4.57% [ FAT 37.94% CARBS 57.49%

Properties
Glycemic Index:49.85, Glycemic Load:52.02, Inflammation Score:-5, Nutrition Score:11.556086905625%

Flavonoids

Catechin: 4.65mg, Catechin: 4.65mg, Catechin: 4.65mg, Catechin: 4.65mg Epigallocatechin: 0.01mg,
Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg, Epigallocatechin: 0.0Img Epicatechin: 14.09mg, Epicatechin:
14.09mg, Epicatechin: 14.09mg, Epicatechin: 14.09mg Myricetin: 0.0Img, Myricetin: 0.0lImg, Myricetin: 0.01Img,
Myricetin: 0.0Img Quercetin: 0.73mg, Quercetin: 0.73mg, Quercetin: 0.73mg, Quercetin: 0.73mg

Nutrients (% of daily need)

Calories: 588.65kcal (29.43%), Fat: 25.48g (39.2%), Saturated Fat: 6.88g (43.02%), Carbohydrates: 86.87g
(28.96%), Net Carbohydrates: 83.21g (30.26%), Sugar: 60.68g (67.42%), Cholesterol: 58.2mg (19.4%), Sodium:
596.29mg (25.93%), Alcohol: 0.23g (100%), Alcohol %: 0.15% (100%), Caffeine: 28.33mg (9.44%), Protein: 6.9g
(13.8%), Vitamin K: 34.51ug (32.87%), Vitamin B2: 0.41Img (23.95%), Manganese: 0.47mg (23.5%), Selenium: 13.86ug
(19.8%), Copper: 0.33mg (16.62%), Vitamin B1: 0.24mg (16.02%), Phosphorus: 153.32mg (15.33%), Folate: 59.83ug
(14.96%), Fiber: 3.66g (14.65%), Iron: 2.5mg (13.87%), Magnesium: 50.09mg (12.52%), Vitamin B3: 1.87mg (9.36%),
Vitamin E: 1.29mg (8.57%), Calcium: 77.52mg (7.75%), Zinc: 1.14mg (7.6%), Potassium: 265.32mg (7.58%), Vitamin
B5: 0.64mg (6.39%), Vitamin A: 242.37IU (4.85%), Vitamin B12: 0.27ug (4.47%), Vitamin B6: 0.06mg (2.86%),



Vitamin D: 0.29ug (1.95%)



