
July 4th Flag Cake
 Vegetarian   Gluten Free

DESSERT

Ingredients
1.3 teaspoons baking soda

0.5 pint blueberries  ( 1 cup total) 

0.8 cup cocoa powder  unsweetened 

1.5 cups powdered sugar  sifted 

16 ounce cream cheese  at room temperature 

4 large eggs

1 tablespoon coffee  instant 

1 cup brown sugar  light packed 

READY IN

85 min.

SERVINGS

8

CALORIES

821 kcal

https://whatsheate.com


1.5 pints raspberries  ( 3 cups total) 

0.5 teaspoon salt

1 cup sugar

0.5 pound butter  unsalted at room temperature 

1.5 teaspoons vanilla extract  pure 

1 cup water  boiling 

0.5 cup milk  whole 

Equipment
bowl

frying pan

baking paper

oven

knife

whisk

plastic wrap

baking pan

toothpicks

stand mixer

pastry bag

Directions
Position a rack in the middle of the oven and preheat to 350°F.

Butter the bottom and sides of a 13- by 9-inch metal baking pan and line the bottom with

wax or parchment paper. Butter the paper and dust the pan with flour, knocking out any

excess.

In a medium bowl, whisk together the boiling water, cocoa powder, and instant coffee

granules until smooth.

Whisk in the milk and vanilla.



In a second medium bowl, sift together the flour, baking soda, and salt.

In the bowl of a stand mixer fitted with the paddle attachment, combine the butter with both

sugars and beat on medium until light and fluffy, about 3 minutes.

Add the eggs, one at a time, and beat on medium until fully incorporated. Reduce the speed

to low and add the flour and cocoa powder mixtures in batches, beginning and ending with

the flour mixture. (The batter may look curdled.)

Pour the batter into the prepared pan, smoothing the top, and bake the cake until a wooden

toothpick inserted in the center comes out clean and the cake begins to pull away from the

sides of the pan, 35 to 40 minutes.

Let the cake cool in the pan on a rack for 10 minutes, then invert the cake onto the rack,

remove the wax or parchment paper, and let it cool completely. DO AHEAD: The unfrosted

cake, can be cooled, wrapped securely in plastic wrap, and stored at room temperature up to

24 hours, before assembling and serving.

In the bowl of a stand mixer fitted with the paddle attachment, combine the cream cheese

and butter and beat until creamy and smooth, 3 to 5 minutes. Beat in the vanilla extract. With

the mixer on low, add the sifted confectioners' sugar in three batches, mixing until fully

incorporated. Increase the speed to medium-high and beat until the frosting is smooth. Chill

the frosting in the refrigerator for 30 minutes before assembling the cake.

Frost the top and sides of the cake with 2 1/2 cups of the frosting.

Transfer the remaining frosting to a pastry bag fitted with the star tip.

Using a toothpick or small knife, outline a 4 1/2-inch-long by 3 1/2-inch-wide rectangle in the

top left corner of the cake. This area will be reserved for blueberries.

Starting with the longer side of the cake that is closest to you, pipe a line of frosting along the

top edge of the cake then arrange two horizontal rows of raspberries directly above the line

of frosting. Pipe a second line of frosting above the raspberries and arrange two more

horizontal rows of raspberries directly above the frosting. Repeat this process two more

times, making sure to exclude the top left corner that is reserved for the blueberries. Arrange

the blueberries in horizontal rows in the top left corner of the cake.

Slice and serve the cake immediately or store it, covered securely in plastic wrap, in the

refrigerator until ready to serve.

Nutrition Facts

 PROTEIN 4.81%
  FAT 49.41%

  CARBS 45.78%



Properties
Glycemic Index:25.14, Glycemic Load:21.25, Inflammation Score:-8, Nutrition Score:17.600434697193%

Flavonoids
Cyanidin: 43.11mg, Cyanidin: 43.11mg, Cyanidin: 43.11mg, Cyanidin: 43.11mg Petunidin: 9.6mg, Petunidin: 9.6mg,

Petunidin: 9.6mg, Petunidin: 9.6mg Delphinidin: 11.65mg, Delphinidin: 11.65mg, Delphinidin: 11.65mg, Delphinidin:

11.65mg Malvidin: 20.1mg, Malvidin: 20.1mg, Malvidin: 20.1mg, Malvidin: 20.1mg Pelargonidin: 0.87mg, Pelargonidin:

0.87mg, Pelargonidin: 0.87mg, Pelargonidin: 0.87mg Peonidin: 6.11mg, Peonidin: 6.11mg, Peonidin: 6.11mg, Peonidin:

6.11mg Catechin: 7.95mg, Catechin: 7.95mg, Catechin: 7.95mg, Catechin: 7.95mg Epigallocatechin: 0.6mg,

Epigallocatechin: 0.6mg, Epigallocatechin: 0.6mg, Epigallocatechin: 0.6mg Epicatechin: 19.14mg, Epicatechin:

19.14mg, Epicatechin: 19.14mg, Epicatechin: 19.14mg Epigallocatechin 3-gallate: 0.48mg, Epigallocatechin 3-gallate:

0.48mg, Epigallocatechin 3-gallate: 0.48mg, Epigallocatechin 3-gallate: 0.48mg Luteolin: 0.06mg, Luteolin:

0.06mg, Luteolin: 0.06mg, Luteolin: 0.06mg Kaempferol: 0.54mg, Kaempferol: 0.54mg, Kaempferol: 0.54mg,

Kaempferol: 0.54mg Myricetin: 0.38mg, Myricetin: 0.38mg, Myricetin: 0.38mg, Myricetin: 0.38mg Quercetin:

4.01mg, Quercetin: 4.01mg, Quercetin: 4.01mg, Quercetin: 4.01mg Gallocatechin: 0.04mg, Gallocatechin: 0.04mg,

Gallocatechin: 0.04mg, Gallocatechin: 0.04mg

Nutrients (% of daily need)
Calories: 820.63kcal (41.03%), Fat: 47.23g (72.66%), Saturated Fat: 27.76g (173.49%), Carbohydrates: 98.45g

(32.82%), Net Carbohydrates: 88.99g (32.36%), Sugar: 83.71g (93.01%), Cholesterol: 213.05mg (71.02%), Sodium:

551.84mg (23.99%), Alcohol: 0.26g (100%), Alcohol %: 0.09% (100%), Caffeine: 38.17mg (12.72%), Protein: 10.35g

(20.7%), Manganese: 1.05mg (52.52%), Fiber: 9.46g (37.84%), Vitamin A: 1674.88IU (33.5%), Vitamin C: 26.11mg

(31.65%), Copper: 0.46mg (22.88%), Phosphorus: 223.87mg (22.39%), Selenium: 15.18µg (21.69%), Vitamin B2:

0.35mg (20.64%), Magnesium: 76.93mg (19.23%), Vitamin E: 2.36mg (15.76%), Calcium: 154.07mg (15.41%), Vitamin

K: 16.14µg (15.37%), Iron: 2.57mg (14.29%), Potassium: 479.1mg (13.69%), Vitamin B5: 1.18mg (11.81%), Zinc: 1.68mg

(11.22%), Folate: 40.96µg (10.24%), Vitamin B6: 0.17mg (8.49%), Vitamin B12: 0.48µg (7.96%), Vitamin D: 1.09µg

(7.29%), Vitamin B3: 1.14mg (5.69%), Vitamin B1: 0.08mg (5.25%)


