
Microwave coffee & walnut cake
 Vegetarian

DESSERT

Ingredients
85 g butter  soft 

85 g brown sugar

2  eggs  beaten 

85 g self raising flour

2 tsp coffee  instant 

1 tsp coffee  instant 

1 tsp milk

25 g butter  soft 

READY IN

25 min.

SERVINGS

4

CALORIES

487 kcal

https://whatsheate.com


100 g powdered sugar

Equipment
bowl

microwave

Directions
In a medium bowl, beat the butter and sugar together until light and fluffy. Gradually add the

eggs followed by the flour and instant coffee. Stir most of the walnuts (if using) into the

batter, reserving a few for decoration.

Transfer to a microwave-proof dish and cook in the microwave on full power for 2 mins.

Reduce the power to medium and cook for 2 mins.

After 4 mins, check to see if the cake is cooked it should be risen and spring back when

touched. If it needs a bit longer, cook on medium for 1 min more at a time, checking after each

minute until the cake is cooked.

Remove and allow to cool.

Meanwhile, make the coffee butter cream. Dissolve the coffee in the milk, then add the butter

and icing sugar. Beat until smooth, spread over the cake and top with the reserved walnuts.

Nutrition Facts

 PROTEIN 4.62%
  FAT 45.17%

  CARBS 50.21%

Properties
Glycemic Index:51.25, Glycemic Load:10.02, Inflammation Score:-4, Nutrition Score:5.2295652524285%

Nutrients (% of daily need)
Calories: 486.74kcal (24.34%), Fat: 24.79g (38.14%), Saturated Fat: 14.9g (93.13%), Carbohydrates: 62.01g (20.67%),

Net Carbohydrates: 61.5g (22.36%), Sugar: 45.29g (50.32%), Cholesterol: 141.12mg (47.04%), Sodium: 215.69mg

(9.38%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 23.55mg (7.85%), Protein: 5.71g (11.42%), Selenium:

15.99µg (22.84%), Vitamin A: 808.47IU (16.17%), Manganese: 0.2mg (10.1%), Vitamin B2: 0.13mg (7.63%),

Phosphorus: 75.16mg (7.52%), Vitamin E: 0.95mg (6.36%), Vitamin B5: 0.49mg (4.94%), Folate: 18.39µg (4.6%), Iron:

0.78mg (4.34%), Calcium: 42.59mg (4.26%), Vitamin B12: 0.25µg (4.16%), Copper: 0.07mg (3.37%), Zinc: 0.51mg

(3.37%), Potassium: 115.4mg (3.3%), Magnesium: 13.02mg (3.25%), Vitamin D: 0.45µg (3.03%), Vitamin B6: 0.06mg

(2.79%), Vitamin B3: 0.48mg (2.38%), Fiber: 0.51g (2.04%), Vitamin K: 2.07µg (1.97%), Vitamin B1: 0.03mg (1.86%)


