( Mini Bourbon-and-Cola Bundt Cakes

Vegetarian

READY IN SERVINGS
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CALORIES
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100 min. 1

DESSERT

6538 kcal

Ingredients

I:‘ 1.5 teaspoons baking soda

I:‘ 0.5 cup bourbon

I:‘ 1.5 cups butter softened

I:‘ 0.8 cup buttermilk

I:‘ 1 cup cola drink soft

I:‘ 1 serving bourbon-and-cola glaze

I:‘ 3 large eggs

I:‘ 3 cups flour all-purpose
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0.5 teaspoon salt
2.5 cups sugar
0.5 cup cocoa unsweetened

1.5 teaspoons vanilla extract

Equipment
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bowl
frying pan
oven

wire rack
hand mixer

kugelhopf pan

Directions
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Preheat oven to 35

Beat butter at medium speed with an electric mixer until creamy. Gradually add sugar; beat
until blended.

Add eggs and vanilla; beat at low speed until blended.
Stir together cola, buttermilk, and bourbon in a small bowl.
Combine flour and next 3 ingredients in another bowl.

Add flour mixture to butter mixture alternately with cola mixture, beginning and ending with
flour mixture. Beat at low speed just until blended after each addition, stopping to scrape
bowl as needed.

Pour batter into 3 lightly greased 12-cup Bundt brownie pans, filling each three-fourths full.

Bake at 350 for 12 to 15 minutes or until a wooden pick inserted in center comes out clean.

Cool in pan on a wire rack 10 minutes.

Remove from pans to wire racks, and cool 30 minutes.

Drizzle warm Bourbon-and-Cola Glaze over cakes.

Go Big: Batter can be poured into 1 greased and floured 15-cup Bundt pan.

Bake at 350 for 45 to 50 minutes or until a wooden pick inserted in center comes out clean.



Nutrition Facts
- f

I prOTEIN 4.65% [ FAT 43% cARBS 52.35%

Properties
Glycemic Index:367.09, Glycemic Load:573.18, Inflammation Score:-10, Nutrition Score:69.116956710815%

Flavonoids

Catechin: 27.87mg, Catechin: 27.87mg, Catechin: 27.87mg, Catechin: 27.87mg Epicatechin: 84.46mg, Epicatechin:
84.46mg, Epicatechin: 84.46mg, Epicatechin: 84.46mg Quercetin: 4.3mg, Quercetin: 4.3mg, Quercetin: 4.3mg,
Quercetin: 4.3mg

Nutrients (% of daily need)

Calories: 6537.69kcal (326.88%), Fat: 307.59g (473.21%), Saturated Fat: 187.18g (1169.9%), Carbohydrates: 842.54g
(280.85%), Net Carbohydrates: 816.51g (296.91%), Sugar: 532.33g (591.47%), Cholesterol: 1309.88mg (436.63%),
Sodium: 5428.5mg (236.02%), Alcohol: 42.14g (100%), Alcohol %: 2.72% (100%), Caffeine: 117.86mg (39.29%),
Protein: 74.91g (149.81%), Selenium: 192.64ug (275.2%), Manganese: 4.32mg (215.99%), Vitamin B1: 3.15mg
(209.78%), Folate: 789.72ug (197.43%), Vitamin A: 9616.09IU (192.32%), Vitamin B2: 3.17mg (186.62%), Iron: 26.7mg
(148.33%), Phosphorus: 1281.2mg (128.12%), Copper: 2.39mg (119.52%), Vitamin B3: 23.54mg (117.68%), Fiber: 26.03g
(104.14%), Magnesium: 340.63mg (85.16%), Vitamin E: 9.87mg (65.79%), Zinc: 8.63mg (57.56%), Vitamin B5: 5.1Img
(5112%), Calcium: 495.13mg (49.51%), Potassium: 1612.83mg (46.08%), Vitamin B12: 2.74ug (45.7%), Vitamin D:
5.34ug (35.6%), Vitamin B6: 0.55mg (27.43%), Vitamin K: 27.02ug (25.74%)



