( Mini Version of Mocha Mousse Angel Cake )

READY IN SERVINGS CALORIES
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45 min. 5 300 kcal

DESSERT

Ingredients

1 loaf size angel food cake store bought ()

5 servings chocolate syrup for garnish

5 servings cool whip free

6 to 8 cinnamon graham cracker rectangles flavored

1 packet hot-brewed coffee instant (Starbuck's or Folger's)

3.5 oz half of a 7 oz jar of marshmallow creme

1.8 cups cool whip light

Equipment
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frying pan
mixing bowl
blender
plastic wrap

loaf pan
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Cut the cake into three layers.Prepare mousse. Put 1 tablespoon of boiling water in a mixing
bowl.

Add the coffee and stir to dissolve.

Add the marshmallow créeme and beat with a handheld mixer smooth. Fold in the whipped
topping.Line inside of a 9 inch loaf pan with plastic wrap and place the first layer of your angel

food cake in the pan.
Spread about 1/4 of the mocha mixture over the cake.

Lay graham cracker rectangles sideways across the mousse, trimming them so that they are
the same width as the cake.

Spread a little more mousse filling (another 1/4 ) over the crackers and top with second layer
of cake. Repeat, layering mocha mouse, more graham crackers, and remaining mocha mousse.

Cap with top layer and put plastic wrap over the cake.

Put the whole thing in the freezer and freeze for about 3 hours or until cake is solid or at least

easy enough to work with.

Remove frozen cake from freezer and lift cake from pan. Peel away plastic wrap and set

frozen cake on a cake tray.

Spread chocolate whipped cream (or Cool Whip) over entire cake. Chill for about 4 hours or
long enough so that graham crackers soften. When ready to serve, drizzle cake with chocolate
syrup and cut into 4 to 6 large slices.

Nutrition Facts

PROTEIN 3.95% [ FaT 13.92% CARBS 82.13%

Properties
Glycemic Index:25.8, Glycemic Load:9.46, Inflammation Score:-2, Nutrition Score:4.8834782718964%



Nutrients (% of daily need)

Calories: 300.41kcal (15.02%), Fat: 4.78g (7.35%), Saturated Fat: 2.05g (12.83%), Carbohydrates: 63.44g (2115%),
Net Carbohydrates: 61.72g (22.45%), Sugar: 40.67g (45.19%), Cholesterol: 8.76mg (2.92%), Sodium: 160.06mg
(6.96%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 14.96mg (4.99%), Protein: 3.05g (6.11%), Vitamin B2:
0.23mg (13.37%), Phosphorus: 110.4mg (11.04%), Copper: 0.22mg (10.81%), Magnesium: 40mg (10%), Iron: 1.57mg
(8.7%), Manganese: 0.16mg (7.99%), Fiber: 1.72g (6.87%), Vitamin B12: 0.41ug (6.77%), Vitamin B1: 0.08mg (5.54%),
Calcium: 54.01mg (5.4%), Potassium: 170.94mg (4.88%), Vitamin B3: 0.98mg (4.88%), Zinc: 0.72mg (4.82%), Folate:
13.2ug (3.3%), Vitamin B6: 0.05mg (2.7%), Selenium: 1.51ug (2.16%), Vitamin A: 87.04IU (1.74%)



