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DESSERT

Ingredients
1.5 teaspoons double-acting baking powder

2 teaspoons baking soda

10 servings butter  for pans 

2 cups chocolate wafers  crushed recommended: Nabisco Famous Chocolate Wafers 

3 tablespoons cornstarch

1 tablespoons rum  dark 

3 large egg yolks

3 large eggs

READY IN
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170 min.

SERVINGS
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10

CALORIES
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921 kcal
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2.5 cups flour  all-purpose 

1 cup granulated sugar

2 cups granulated sugar

2 tablespoons espresso powder  instant 

4 ounces bittersweet chocolate  finely chopped 

1 cup strong coffee decoction  brewed 

0.5 teaspoon salt

1.5 teaspoons salt

2 tablespoons butter  unsalted cut into pieces 

1.5 cups cocoa powder  unsweetened for dusting plus more pans 

2 tablespoons cocoa powder  unsweetened 

1 tablespoon vanilla extract

2 teaspoons vanilla extract  pure 

0.7 cup vegetable oil

1 cup whipping cream

1 cup milk  whole 

2.5 cups milk  whole 

Equipment
bowl

baking sheet

sauce pan

oven

whisk

mixing bowl

wire rack

plastic wrap

Directions



Heat the oven to 350 degrees F and arrange a rack in the middle. Coat 2 (9-inch) round cake

pans with butter and dust with cocoa powder.

In a large mixing bowl, whisk together cocoa, flour, espresso powder, baking soda, and baking

powder until well combined; set aside.

Combine the sugar, oil, eggs, vanilla, and salt in a separate large bowl, and whisk until

combined and smooth.

Combine the milk and coffee in a small bowl.

Add 1/3 of the milk mixture into the sugar/egg mixture and whisk until just incorporated.

Add 1/3 of the flour mixture, and whisk until smooth. Continue with the remaining milk and

flour mixture, alternating between each and whisking until all the ingredients are just

incorporated and smooth.

Divide the batter evenly between prepared pans.

Put the pans on a baking sheet.

Bake, rotating the baking sheet 180 degrees halfway through, until a tester inserted in the

center comes out clean, about 25 to 30 minutes.

Remove the cakes from the oven and let them rest, in the pans, on a cooling rack for 10 to 15

minutes.

Remove the cakes from the pans, and cool completely before proceeding.

Combine the sugar, cornstarch, cocoa powder, espresso powder and salt in a medium

saucepan and whisk to evenly combine.

Whisk in the milk and vanilla until completely incorporated and the mixture is smooth.

Whisk in the egg yolks until combined.

Cook over medium-low heat, stirring constantly, until mixture thickens and bubbles, about 7

minutes. Reduce the heat to low and cook, stirring constantly, until completely thickened,

about 1 minute more.

Remove from the heat and immediately add the chocolate and the butter, and stir until

melted and evenly combined. Put plastic wrap directly on surface of the pudding and chill at

least 1 1/2 hours.

To assemble: Arrange 1 of the cakes on a flat cake plate and top with 1/3 of the pudding,

spreading evenly and almost to the edges. Top with second cake then use the remaining

pudding to frost the top and sides of the cake.



Press the cookie crumbs into the sides and top of the cake. Pick up any fallen crumbs and

apply them, pressing gently to cover the cake completely. Cover loosely with plastic wrapand

refrigerate at least 30 minutes before serving.

For the Whipped Cream: In a medium bowl, add the cream and whisk until soft peaks form.

Add the rum and continue to whisk until stiff and the cream sticks to the whisk.

Serve the whipped cream on the side.

Nutrition Facts

 PROTEIN 6.76%
  FAT 34.61%

  CARBS 58.63%

Properties
Glycemic Index:49.77, Glycemic Load:77.04, Inflammation Score:-8, Nutrition Score:23.713478250996%

Flavonoids
Catechin: 9.01mg, Catechin: 9.01mg, Catechin: 9.01mg, Catechin: 9.01mg Epigallocatechin: 0.01mg,

Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg Epicatechin: 27.31mg, Epicatechin:

27.31mg, Epicatechin: 27.31mg, Epicatechin: 27.31mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg,

Myricetin: 0.01mg Quercetin: 1.4mg, Quercetin: 1.4mg, Quercetin: 1.4mg, Quercetin: 1.4mg

Nutrients (% of daily need)
Calories: 921.38kcal (46.07%), Fat: 36.81g (56.64%), Saturated Fat: 18.15g (113.43%), Carbohydrates: 140.34g

(46.78%), Net Carbohydrates: 131.81g (47.93%), Sugar: 87.22g (96.92%), Cholesterol: 166.42mg (55.47%), Sodium:

1123.64mg (48.85%), Alcohol: 1.22g (100%), Alcohol %: 0.44% (100%), Caffeine: 87.33mg (29.11%), Protein: 16.17g

(32.34%), Manganese: 1.27mg (63.47%), Copper: 0.96mg (48.03%), Phosphorus: 396.62mg (39.66%), Selenium:

26.66µg (38.09%), Iron: 6.58mg (36.58%), Vitamin B2: 0.61mg (36.01%), Magnesium: 139.88mg (34.97%), Fiber:

8.53g (34.1%), Vitamin B1: 0.43mg (28.5%), Folate: 100.03µg (25.01%), Calcium: 220.09mg (22.01%), Vitamin B3:

4.05mg (20.27%), Potassium: 638.86mg (18.25%), Zinc: 2.73mg (18.18%), Vitamin A: 849.02IU (16.98%), Vitamin B12:

0.81µg (13.47%), Vitamin D: 1.94µg (12.92%), Vitamin B5: 1.22mg (12.19%), Vitamin E: 1.41mg (9.41%), Vitamin K:

9.43µg (8.98%), Vitamin B6: 0.16mg (8.16%)


