READY IN CALORIES
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DESSERT

Ingredients

I:‘ 0.3 cup cocoa powder
I:‘ 0.5 cup butter melted
] 2 eggs

I:‘ 0.3 cup flour all-purpose

I:‘ 1 cup granulated sugar

I:‘ 0.3 cup topping hot
I:‘ 1 cup nuts chopped

I:‘ 8 servings nuts

I:‘ 2 tablespoons powdered sugar
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0.3 teaspoon salt
2 tablespoons topping hot
1teaspoon vanilla

1 cup whipping cream (heavy)

Equipment

0000

bowl

frying pan
oven

hand mixer

toothpicks

Directions

[
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Heat oven to 325F. Grease bottom and side of round pan, 8x11/2 inches, or pie plate, 9x11/4
inches. Stir together granulated sugar, butter, flour, cocoa, vanilla, salt and eggs in medium
bowl. Stir in nuts.

Pour into pan.

Bake 25 to 30 minutes or until edge appears dry and toothpick inserted halfway between
center and edge comes out clean (center will be moist). Immediately prick holes in pie with
toothpick.

Spread 1/4 cup fudge sauce over top. Cool completely,about 1 hour.

Beat whipping cream and powdered sugar in chilled medium bowl with electric mixer on high
speed until stiff.

Spread over fudge sauce.
Drizzle with 2 to 3 tablespoons fudge sauce.

Garnish with additional nuts. Cover and refrigerate any remaining pie.

Nutrition Facts
]

PROTEIN 6.99% [ FAT 62.32% cARres 30.69%

Properties



Glycemic Index:25.55, Glycemic Load:22.66, Inflammation Score:-8, Nutrition Score:15.480434713156%

Flavonoids

Catechin: 2.32mg, Catechin: 2.32mg, Catechin: 2.32mg, Catechin: 2.32mg Epicatechin: 7.04mg, Epicatechin:
7.04mg, Epicatechin: 7.04mg, Epicatechin: 7.04mg Quercetin: 0.36mg, Quercetin: 0.36mg, Quercetin: 0.36mg,
Quercetin: 0.36mg

Nutrients (% of daily need)

Calories: 686.48kcal (34.32%), Fat: 49.79g (76.61%), Saturated Fat: 13.73g (85.83%), Carbohydrates: 55.19g (18.4%),
Net Carbohydrates: 49.01g (17.82%), Sugar: 32.91g (36.57%), Cholesterol: 74.68mg (24.89%), Sodium: 286.37mg
(12.45%), Alcohol: 0.17g (100%), Alcohol %: 0.14% (100%), Caffeine: 9.24mg (3.08%), Protein: 12.56g (25.12%),
Manganese: 116mg (58.07%), Copper: 0.82mg (41.02%), Magnesium: 137.76mg (34.44%), Phosphorus: 296.88mg
(29.69%), Fiber: 6.19g (24.74%), Vitamin A: 1011.71U (20.23%), Iron: 2.94mg (16.32%), Zinc: 2.44mg (16.26%), Vitamin
B2: 0.26mg (15.32%), Vitamin B3: 2.7Img (13.55%), Potassium: 437.77mg (12.51%), Folate: 41.75ug (10.44%), Vitamin
B1: 0.16mg (10.42%), Selenium: 7.04pg (10.05%), Vitamin B6: 0.18mg (9.1%), Vitamin B5: 0.88mg (8.84%), Vitamin E:
1.21mg (8.07%), Calcium: 76.37mg (7.64%), Vitamin D: 0.7pg (4.64%), Vitamin B12: 0.17ug (2.8%), Vitamin K: 1.45ug
(1.38%)



