
Nana Edie's Devil's Food Cake

DESSERT

Ingredients
1 teaspoon baking soda

2 large eggs

2 cups flour  all-purpose 

1 cup cup heavy whipping cream

0.5 cup milk  (not nonfat) 

0.5 teaspoon salt

4 ounces bittersweet chocolate  chopped 

1.5 cups sugar

1 stick butter  unsalted cut into pieces 

READY IN

1500 min.

SERVINGS

8

CALORIES

642 kcal

https://whatsheate.com


4 ounces baker's chocolate  unsweetened chopped 

1 teaspoon vanilla

1 cup water

1 tablespoon vinegar  white 

Equipment
bowl

sauce pan

oven

knife

whisk

hand mixer

Directions
Preheat oven to 350°F. Butter 2 (8- by 2-inch) round cake pans and dust with flour, knocking

out excess.

Stir together milk and vinegar and set aside to “sour” (mixture will curdle). Melt chocolate and

butter with water in a large metal bowl set over a saucepan of simmering water, whisking until

smooth. Cool slightly. Sift together flour, baking soda, and salt. Beat sugar into chocolate

mixture with an electric mixer.

Add eggs, 1 at a time, beating well after each addition, then beat in vanilla.

Add flour mixture and beat on low speed just until combined.

Add soured milk and beat on high speed 2 minutes.

Divide batter evenly between cake pans.

Bake in middle of oven until tops of layers spring back when touched lightly and edges have

just started to pull away from sides of pans, about 35 minutes. Cool layers in pans on racks 5

minutes. Run a thin knife around edges of pans, then invert layers onto racks to cool

completely.

Bring sugar and cream to a boil in a heavy saucepan, stirring constantly, and simmer 10

minutes.

Remove from heat and add chocolate, butter, and vanilla, stirring until smooth.



Transfer to a bowl and cool to room temperature, stirring occasionally. Chill frosting, stirring

frequently, until thickened and spreadable.

Brush any loose crumbs from layers and put 1 layer upside down on a serving plate.

Spread with about 1 cup frosting.

Place other layer on top, right side up. Frost top and sides of cake with remaining frosting.

The old-fashioned frosting will have a slightly grainy texture, like some types of fudge.

Nutrition Facts

 PROTEIN 5.36%
  FAT 50.01%

  CARBS 44.63%

Properties
Glycemic Index:29.14, Glycemic Load:43.7, Inflammation Score:-7, Nutrition Score:14.965652195008%

Flavonoids
Catechin: 9.12mg, Catechin: 9.12mg, Catechin: 9.12mg, Catechin: 9.12mg Epicatechin: 20.1mg, Epicatechin: 20.1mg,

Epicatechin: 20.1mg, Epicatechin: 20.1mg

Nutrients (% of daily need)
Calories: 642.46kcal (32.12%), Fat: 37.15g (57.15%), Saturated Fat: 22.53g (140.81%), Carbohydrates: 74.58g

(24.86%), Net Carbohydrates: 70.25g (25.54%), Sugar: 44.56g (49.51%), Cholesterol: 113.17mg (37.72%), Sodium:

322.66mg (14.03%), Alcohol: 0.17g (100%), Alcohol %: 0.11% (100%), Caffeine: 23.53mg (7.84%), Protein: 8.96g

(17.93%), Manganese: 1mg (50.04%), Copper: 0.7mg (35.14%), Iron: 5.08mg (28.25%), Selenium: 18.33µg (26.19%),

Magnesium: 84.25mg (21.06%), Vitamin B1: 0.29mg (19.4%), Vitamin B2: 0.32mg (18.94%), Phosphorus: 188.21mg

(18.82%), Vitamin A: 889.6IU (17.79%), Fiber: 4.33g (17.32%), Folate: 68.65µg (17.16%), Zinc: 2.28mg (15.17%), Vitamin

B3: 2.21mg (11.04%), Potassium: 304.8mg (8.71%), Calcium: 78.1mg (7.81%), Vitamin D: 1.11µg (7.37%), Vitamin E:

0.9mg (6%), Vitamin B5: 0.54mg (5.43%), Vitamin B12: 0.29µg (4.85%), Vitamin K: 4.51µg (4.3%), Vitamin B6:

0.06mg (3.2%)


