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No-Bake Chocolate Yule Log with Chocolate
Mushrooms

READY IN SERVINGS CALORIES

©

512 kcal

DESSERT

Ingredients

I:‘ 8 add a hershey's chocolate kiss on top as done dark

I:‘ 9 ounce chocolate wafers such as nabisco famous

I:‘ 1 pint cup heavy whipping cream

I:‘ 8 small nonpareils (or use chocolate stars or small Peppermint Patties)

I:‘ 0.8 cup orange marmalade

I:‘ 5 tablespoons grand marnier orange-flavored such as grand marnier or cointreau, divided
I:‘ 1 tablespoon sugar

I:‘ 3 tablespoons cocoa powder unsweetened
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Equipment
D bowl

I:‘ plastic wrap
I:‘ toothpicks

Directions

I:‘ Beat cream, cocoa, 3 Tbs. liqueur and sugar to stiff peaks in a large bowl. Set aside.

I:‘ Mix marmalade with 2 Tbs. liqueur in a medium bowl. Select a platter long and wide enough to

fit a 12-inch yule log with two 'knots.

I:‘ On flat side of the first wafer, spread a scant teaspoon of marmalade and 11/2 tsps. of the
cream mixture over entire surface, then top with another wafer, flat side up. Repeat until you
have about 3 inches of wafers. Stand stack on its side at a slight angle on the serving platter.

Keep adding to log until 16 wafers remain.

Stack 8 wafers, also on a slight angle, on each side of the log to form two knots.
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Spread remaining whipped cream mix over whole log, coating completely, then create ‘bark’
by running fork tines along the log and each knot. Cover gently with plastic wrap and

refrigerate at least 3 hours or overnight.

I:‘ Using a toothpick or ice pick, make a small hole in the bottom of each nonpareil. Stick a
chocolate kiss into each hole to form mushrooms. Decorate log with clusters of mushrooms,

and scatter raspberries around the platter. Slice and serve.

Nutrition Facts
]

PROTEIN 3.41% [ FAT 42.4% cARBS 54.19%

Properties
Glycemic Index:11.96, Glycemic Load:9.59, Inflammation Score:-5, Nutrition Score:5.6156521309977%

Flavonoids

Catechin: 0.97mg, Catechin: 0.97mg, Catechin: 0.97mg, Catechin: 0.97mg Epicatechin: 2.95mg, Epicatechin:
2.95mg, Epicatechin: 2.95mg, Epicatechin: 2.95mg Quercetin: 0.15mg, Quercetin: 0.15mg, Quercetin: 0.15mg,
Quercetin: 0.15mg

Nutrients (% of daily need)



Calories: 511.64kcal (25.58%), Fat: 24.48g (37.66%), Saturated Fat: 14.22g (88.86%), Carbohydrates: 70.39g
(23.46%), Net Carbohydrates: 68.02g (24.74%), Sugar: 52.97g (58.86%), Cholesterol: 55.24mg (18.41%), Sodium:
187.9mg (8.17%), Alcohol: 1.95g (100%), Alcohol %: 1.7% (100%), Caffeine: 7.95mg (2.65%), Protein: 4.43g (8.85%),
Vitamin A: 715.92IU (14.32%), Manganese: 0.24mg (12.09%), Copper: 0.2mg (10.24%), Vitamin B2: 0.17mg (9.86%),
Fiber: 2.37g (9.48%), Iron: 1.67mg (9.28%), Phosphorus: 73.54mg (7.35%), Magnesium: 25.02mg (6.26%), Calcium:
61.32mg (6.13%), Vitamin D: 0.76ug (5.05%), Potassium: 170.67mg (4.88%), Selenium: 3.26ug (4.66%), Vitamin B
0.06mg (4.26%), Vitamin E: 0.63mg (4.23%), Folate: 16.52ug (4.13%), Vitamin B3: 0.82mg (4.08%), Zinc: 0.51mg
(83.37%), Vitamin B5: 0.23mg (2.25%), Vitamin K: 2.16ug (2.06%), Vitamin B6: 0.04mg (1.8%), Vitamin C: 1.44mg
(1.74%), Vitamin B12: 0.1ug (1.64%)



