READY IN CALORIES

©

120 min. 829 kcal

DESSERT

Ingredients

I:‘ 1 teaspoon double-acting baking powder
I:‘ 0.5 teaspoon baking soda

I:‘ 0.3 cup best-quality cocoa

|:| 2.5 cups confectioners’ sugar

I:‘ 1 tablespoon plus light

I:‘ 2 large eggs

I:‘ 1.5 cups flour all-purpose

I:‘ 6 ounces bittersweet chocolate

I:‘ 0.5 cup cup heavy whipping cream sour
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|:| 0.7 cup cup heavy whipping cream sour
|:| 1 cup caster sugar

|:| 8 servings sugar flowers

|:| 0.8 stick butter unsalted

|:| 1.5 sticks butter unsalted soft

|:| 1 teaspoon vanilla extract

|:| 2 teaspoons vanilla extract

Equipment
food processor
bowl

frying pan
oven

knife

whisk

wire rack

sieve
microwave

spatula

OO nnc

funnel

Directions
|:| Take everything out of the refrigerator so that all ingredients can come room temperature.
|:| Preheat the oven to 350 degrees F.

|:| Put all the cake ingredients: flour, sugar, baking powder and soda, cocoa, butter, eggs, vanilla,
and sour cream into a food processor and process until you have a smooth, thick batter. If
you want to go the long way around, just mix the flour, sugar and leavening agents in a large
bowl and beat in the soft butter until you have a combined and creamy mixture. Now whisk
together the cocoa, sour cream, vanilla, and eggs and beat this into your bowl! of mixture.



|:| Divide this batter, using a rubber spatula to help you scrape and spread, into the preparedtins
and bake until a cake tester comes out clean, which should be about 35 minutes, but it iswise
to start checking at 25 minutes. Also, it might make sense to switch the 2 cakes around in the
oven halfway through cooking time.

|:| Remove the cakes, in their tins, to a wire rack and let cool for 10 minutes before turning out of

their tins. Don't worry about any cracks as they will easily be covered by the frosting later.

|:| To make this icing, melt the chocolate and butter in a good-sized bowl either in the
microwave or suspended over a pan of simmering water. Go slowly either way: you don't want
any burning or seizing.

|:| While the chocolate and butter is cooling a little, sieve the confectioners' sugar into another
bowl. Or, easier still, put the icing sugar into the food processor and blitz to remove lumps.

|:| Add the corn syrup to the cooled chocolate mixture, followed by the sour cream and vanilla
and then when all this is combined whisk in the sieved confectioners’ sugar. Or just pour this
mixture down the funnel of the food processor onto the powdered sugar, with the motor

running.

|:| You may need to add a little boiling water, say a teaspoon or so, or indeed some more
confectioners’ sugar, depending on whether you need the frosting to be thiner or thicker. It
should be liquid enough to coat easily, but thick enough not to drip off.

|:| Choose your cake stand or plate and cut 4 strips of baking parchment to form a square and

sit 1 of the cakes, uppermost (i.e. slightly domed) side down.

|:| Spoon about 1/3 of the frosting onto the center of the cake-half and spread with a knife or
spatula until you cover the top of it evenly. Sit the other cake on top, normal way up, pressing
gently to sandwich the 2 together.

|:| Spoon another 1/3 of the frosting onto the top of the cake and spread it in a swirly, textured
way (though you can go for a smooth finish if you prefer, and have the patience).

[

Spread the sides of the cake with icing and leave a few minutes until set, then carefully pull

away the paper strips.

|:| | love to dot the top of this with sugar pansies, and you must admit, they do look enchanting,
but there really is no need to make a shopping expedition out of it. Anything, or indeed
nothing, will do.

Nutrition Facts
]

PROTEIN 3.34% [ FAT 45.04% CARBS 51.62%



Properties
Glycemic Index:40.77, Glycemic Load:39.3, Inflammation Score:-7, Nutrition Score:11.837391329848%

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: 829.44kcal (41.47%), Fat: 42.46g (65.33%), Saturated Fat: 25.11g (156.96%), Carbohydrates: 109.48g
(36.49%), Net Carbohydrates: 105.82g (38.48%), Sugar: 85.04g (94.49%), Cholesterol: 135.9mg (45.3%), Sodium:
159.35mg (6.93%), Alcohol: 0.52g (100%), Alcohol %: 0.32% (100%), Caffeine: 26.53mg (8.84%), Protein: 7.09g
(14.18%), Manganese: 0.59mg (29.7%), Copper: 0.46mg (23.07%), Selenium: 16.11ug (23.01%), Vitamin A: 1081.31IU
(21.63%), Iron: 3.28mg (18.2%), Phosphorus: 175.81mg (17.58%), Magnesium: 66.29mg (16.57%), Vitamin B2: 0.27mg
(16.16%), Fiber: 3.66g (14.64%), Vitamin B1: 0.21mg (13.91%), Folate: 52.88ug (13.22%), Calcium: 100.44mg (10.04%),
Zinc: 1.29mg (8.62%), Vitamin B3: 1.7mg (8.5%), Potassium: 270.74mg (7.74%), Vitamin E: 114mg (7.59%), Vitamin
B5: 0.52mg (5.15%), Vitamin D: 0.73pg (4.84%), Vitamin B12: 0.27ug (4.57%), Vitamin K: 4.46pg (4.24%), Vitamin B6:
0.06mg (2.91%)



