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DESSERT

351 kcal

Ingredients

1 cup cola-flavored carbonated beverage

8 eggs room temperature

1 teaspoon juice of lemon

0.3 cup raspberry jam

1 cup semi-sweet chocolate chips

16 ounces bittersweet chocolate chopped

2 tablespoons butter unsalted

2 tablespoons tsp vanilla sugar
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1 cup sugar white

Equipment

oo nc

frying pan
baking sheet
sauce pan
baking paper
oven

whisk

mixing bowl
double boiler
hand mixer
stove

springform pan

Directions
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Preheat oven to 350 degrees F (175 degrees C). Line bottom of a 10 inch springform pan with

parchment paper.

In a heavy saucepan over low heat, or using a double boiler, mix butter or margarine and cola
and heat through.

Remove the pan from the stove and add chocolate, stirring to melt.
Let this mixture cool completely.

In a small mixing bowl, blend raspberry preserves and lemon juice together. In the bowl of an
electric mixer, whip the eggs with sugar and vanilla sugar for 10 minutes on high speed.

Whisk cooled, melted chocolate into egg mixture until thoroughly incorporated (mixture will

deflate but that's OK). Stir in raspberry preserve mixture.

Place the prepared springform pan on a cookie sheet in the oven and reduce the oven's heat
to 325 degrees F (165 degrees C).

Bake 55 to 60 minutes until the cake is done. The cake is done when the top has a slight crust
and seems set. Cake may rise and fall but that is fine. Refrigerate the cake several hours.



I:‘ To make the glaze: Melt the chocolate chips with butter or margarine in a double boiler; stir to
melt evenly. Cool, then pour over chilled cake before serving.

Nutrition Facts
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I PrOTEIN 5.93% [l FAT 47.53% CARBS 46.54%

Properties
Glycemic Index:16.14, Glycemic Load:13.3, Inflammation Score:-3, Nutrition Score:8.1986956440884%

Flavonoids
Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg Hesperetin: 0.05mg,
Hesperetin: 0.05mg, Hesperetin: 0.05mg, Hesperetin: 0.05mg

Nutrients (% of daily need)

Calories: 350.6kcal (17.53%), Fat: 18.62g (28.64%), Saturated Fat: 10.24g (64.02%), Carbohydrates: 41.01g (13.67%),
Net Carbohydrates: 37.79g (13.74%), Sugar: 33.24g (36.94%), Cholesterol: 87.96mg (29.32%), Sodium: 38.36mg
(1.67%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 34.97mg (11.66%), Protein: 5.23g (10.46%), Manganese:
0.53mg (26.53%), Copper: 0.51mg (25.73%), Magnesium: 72.12mg (18.03%), Iron: 2.93mg (16.26%), Phosphorus:
148.97mg (14.9%), Selenium: 10.31ug (14.73%), Fiber: 3.22g (12.89%), Zinc: 1.34mg (8.9%), Vitamin B2: 0.13mg
(7.56%), Potassium: 259.89mg (7.43%), Vitamin B5: 0.46mg (4.59%), Vitamin B12: 0.27ug (4.49%), Calcium:
38.97mg (3.9%), Vitamin A:182.19IU (3.64%), Vitamin E: 0.51Img (3.42%), Vitamin D: 0.47ug (3.11%), Vitamin K:
3.02ug (2.87%), Folate: 11.23ug (2.81%), Vitamin B6: 0.05mg (2.62%), Vitamin B3: 0.35mg (1.75%), Vitamin BI:
0.02mg (1.51%)



