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598 kcal

DESSERT

Ingredients

1.5 cups confectioners' sugar

1 cup creamy peanut butter

10 servings flour all-purpose for the pan

0.8 cup grape jelly

2 tablespoons milk

1 stick butter unsalted plus more for the pan at room temperature

18.3 ounce duncan hines classic decadent cake mix white

Equipment
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bowl
frying pan
oven
whisk
blender
toothpicks
cake form

serrated knife
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Directions

[

Butter a 9-inch-square cake pan, line with parchment, then butter again and dust with flour.
Make the cake mix and fill the pan three-quarters full (you'll have batter left over).

Bake at 350 degrees F until a toothpick comes out clean, 30 to 35 minutes.
Let the cake cool in the pan 10 minutes, then turn out onto a rack and let cool completely.

Transfer the cake to a work surface. Trim off the top using a serrated knife, then slice the cake

in half horizontally.
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Beat the butter and peanut butter with a mixer until smooth. Alternate adding the
confectioners' sugar and milk, beating after each addition, until the frosting is fluffy and
smooth. In another bowl, whisk the grape jelly until it is loose and spreadable.

Spread a thick layer of peanut butter frosting on the bottom cake half.

Spread the grape jelly on top of the peanut butter frosting, making sure to reach the edges.
Top with the remaining cake layer.

Cut the cake in half diagonally and transfer to a serving plate. Separate the halves slightly to
show the filling.
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Nutrition Facts
]

PROTEIN 5.87% [ FAT 35.89% CARBS 58.24%

Properties
Glycemic Index:18.2, Glycemic Load:14.33, Inflammation Score:-5, Nutrition Score:11.05956511653%



Nutrients (% of daily need)

Calories: 597.52kcal (29.88%), Fat: 24.45g (37.61%), Saturated Fat: 9.49g (59.31%), Carbohydrates: 89.24g
(29.75%), Net Carbohydrates: 86.95g (31.62%), Sugar: 54.62g (60.69%), Cholesterol: 24.66mg (8.22%), Sodium:
480.28mg (20.88%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 9g (18%), Phosphorus: 280.51Img (28.05%),
Manganese: 0.55mg (27.35%), Vitamin B3: 5.13mg (25.63%), Vitamin E: 3.Img (20.66%), Folate: 75.27ug (18.82%),
Vitamin B1: 0.21mg (14.21%), Calcium: 138.76mg (13.88%), Vitamin B2: 0.23mg (13.49%), Magnesium: 52.55mg
(13.14%), Selenium: 8.84ug (12.63%), Iron: 1.94mg (10.78%), Copper: 0.19mg (9.48%), Fiber: 2.29g (9.16%), Vitamin
B6: 0.14mg (6.98%), Zinc: 0.99mg (6.57%), Potassium: 212.82mg (6.08%), Vitamin A: 287.25IU (5.74%), Vitamin B5:
0.49mg (4.87%), Vitamin C: 2.24mg (2.72%), Vitamin K: 2.3pg (2.19%), Vitamin D: 0.2ug (1.35%)



