
Peanut Butter Train Cake with Milk Chocolate
Frosting

DESSERT

Ingredients
0.8 teaspoon double-acting baking powder

1.5 teaspoons baking soda

1 tablespoon plus  light 

0.5 cup creamy peanut butter

2 large eggs

2 cups flour  all-purpose 

1 cup heavy cream

1 pound chocolate

READY IN

86 min.

SERVINGS

10

CALORIES

954 kcal

https://whatsheate.com


1 teaspoon salt

1 cup cup heavy whipping cream  sour 

1 cup strawberry jam

2 cups sugar

2 tablespoons butter  unsalted softened 

1 tablespoon vanilla

10 servings whipped cream

0.7 cup water

Equipment
bowl

frying pan

baking paper

oven

knife

blender

hand mixer

cake form

wooden spoon

spatula

Directions
Butter a 13 by 9 by 2-inch cake pan. Line the bottom with wax or parchment paper, butter the

paper, and dust the pans with flour, shaking out the excess.

Preheat oven to 350 degrees F.

Into a small bowl, sift together the flour, baking soda, baking powder, and salt. In an electric

mixer fitted with the paddle attachment or a hand held mixer beat together the sugar, butter,

and the peanut butter until the mixture is light, creamy and combined well, about 2 to 3

minutes.



Add the eggs, one at a time, beating well after each addition. Beat in the sour cream, vanilla,

and the water.

Add the flour mixture and mix until just combined.

Transfer batter into the prepared pan, smoothing the top. Rap the pan three times on a hard

surface to expel any air bubbles.

Place the cake in the middle rack of oven, bake for 20 minutes, rotate the pan, and continue

to bake another 20 minutes or until a tester comes out clean.

Let the cake cool in the pan on a rack for 10 to 15 minutes. Run a thin knife around the edges

of the pans, invert the cake onto the rack, discard the paper, and let it cool completely. The

cake may be made one day in advance and wrapped well.

Make the frosting: In a heavy bottom pan slowly heat the heavy cream. When the cream just

comes to a boil pour it onto the chopped chocolate.

Add the corn syrup and mix well with a wooden spoon or rubber spatula.

Let mixture cool for about an hour or until it is firm enough to spread.

Assemble the "train": Trim the edges off of the cooled cake to make a perfect rectangle about

12 inches long. Slice the cake in half horizontally into 2 layers.

Spread the jam on the bottom layer and place the remaining layer back on top of the jam.

Cut the cake directly down the middle into halves and cut again into quarters. At this point,

there should be 4 equal pieces of cake. Continue to take each quarter of the cake and cut

into 3 equal rectangles. You should end up with 12 -2 inch wide pieces of cake. Take 1 piece of

the cake and set aside. Frost each piece of the remaining pieces with the frosting. Take the

reserved piece and cut it in half. Arrange it on top of one of the other pieces to form an

engine car. Once the cake is frosted, arrange them like a train on a licorice "track" and

decorate them with the candy and nuts.

Serve the cake with ice cream.

Nutrition Facts

 PROTEIN 4.93%
  FAT 41.81%

  CARBS 53.26%

Properties
Glycemic Index:42.87, Glycemic Load:74.95, Inflammation Score:-7, Nutrition Score:15.876956525056%

Nutrients (% of daily need)



Calories: 954.09kcal (47.7%), Fat: 46.04g (70.83%), Saturated Fat: 24.48g (153.02%), Carbohydrates: 131.94g

(43.98%), Net Carbohydrates: 127.32g (46.3%), Sugar: 98.55g (109.5%), Cholesterol: 112.72mg (37.57%), Sodium:

586.02mg (25.48%), Alcohol: 0.45g (100%), Alcohol %: 0.19% (100%), Caffeine: 29.94mg (9.98%), Protein: 12.21g

(24.42%), Vitamin B2: 0.58mg (34.12%), Manganese: 0.61mg (30.67%), Phosphorus: 271.58mg (27.16%), Selenium:

17.06µg (24.38%), Magnesium: 94.8mg (23.7%), Copper: 0.42mg (21.03%), Fiber: 4.63g (18.5%), Vitamin B3: 3.64mg

(18.18%), Folate: 72.36µg (18.09%), Vitamin B1: 0.27mg (18.04%), Vitamin A: 894.98IU (17.9%), Calcium: 176.52mg

(17.65%), Iron: 3.13mg (17.41%), Vitamin E: 2.02mg (13.49%), Potassium: 457.25mg (13.06%), Zinc: 1.94mg (12.94%),

Vitamin B5: 0.96mg (9.64%), Vitamin B6: 0.16mg (8.07%), Vitamin B12: 0.44µg (7.29%), Vitamin D: 0.75µg (5.03%),

Vitamin C: 3.74mg (4.53%), Vitamin K: 4.5µg (4.29%)


