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Reverse Marble Bundt Cake
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Vegetarian

READY IN SERVINGS
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CALORIES

©

105 min. 10

DESSERT

766 kcal

Ingredients

I:‘ 16 ounces greek yogurt

I:‘ 1.5 teaspoons double-acting baking powder

I:‘ 1.5 teaspoons baking soda

D 10 ounces chocolate dark chopped (60 to 70 percent cacao)

I:‘ 2 teaspoons dutch-processed cocoa powder unsweetened for dusting plus more
I:‘ 4 large eggs (large)

D 3.3 cups flour all-purpose

I:‘ 0.8 cup fruit
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|:| 1.8 cups granulated sugar

|:| 1 cup brown sugar light

[ ] 08 salt

|:| 2 sticks butter unsalted cold cut into chunks (not )

|:| 1 teaspoon vanilla extract pure

Equipment
|:| bowl

frying pan
sauce pan
oven

knife

whisk

wire rack

hand mixer
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toothpicks
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Directions

Preheat the oven to 35

Generously coat a 10-inch Bundt pan with nonstick cooking spray and dust it with cocoa
powder.

In a large heatproof bowl set over a saucepan of simmering water, melt the chopped
chocolate.

Remove from the heat and whisk in the 2 teaspoons of cocoa powder.
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Sift the flour, baking soda, baking powder and salt into a medium bowl. In the bowl of a
standing electric mixer fitted with the paddle, beat the butter at medium speed until very
smooth.
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Add both sugars and beat until fluffy, 2 minutes. Scrape down the bowl and beat for 10
seconds longer. Beat in the eggs, one at a time, then beat in the yogurt and vanilla. At low



speed, beat in the dry ingredients in 3 batches, until just incorporated.

I:‘ Scrape two-thirds of the batter into the chocolate and fold until no streaks remain (the
batter will be very thick). Scrape half of the chocolate batter into the pan and smooth the
surface. Dollop the vanilla batter into the pan and swirl with a knife. Scrape the remaining
chocolate batter into the pan and swirl a few more times.

Sprinkle the granola on top and lightly press it onto the batter.

Bake the cake in the center of the oven for 55 to 60 minutes, until a toothpick inserted in the
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center comes out clean.

I:‘ Let cool on a wire rack for at least 45 minutes. Invert the cake onto a plate and let cool. Dust
with confectioners' sugar and serve.

Nutrition Facts
- !

I proTEIN 7.2% [ FAT 38.42% CARBS 54.38%

Properties
Glycemic Index:26.01, Glycemic Load:49.3, Inflammation Score:-7, Nutrition Score:16.992608701405%

Flavonoids

Catechin: 0.13mg, Catechin: 0.13mg, Catechin: 0.13mg, Catechin: 0.13mg Epicatechin: 0.39mg, Epicatechin:
0.39mg, Epicatechin: 0.39mg, Epicatechin: 0.39mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg,
Quercetin: 0.02mg

Nutrients (% of daily need)

Calories: 766.12kcal (38.31%), Fat: 33.04g (50.83%), Saturated Fat: 19.31g (120.67%), Carbohydrates: 105.2g
(85.07%), Net Carbohydrates: 100.65g (36.6%), Sugar: 66.81g (74.23%), Cholesterol: 126.11mg (42.04%), Sodium:
288.93mg (12.56%), Alcohol: 0.14g (100%), Alcohol %: 0.07% (100%), Caffeine: 23.14mg (7.71%), Protein: 13.94g
(27.87%), Manganese: 0.87mg (43.44%), Selenium: 27.06ug (38.66%), Iron: 5.97mg (33.16%), Copper: 0.62mg
(30.95%), Vitamin B2: 0.46mg (27.12%), Phosphorus: 255.56mg (25.56%), Vitamin B1: 0.35mg (23.33%), Folate:
88.24pg (22.06%), Magnesium: 85.49mg (21.37%), Fiber: 4.55g (18.19%), Calcium: 148.82mg (14.88%), Vitamin A:
739.33IU (14.79%), Vitamin B3: 2.92mg (14.59%), Zinc: 1.78mg (11.88%), Potassium: 392.68mg (11.22%), Vitamin B12:
0.61ug (10.22%), Vitamin B5: 0.8Img (8.15%), Vitamin E: 0.93mg (6.2%), Vitamin B6: 0.Img (5.23%), Vitamin D:
0.74pg (4.93%), Vitamin K: 4.66ug (4.43%)



