( Sourdough Chocolate Cranberry Cake )

READY IN SERVINGS CALORIES
218 kcal
CDESSERT)

Ingredients

I:‘ 1.5 teaspoons baking soda

I:‘ 2 eggs

I:‘ 1.5 cups flour all-purpose

D 1 teaspoon ground cinnamon
I:‘ 0.3 cup powdered milk dry
I:‘ 0.5 teaspoon salt

I:‘ 3 ounce bittersweet chocolate
I:‘ 0.5 cup starter

I:‘ 1 teaspoon vanilla extract
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|:| 0.5 cup vegetable oil
|:| 1 cup water
|:| 1 cup granulated sugar white

|:| 16 ounce roasted cranberry sauce whole canned

Equipment
bowl

frying pan
oven

knife

sieve

HiNIEiEnn

baking pan

Directions

In a large, non-metallic bowl, combine sourdough starter, water, flour and powdered milk.

Let ferment uncovered, for 2 to 3 hours in a warm place until bubbly and a clear sour milk

odor develops.

Preheat oven to 350 degrees F (175 degrees C). Coat a 9x13 inch pan with cooking spray and,
using a small sieve or shaker, dust lightly with cocoa powder.

In a separate large bowl, mix together sugar, oil, salt, vanilla, cinnamon and baking soda.
Add eggs, melted semi-sweet baking chocolate, and cranberry sauce.
Combine the mixtures together and stir until well blended.

Pour into a 9x13 inch baking pan.
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Bake in a preheated oven at 350 degrees F (175 degrees C) for 30 to 35 minutes, or until knife
inserted into center comes out clean. Cool at least 10 minutes before serving, excellent

served slightly warm.
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Garnish by sifting powdered sugar onto a paper doily or just dollop spoonfuls of whole berry

cranberry sauce on top of each serving of cake.
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This cake can also be baked in 2 - 8 inch round layer cake pans, baking time is decreased to
20 to 25 minutes or until knife inserted comes out clean. Another can of whole berry



cranberry sauce can be spread generously between and on top of the unfrosted layered cake
rounds for an impressive look during the holidays!

Nutrition Facts
-l

B rproTEIN 6.21% [l FAT 20.3% CARBS 73.49%

Properties
Glycemic Index:13.01, Glycemic Load:16.58, Inflammation Score:-2, Nutrition Score:4.2708695815957%

Flavonoids

Cyanidin: 0.03mg, Cyanidin: 0.03mg, Cyanidin: 0.03mg, Cyanidin: 0.03mg Delphinidin: 0.01mg, Delphinidin:
0.01mg, Delphinidin: 0.01mg, Delphinidin: 0.01mg Pelargonidin: 0.01mg, Pelargonidin: 0.0Tmg, Pelargonidin: 0.01mg,
Pelargonidin: 0.01Tmg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.0Img Myricetin: 0.82mg,
Myricetin: 0.82mg, Myricetin: 0.82mg, Myricetin: 0.82mg Quercetin: 0.73mg, Quercetin: 0.73mg, Quercetin:
0.73mg, Quercetin: 0.73mg

Nutrients (% of daily need)

Calories: 218.24kcal (10.91%), Fat: 4.99g (7.67%), Saturated Fat: 2.03g (12.7%), Carbohydrates: 40.6g (13.53%), Net
Carbohydrates: 39.35g (14.31%), Sugar: 25.92g (28.8%), Cholesterol: 24.23mg (8.08%), Sodium: 206.61mg (8.98%),
Alcohol: 0.09g (100%), Alcohol %: 0.11% (100%), Caffeine: 4.88mg (1.63%), Protein: 3.43g (6.87%), Manganese:
0.2Img (10.28%), Selenium: 7.07ug (10.1%), Vitamin B1: 0.11mg (7.53%), Vitamin B2: 0.13mg (7.42%), Folate: 26.73pug
(6.68%), Iron: 1.19mg (6.63%), Phosphorus: 57.72mg (5.77%), Copper: 0.1Img (5.34%), Fiber: 1.25g (5%), Vitamin B3:
0.84mg (4.18%), Magnesium: 16.12mg (4.03%), Vitamin K: 3.65ug (3.47%), Vitamin E: 0.52mg (3.45%), Calcium:
31.06mg (3.11%), Zinc: 0.4mg (2.66%), Potassium: 91.7Img (2.62%), Vitamin D: 0.34pg (2.28%), Vitamin B12: 0.13ug
(2.2%), Vitamin B5: 0.21Img (2.11%), Vitamin B6: 0.03mg (1.42%), Vitamin A: 67.53IU (1.35%)



