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READY IN CALORIES
©

573 kcal

DESSERT

Ingredients

I:‘ 1 teaspoon baking soda

I:‘ 3 oz cake flour

I:‘ 0.8 cup cocoa powder natural style

I:‘ 12 oz t brown sugar dark packed

I:‘ 0.3 cup dutch-processed cocoa powder dark
I:‘ 3 large eggs lightly beaten at room temperature
|:| 1 teaspoon espresso powder instant

I:‘ 3.8 oz flour all-purpose
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|:| 4 tablespoons cup heavy whipping cream whole as needed plus more (or use a combination of

cream and milk)
|:| 0.5 teaspoon kosher salt
|:| 1 pinch salt
|:| 0.5 cup cream sour at room temperature
|:| 1.5 tablespoons cream sour room temperature
|:| 8 ounces butter unsalted at room temperature (2 sticks)
|:| 8 tablespoons butter unsalted softened
|:| 4 ounces baker's chocolate unsweetened chopped fine
|:| 1 teaspoon vanilla extract

|:| 1.3 cups water

|:| 9 oz powdered sugar sifted

Equipment
| bowl

sauce pan
oven

wire rack
blender

stand mixer

0000

Directions

|:| Preheat oven to 350 degrees F. Grease and flour 3 8 inch round pans. If desired, line bottoms
with rounds of parchment.In a saucepan, bring the water to a boil. Turn off heat and stir in
chocolate, cocoa powder and instant coffee. Stir until chocolate is melted and mixture is
smooth. Stir in vanilla. Set aside to cool for about 10 minutes.Meanwhile, sift together both
flours, baking soda and salt.In the bowl of a stand mixer fitted with a paddle, beat the butter

until creamy.

|:| Add the sugar and beat on medium high for about 3 minutes, scraping sides of bowl often.
Reduce mixer speed to medium low and add the eggs slowly a few tablespoons at a time.

Beat just until incorporated, then beat in the sour cream.With mixer still on low, add the flour



mixture and the chocolate mixture alternately, ending with the flour. Scrape sides of the bowl
again and mix well but do not overbeat. Divide batter among the three pans and bake for
about 23 minutes or until cakes spring back when touched. You may need to shuffle the
cakes around in the oven halfway through so theyll bake evenly.

I:‘ Let cool for 10 minutes on a wire rack, then invert and let cool completely before
frosting.Frosting: To make the frosting, beat the butter until creamy. Gradually add the sugar
and beat until well mixed, then add the cocoa powder and beat until mixed it should look
crumbly and pasty.

I:‘ Add the sour cream and salt and beat well, then gradually add the cream, scraping sides of
the bowl, until frosting starts looking smooth and creamy. Taste and adjust sugar and cream
as needed.

Nutrition Facts
]

PROTEIN 4.38% [ FAT 50.45% CARBS 45.17%

Properties
Glycemic Index:11.83, Glycemic Load:8.29, Inflammation Score:-7, Nutrition Score:11.501304353061%

Flavonoids

Catechin: 10.72mg, Catechin: 10.72mg, Catechin: 10.72mg, Catechin: 10.72mg Epicatechin: 27.48mg, Epicatechin:
27.48mg, Epicatechin: 27.48mg, Epicatechin: 27.48mg Quercetin: 0.72mg, Quercetin: 0.72mg, Quercetin: 0.72mg,
Quercetin: 0.72mg

Nutrients (% of daily need)

Calories: 572.89kcal (28.64%), Fat: 34.17g (52.58%), Saturated Fat: 20.83g (130.19%), Carbohydrates: 68.86g
(22.95%), Net Carbohydrates: 64.23g (23.35%), Sugar: 49.18g (54.64%), Cholesterol: 119.39mg (39.8%), Sodium:
230.72mg (10.03%), Alcohol: 0.11g (100%), Alcohol %: 0.09% (100%), Caffeine: 26.66mg (8.89%), Protein: 6.67g
(13.34%), Manganese: 0.81mg (40.67%), Copper: 0.64mg (31.91%), Iron: 3.58mg (19.87%), Magnesium: 77.05mg
(19.26%), Fiber: 4.63g (18.53%), Vitamin A: 915.73IU (18.31%), Selenium: 12.81ug (18.29%), Phosphorus: 151.23mg
(15.12%), Zinc: 1.77mg (11.8%), Vitamin B2: 0.17mg (10.26%), Potassium: 288.28mg (8.24%), Folate: 31.58ug (7.89%),
Calcium: 74.1mg (7.41%), Vitamin B1: O.1Img (7.02%), Vitamin E: 0.95mg (6.35%), Vitamin D: 0.75ug (5.02%), Vitamin
B3: 0.98mg (4.88%), Vitamin B5: 0.41Img (4.15%), Vitamin K: 3.49ug (3.32%), Vitamin B12: 0.19ug (3.18%), Vitamin B6:
0.06mg (2.89%)



