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300 min. 444 kcal

DESSERT

Ingredients

1 box cake mix yellow

0.8 cup strong coffee decoction hot brewed

2 tablespoons cognac

2 tablespoons powdered sugar

8 0z mascarpone cheese (3 cups)

1.5 cups powdered sugar

2 tablespoons cognac

1 teaspoons vanilla

1 cup whipping cream cold
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3 tablespoons cocoa powder unsweetened
1 serving general foods international suisse mocha cafe

3 oz baker's chocolate dark coarsely chopped

Equipment

L0000

bowl

baking paper
oven

wire rack

hand mixer

Directions

[
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Heat oven to 350°F (325°F for dark or nonstick pans). Grease bottoms and sides of two (9-
inch) round cake pans with shortening or cooking spray. Line pans with cooking parchment

paper.
Make and bake cake mix as directed on box for 9-inch rounds. Cool in pans 10 minutes.
Remove from pans to cooling rack; remove parchment paper. Cool completely, about 1 hour.

In small bowl, mix Coffee Syrup ingredients. Set aside to cool.

Meanwhile, in large bowl, beat mascarpone cheese, 11/2 cups powdered sugar, 2 tablespoons
cognac and the vanilla with electric mixer on medium speed until smooth. In small bowl, beat
whipping cream with electric mixer on high speed until stiff peaks form. Gently fold whipped

cream into mascarpone mixture until combined.
To assemble, cut each cake horizontally to make 2 layers.

Place 1 cake layer cut side up on plate; moisten generously with coffee syrup, then spread
with about 1 cup of the filling. Repeat with remaining 3 cake layers.

Spread remaining filling over top and side of cake.
Sift or sprinkle cocoa over cake. Arrange coffee beans around top edge of cake.

Sprinkle chopped chocolate around bottom edge of cake. Refrigerate at least 3 hours before

serving. Store any remaining cake loosely covered in refrigerator.

Nutrition Facts
]



I PrROTEIN 4.4% [ FAT 43.89% CARBS 51.71%

Properties
Glycemic Index:2.5, Glycemic Load:O, Inflammation Score:-5, Nutrition Score:7.7343478468449%

Flavonoids

Catechin: 5.37mg, Catechin: 5.37mg, Catechin: 5.37mg, Catechin: 5.37mg Epigallocatechin: 0.01mg,
Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg, Epigallocatechin: 0.0Img Epicatechin: 12.51mg, Epicatechin:
12.51mg, Epicatechin: 12.51mg, Epicatechin: 12.51mg Myricetin: 0.0Img, Myricetin: 0.01mg, Myricetin: 0.01mg,
Myricetin: 0.0Img Quercetin: 0.13mg, Quercetin: 0.13mg, Quercetin: 0.13mg, Quercetin: 0.13mg

Nutrients (% of daily need)

Calories: 443.58kcal (22.18%), Fat: 21.74g (33.45%), Saturated Fat: 13.45g (84.03%), Carbohydrates: 57.63g
(19.21%), Net Carbohydrates: 55.22g (20.08%), Sugar: 36.75g (40.83%), Cholesterol: 41.74mg (13.91%), Sodium:
332.9mg (14.47%), Alcohol: 1.78g (100%), Alcohol %: 1.74% (100%), Caffeine: 42.44mg (14.15%), Protein: 4.91g
(9.82%), Manganese: 0.45mg (22.51%), Phosphorus: 187.75mg (18.78%), Copper: 0.33mg (16.56%), Calcium:
143.04mg (14.3%), Iron: 2.43mg (13.48%), Vitamin A: 556.151U (11.12%), Vitamin B2: 0.17mg (10.04%), Magnesium:
39.16mg (9.79%), Fiber: 2.41g (9.62%), Folate: 32.87ug (8.22%), Vitamin B1: 0.12mg (7.86%), Zinc: 0.98mg (6.55%),
Vitamin B3: 118mg (5.91%), Vitamin E: 0.62mg (4.12%), Selenium: 2.83ug (4.05%), Potassium: 136.49mg (3.9%),
Vitamin K: 2.81ug (2.68%), Vitamin B5: 0.26mg (2.64%), Vitamin B6: 0.05mg (2.25%), Vitamin D: 0.32ug (2.12%),
Vitamin B12: 0.07ug (1.25%)



