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Toffee Butter Torte with Chocolate Ganache
Frosting

CALORIES

©

READY IN SERVINGS

@

170 min. 16 479 kcal

DESSERT

Ingredients
I:‘ 1 box cake mix yellow

I:‘ 3 cups semi chocolate chips

I:‘ 1.5 cups whipping cream
I:‘ 8 oz toffee chips ()

I:‘ 1 serving grands flaky refrigerator biscuits

Equipment
I:‘ bowl
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I:‘ oven

I:‘ microwave

Directions

I:‘ Heat oven to 350°F (325°F for dark or nonstick pans). Grease or spray bottoms and sides of

two 9- or 8-inch round cake pans with baking spray with flour.

I:‘ Make, bake and cool cake as directed on box for 8- or 9-inch rounds. Refrigerate layers about

45 minutes for easier handling.

I:‘ Meanwhile, in medium microwavable bowl, microwave chocolate chips and whipping cream
uncovered on High 1 minute 30 seconds to 2 minutes 30 seconds, stirring every 30 seconds,
until cream is hot. Stir until chocolate is melted and smooth. Refrigerate 30 to 40 minutes or
until cool. Stir just until mixture is thick enough to spread but is still glossy.

Slice each cake layer in half horizontally to make a total of 4 layers. Reserve 1top layer.
Place 1 cake layer bottom, cut side up, on serving plate.

Spread with thin layer of frosting; sprinkle with 1/3 cup of the toffee bits. Repeat with 2 more
layers.

Place reserved layer on top, rounded side up. Frost side and top of cake with remaining

frosting.

Sprinkle remaining toffee bits on top of cake.
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Garnish with pirouette cookies. Store covered in refrigerator.

Nutrition Facts
]

PROTEIN 3.45% [ FAT 50.55% CARBS 46%

Properties
Glycemic Index:7.19, Glycemic Load:5.38, Inflammation Score:-5, Nutrition Score:8.8165218085051%

Nutrients (% of daily need)

Calories: 478.56kcal (23.93%), Fat: 26.98g (41.51%), Saturated Fat: 16.15g (100.92%), Carbohydrates: 55.24g
(18.41%), Net Carbohydrates: 52.13g (18.96%), Sugar: 36.4g (40.45%), Cholesterol: 41.98mg (13.99%), Sodium:
269.95mg (11.74%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 29.02mg (9.68%), Protein: 4.14g (8.28%),
Manganese: 0.52mg (25.85%), Copper: 0.45mg (22.45%), Phosphorus: 206.55mg (20.66%), Magnesium: 65.01mg
(16.25%), Iron: 2.88mg (16.02%), Fiber: 3.11g (12.44%), Calcium: 108.88mg (10.89%), Vitamin A: 509.67IU (10.19%),



Vitamin B2: 0.15mg (8.72%), Zinc: 1.06mg (7.07%), Potassium: 236.52mg (6.76%), Selenium: 4.7ug (6.71%), Vitamin
B1: 0.Img (6.48%), Folate: 24.57ug (6.14%), Vitamin E: 0.88mg (5.85%), Vitamin B3: 1.11Img (5.53%), Vitamin K: 4.67ug
(4.45%), Vitamin B5: 0.3mg (3%), Vitamin B12: 0.14ug (2.41%), Vitamin D: 0.36ug (2.38%), Vitamin B6: 0.05mg
(2.33%)



