READY IN CALORIES

© ©

180 min. 682 kcal

DESSERT

Ingredients

1 teaspoon double-acting baking powder

2 teaspoons baking soda

8 ounces bittersweet chocolate coarsely chopped

8 ounces buttermilk at room temperature

12 ounces powdered sugar sifted

1.5 ounces dutch-processed cocoa powder dark (Hershey's Special also works)

2 large eggs

8 ounces evaporated milk

12.5 ounces flour
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|:| 14 ounces granulated sugar

|:| 11.3 ounces brown sugar light packed

|:| 0.5 teaspoon salt

|:| 0.5 cup butter unsalted softened cut into 1/2 inch pieces (1 stick)
|:| 1 teaspoon vanilla extract

|:| 0.8 cup water hot

Equipment
bowl

frying pan
sauce pan
baking paper
oven

knife

whisk

wire rack
blender
plastic wrap
baking pan
hand mixer
toothpicks

stand mixer

OO no oo

spatula

Directions

|:| For the Cake: Adjust an oven rack to the middle position and heat the oven to 350°F. Grease
and flour two 8-inch square or round baking pans, then line the bottoms with parchment

paper.

|:| Combine the flour, baking soda, baking powder and salt in a bowl. Set aside.
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In a small saucepan, melt the chocolate with the hot water. In the bowl of a stand mixer fitted
with the paddle attachment, cream the butter and granulated sugar together with an electric
mixer on medium-high speed until light and fluffy. Beat in the eggs, one at a time, until
incorporated.

Mix in one-third of the flour mixture, followed by 1/2 cup of the buttermilk. Repeat with half of
the remaining flour mixture and the remaining 1/2 cup buttermilk.

Add the remaining flour mixture and vanilla extract and mix until combined. Reduce the mixer

speed to low and slowly add the cocoa mixture until incorporated.

Give the batter a final stir with a rubber spatula to make sure it is thoroughly combined.
Scrape the batter into the prepared pans, smooth the tops, and gently tap the pans on the
work surface to settle the batter.

Bake the cakes until a toothpick inserted in the center comes out with a few crumbs
attached, 25 to 30 minutes, rotating the pans halfway through baking.

Let the cakes cool in the pans for 15 minutes. Run a small knife around the edges of the cakes,
then flip them out onto a wire rack. Peel off the parchment paper, flip the cakes right side up,
and let cool completely before frosting, about 2 hours. (The cakes can be wrapped tightly in
plastic wrap and stored at room temperature for up to 2 days.)

For the Frosting: Stir together the brown sugar, 1/2 cup of the evaporated milk, 4 tablespoons
of the butter, and salt in a large saucepan and cook over medium heat until small bubbles
appear around the edge of the pan, 4 to 8 minutes. Reduce the heat to low and simmer,
stirring occasionally, until large bubbles form and the mixture has thickened and turned deep

golden brown, about 6 minutes.

Transfer to a large bowl. Stir in the remaining 1/2 cup evaporated milk and remaining 4
tablespoons butter until the mixture has cooled slightly.

Add the chocolate and vanilla and stir until smooth.
Whisk in the confectioners’ sugar until incorporated.
Let the frosting cool to room temperature, stirring occasionally, about 1 hour.

Line the edges of a cake platter with strips of parchment paper to keep the platter clean

while you assemble the cake.
Place one of the cake layers on the platter.
Spread 1 cup of the frosting over the cake, right to the edges.

Place the second cake layer on top, press lightly to adhere, and spread the remaining frosting
evenly over the top and sides of the cake. Refrigerate the cake until the frosting is set, about 1



hour.

I:‘ Remove the parchment strips from the platter before serving.

Nutrition Facts
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B rroTEIN 4.55% [l FAT 24% CARBS 71.45%

Properties
Glycemic Index:22.34, Glycemic Load:39.76, Inflammation Score:-5, Nutrition Score:11.745217424372%

Flavonoids

Catechin: 2.3mg, Catechin: 2.3mg, Catechin: 2.3mg, Catechin: 2.3mg Epicatechin: 6.96mg, Epicatechin: 6.96mg,
Epicatechin: 6.96mg, Epicatechin: 6.96mg Quercetin: 0.35mg, Quercetin: 0.35mg, Quercetin: 0.35mg, Quercetin:
0.35mg

Nutrients (% of daily need)

Calories: 681.71kcal (34.09%), Fat: 18.64g (28.68%), Saturated Fat: 10.84g (67.76%), Carbohydrates: 124.82g
(41.61%), Net Carbohydrates: 121.2g (44.07%), Sugar: 96.49g (107.21%), Cholesterol: 60.03mg (20.01%), Sodium:
379.71mg (16.51%), Alcohol: 0.11g (100%), Alcohol %: 0.07% (100%), Caffeine: 24.4mg (8.13%), Protein: 7.96g
(15.92%), Manganese: 0.61mg (30.65%), Selenium: 16.58ug (23.69%), Copper: 0.45mg (22.37%), Iron: 3.51mg
(19.48%), Phosphorus: 188.63mg (18.86%), Vitamin B2: 0.31mg (18.19%), Vitamin B1: 0.26mg (17.48%), Magnesium:
67.73mg (16.93%), Folate: 62.1ug (15.52%), Fiber: 3.62g (14.48%), Calcium: 141.48mg (14.15%), Vitamin B3: 2.07mg
(10.37%), Potassium: 326.33mg (9.32%), Zinc: 1.3mg (8.66%), Vitamin A: 367.17IU (7.34%), Vitamin B5: 0.56mg
(5.61%), Vitamin B12: 0.24pug (4.02%), Vitamin D: 0.57ug (3.82%), Vitamin B6: 0.07mg (3.26%), Vitamin E: 0.48mg
(3.22%), Vitamin K: 2.4ug (2.28%)



