
Yodel Bûche de Noël
 Gluten Free   Low Fod Map

SIDE DISH

Ingredients
0.3 cup chocolate frosting  homemade 

2  yodel snack cakes

Equipment
knife

toothpicks

spatula

offset spatula

butter knife

READY IN

45 min.

SERVINGS

1

CALORIES

531 kcal

https://whatsheate.com


Directions
Place Yodels in freezer 5 minutes to firm up chocolate coating, then peel off and discard (or

eat!) coating.

Using small sharp knife, cut thin slice off each end of Yodels.

Cut 1 Yodel in half crosswise on angle and discard (or eat!) 1 half.

Using toothpick, attach other half of cut Yodel to whole Yodel to form "branch." Using small

offset spatula or butter knife, cover Yodels with frosting, drawing spatula in long strokes down

length of "log" to give appearance of bark and leaving ends of "logs" uncovered to show spiral

pattern. Once branch is secured with frosting, gently remove toothpick.

Decorate as desired with leaves, chopped cherries or red candies for berries, brown candies

and/or cocoa powder for earth, and shredded coconut or confectioner's sugar for snow.

Nutrition Facts

 PROTEIN 3.86%
  FAT 33.96%

  CARBS 62.18%

Properties
Glycemic Index:0, Glycemic Load:0, Inflammation Score:-2, Nutrition Score:6.5056522210007%

Nutrients (% of daily need)
Calories: 531.33kcal (26.57%), Fat: 20.61g (31.7%), Saturated Fat: 5.94g (37.1%), Carbohydrates: 84.9g (28.3%), Net

Carbohydrates: 83.7g (30.44%), Sugar: 63.12g (70.14%), Cholesterol: 1.72mg (0.57%), Sodium: 384.61mg (16.72%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.27g (10.53%), Selenium: 11.63µg (16.62%), Manganese: 0.31mg

(15.25%), Vitamin B2: 0.22mg (12.81%), Phosphorus: 124.61mg (12.46%), Iron: 2.11mg (11.72%), Calcium: 116.32mg

(11.63%), Vitamin B1: 0.17mg (11.15%), Folate: 33.24µg (8.31%), Copper: 0.16mg (8.19%), Vitamin B3: 1.39mg (6.93%),

Vitamin E: 0.98mg (6.56%), Magnesium: 22.18mg (5.55%), Potassium: 192.44mg (5.5%), Fiber: 1.2g (4.79%), Vitamin

K: 4.39µg (4.18%), Zinc: 0.44mg (2.93%), Vitamin B5: 0.17mg (1.74%), Vitamin B12: 0.07µg (1.15%), Vitamin B6:

0.02mg (1.04%)


