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215 min. 10

CALORIES
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414 kcal

C ANTIPASTI ) ( STARTER ) ( SNACK ) C APPETIZER )

Ingredients

0.5 teaspoon almond extract pure

0.5 cup almonds crumbled toasted sliced

6 ounces bittersweet chocolate chopped

0.3 cup brandy

12 ounce round cake

0.3 cup powdered sugar

10 servings cocoa powder unsweetened

2 cups whipping cream chilled
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bowl
sauce pan
plastic wrap

hand mixer
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Spray a 11/2-quart bowl with nonstick cooking spray. Line the bowl with plastic wrap.
Cut the pound cake crosswise into 1/3-inch-thick slices.

Cut each slice diagonally in half, forming 2 triangles. Line the bottom and sides of the
prepared bowl with the cake triangles.

Brush some of the brandy over the cake triangles lining the bowl. Reserve the extra triangles.

Stir the chocolate in a large metal bowl set over a saucepan of simmering water until the
chocolate melts. Allow the chocolate to cool slightly. Using an electric mixer, beat 1 cup of
cream in another large bowl until it is thick and fluffy. Fold 1/4 of the whipped cream into the
chocolate. Fold half of the remaining whipped cream into the chocolate mixture. Fold in the

remaining whipped cream.

Spread the chocolate cream over the cake, covering completely and creating a well in the

center. Cover and refrigerate if not assembling cake right away.

In another clean large bowl, add the remaining 1 cup of cream and almond extract. Using an
electric mixer with clean beaters, beat on medium speed and gradually add the powdered
sugar. Beat until firm peaks form. Fold in the nuts. Spoon the cream mixture into the center of
the well of the filling.

Brush the remaining cake slices with brandy and arrange them, brandy side down, over the
cake, covering the filling completely and trimming to fit, if necessary. Cover the cake with
plastic wrap and refrigerate at least 3 hours and up to 1 day.

Invert the cake onto a platter.

Remove the bowl and the plastic wrap. Sift the cocoa powder over and serve.

Nutrition Facts
I



I proTEIN 5.3% [ FAT 59.74% CARBS 34.96%

Properties
Glycemic Index:2.5, Glycemic Load:0.04, Inflammation Score:-6, Nutrition Score:8.5334782742936%

Flavonoids

Cyanidin: 0.1Img, Cyanidin: 0.11mg, Cyanidin: O.1lmg, Cyanidin: 0.11lmg Catechin: 0.71Img, Catechin: 0.71Img,
Catechin: 0.71Img, Catechin: 0.71Img Epigallocatechin: 0.12mg, Epigallocatechin: 0.12mg, Epigallocatechin: 0.12mg,
Epigallocatechin: 0.12mg Epicatechin: 1.99mg, Epicatechin: 1.99mg, Epicatechin: .99mg, Epicatechin: 1.99mg
Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Naringenin: 0.02mg, Naringenin:
0.02mg, Naringenin: 0.02mg, Naringenin: 0.02mg Isorhamnetin: 0.12mg, Isorhamnetin: 0.12mg, Isorhamnetin:
0.12mg, Isorhamnetin: 0.12mg Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol:
0.02mg Quercetin: 0.12mg, Quercetin: 0.12mg, Quercetin: 0.12mg, Quercetin: 0.12mg

Nutrients (% of daily need)

Calories: 414kcal (20.7%), Fat: 27.05g (41.62%), Saturated Fat: 15.22g (95.15%), Carbohydrates: 35.61g (11.87%), Net
Carbohydrates: 33.14g (12.05%), Sugar: 23.3g (25.88%), Cholesterol: 89.51mg (29.84%), Sodium: 226.89mg
(9.86%), Alcohol: 2.07g (100%), Alcohol %: 2.32% (100%), Caffeine: 16.93mg (5.64%), Protein: 5.4g (10.8%),
Manganese: 0.44mg (22.12%), Copper: 0.33mg (16.28%), Vitamin A: 760.661U (15.21%), Phosphorus: 148.16mg
(14.82%), Vitamin B2: 0.25mg (14.42%), Magnesium: 54.45mg (13.61%), Iron: 2.36mg (13.12%), Vitamin E: 1.8mg
(1.99%), Fiber: 2.48g (9.9%), Selenium: 6.3pg (9%), Calcium: 79.48mg (7.95%), Vitamin B1: 0.1Img (7.21%),
Potassium: 224.74mg (6.42%), Zinc: 0.95mg (6.35%), Vitamin D: 0.83pg (5.53%), Vitamin B3: 1.02mg (5.1%), Folate:
20.24pg (5.06%), Vitamin B5: 0.36mg (3.59%), Vitamin B12: 0.19ug (3.14%), Vitamin K: 2.84pug (2.71%), Vitamin B6:
0.05mg (2.39%)



