RecipesCheéasse

Chocolate Easter Egg Nest Cake

Yield: 12 min
Total Time: 90 min

Recipe from: https.//www.reci peschoose.com/reci pes/chocol ate-easter-nest-cakes-recipe

| ngredients:

e 2 cups sugar 400 grams

1 3/4 cups flour 224 grams

3/4 cup unsweetened cocoa powder 75 grams
1 1/2 teaspoons baking powder 7.5 grams

1/2 teaspoon baking soda 2.5 grams

1 teaspoon salt 5.6 grams

2 eggs

1 cup milk 230 grams

1/2 cup vegetable oil 112 grams

2 teaspoons vanilla 8.4 grams

1 cup boiling water 236 grams

1/2 cup butter softened, 125 grams

4 ounces cream cheese 125 grams

5 cupsicing sugar powdered /, 1 kilo

1/2 teaspoon vanilla 2.1 grams

1/4 teaspoon salt 1 gram, 1 gram

1/4 cup cream 60 grams

2 cups chocolate sprinkles 75-150 grams

1/2 cup bran stick cereal, broken pretzels or dried chow mein noodles
3 1/2 ounces dark chocolate melted, 100 grams

Nutrition:

Calories: 670 calories
Carbohydrate: 109 grams
Cholesterol: 75 milligrams
Fat: 26 grams

Fiber: 4 grams

Protein: 7 grams
SaturatedFat: 11 grams
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8. Sodium: 480 milligrams
9. Sugar: 88 grams

Thank you for visiting our website. Hope you enjoy Chocolate Easter Egg Nest Cake above. Y ou can
see more 19+ chocolate easter nest cakes recipe Prepare to be amazed! to get more great cooking ideas.



