RecipesCh@asse

One bowl Chocolate Cake and
SWISS meringue butter cream

Yield: 4 min
Total Time: 65 min

Recipe from: https:.//www.reci peschoose.com/reci pes/coffee-swiss-meringue-buttercream-recipe

I ngredients:

e 1 3/4 cupsflour al-purpose

e 2 cups granulated sugar

e 3/4 cup cocoa powder

¢ 2 teaspoons baking soda

¢ 1 teaspoon baking powder

¢ 1 teaspoon salt

e 2 eggs at room temperature, lightly beaten
¢ 1 cup coffee strong, hot black, or espresso
e 1 cup buttermilk room temperature
e 1/2 cup vegetable oil

¢ 1 tablespoon pure vanilla extract

¢ 5large egg whites 150 grams

e 1 1/4 cups granulated sugar 200 gms or 250 grams if you want it sweeter
¢ 1 pound unsalted butter softened, cut into cubes

e 2 teaspoons pure vanilla extract

e 1 pinch salt

Nutrition:
1. Calories: 2030 calories
2. Carbohydrate: 219 grams
3. Cholesteral: 355 milligrams
4. Fat: 126 grams
5. Fiber: 7 grams
6. Protein: 20 grams
7. SaturatedFat: 62 grams
8. Sodium: 1600 milligrams
9. Sugar: 169 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/coffee-swiss-meringue-buttercream-recipe

10. TransFat: 1 grams

Thank you for visiting our website. Hope you enjoy One bowl Chocolate Cake and swiss meringue
buttercream above. Y ou can see more 19 coffee swiss meringue buttercream recipe Savor the
mouthwatering goodness! to get more great cooking ideas.



