RecipesCheéasse

Amaranth, Quinoa and Dark
Chocolate Cake

Yield: 4 min
Total Time: 65 min

Recipe from: https.//www.reci peschoose.com/reci pes/moist-dark-chocol ate-cake-recipe-indian

I ngredients:

e 4 1/2 ounces dark chocolate 70 % cocoa, Vahronafor me
7 tablespoons butter unsalted

1/2 cup cane sugar blond

3 tablespoons flour amaranth, 1 o0z

3 tablespoons Quinoa Flour 1 oz

1 teaspoon pure vanilla extract

1/3 cup pecans chopped coarsely, 1 oz

3 eggs

1 pinch salt

Nutrition:

Calories: 610 calories
Carbohydrate: 51 grams
Cholesterol: 215 milligrams
Fat: 43 grams

Fiber: 4 grams

Protein: 8 grams
SaturatedFat: 21 grams
Sodium: 280 milligrams
Sugar: 41 grams
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Thank you for visiting our website. Hope you enjoy Amaranth, Quinoa and Dark Chocolate Cake
above. Y ou can see more 17 moist dark chocolate cake recipe indian Taste the magic today! to get more
great cooking ideas.
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