U
Black Forest Cherry Cake HEALTH
Serves 16

4 ounces semisweet or German sweet chocolate
1 1/3 cup sugar

1/4 cup vegetable oll

4 egg whites

3 1/4 cups flour

1 1/4 teaspoons baking soda
1/4 teaspoon salt

1/3 cup cocoa

1 2/3 cups nonfat buttermilk
2 teaspoons vanilla

1 can light cherry pie filling
1/4 teaspoon almond extract

Chocolate Glaze

1 cup powdered sugar
2 tablespoons cocoa

2 tablespoons skim milk
1/2 teaspoon vanilla

e Preheat oven to 350 degrees. Spray a 12-cup Bundt pan with cooking spray and
set aside. Melt chocolate in top of double boiler or in microwave. In a large mixer
bowl, cream together sugar and oil; add melted chocolate and beat well. Beat in
egg whites.

o Sift together flour, baking soda, salt, and cocoa. Add to creamed mixture
alternately with buttermilk beating well. Add vanilla. Set aside 2 cups of the
batter and pour the remainder into the prepared pan.

e Mix cherry pie filling with almond extract and spoon in a ring over the center of
the batter in the pan. Pour reserved batter over pie filling. Bake for 55 minutes
or until a toothpick inserted comes out clean. Let cool and drizzle with chocolate
glaze.

Nutritional Analysis
One Serving =1/16 of recipe

IC:::tIories 383 Click to create your online
Cholesterol 2mg shopping list at
Sodium 109 mg e
Carbohydrates 53¢ cili I3

Protein 79 !

Diabetic Exchanges
Protein 1
Carbohydrate 3.5
Fat 2


http://dansfoods.mywebgrocer.com/CircularMain.aspx?st=21121067&f=cir&cc=1&s=5708916&g=a2164333-5eb4-44ca-b7e9-df56b3208ba0&uc=C94D836
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