TRIPLE CHOCOLATE CAKE 

YOU WILL NEED:

COCOA AS NEEDED

1 (18.25 OUNCE ) PACKAGE DEVIL’S FOOD CAKE MIX 

1 (4 SERVING) BOX OF INSTANT CHOCOLATE PUDDING MIX

1 CUP FAT-FREE SOUR CREAM 

¼ CUP CANOLA OIL 

1/3 CUP PLUS ¼ CUP SKIM MILK

1 EGG

3 EGG WHITES 

1/3 CUP ALMOND LIQUEUR (SUCH AS AMARETTO)

2 TSP ALMOND EXTRACT, DIVIDED

1/3 CUP SEMISWEET CHOCOLATE CHIPS 

1-1/2 CUPS CONFECTIONERS’ SUGAR

DIRECTIONS

PREHEAT OVEN TO 350 DEGREES.  COAT A 10 INCH BUNDT PAN WITH NONSTICK COOKING SPRAY AND DUST WITH COCOA.  IN A LARGE BOWL, COMBINE CAKE MIX, PUDDING, SOUR CREAM, OIL, 1/3 CUP SKIM MILK, EGG, EGG WHITES, LIQUEUR AND 1 TSP EXTRACT.  BEAT WITH A MIXER UNTIL WELL BLENDED.  STIR IN CHOCOLATE CHIPS.  POUR BATTER IN PREPARED PAN, BAKE FOR 40 TO 50 MINUTES OR UNITL TOOTHPICK DONE.  

MIX CONFECTIONERS SUGAR, ¼ CUP MILK AND 1 TSP EXTRACT TOGETHER IN A SMALL BOWL.  COOL CAKE ON A RAKE FOR 10 MINUTES BEFORE INVERTING TO SERVING PLATE.  DRIZZLE GLAZE OVER WARM CAKE.  COOL BEFORE SERVING.  

THIS RECIPE IS FROM THE HOLLY CLEGG TRIM & TERRIFIC COOKBOOK SERIES

NEXT WEEK:  MARBLED BROWNIES

