
Warm Chocolate Pudding Cake w/Kahlua Whipped Cream 

Dessert 

Chewy, crunchy, chocolaty—you won’t be able to put 

this cake down. This recipe is unique in that you mix 

dry ingredients together with the buttermilk, oil, and 

vanilla. Then you mix the icing ingredients, pour them 

on top, and bake all together. Violà. And so easy.  

"Wonderfully 'kitchen cook friendly' in content and presenta-

tion." —Midwest Book Review  

“The authors have done the homework on labels, so the reader 

doesn’t have to.” —Kim Pierce, co-author of Phytopia Cookbook 

and contributor to Dallas Morning News  

Available at Amazon, Barnes & Noble, and direct from UNT PRESS 

Visit untpress.unt.edu or call to order 1-800-826-8911  

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&ved=0CAcQjRw&url=http%3A%2F%2Fwww.library.unt.edu%2F&ei=BszHVJbvLpeiyATo1oGoAQ&bvm=bv.84349003,d.aWw&psig=AFQjCNFbg738cY7SshagVZzasDk3akStYw&ust=1422466435401280


Ingredients 
 

5 tablespoons cocoa powder (divided use): Nestlé or 
Ghirardelli Unsweetened  

1 cup Pamela’s Baking & Pancake Mix  

2/3 plus 1/8 cup granulated sugar (divided use)  

1/2 teaspoon sea salt  

1/2 cup buttermilk  

1/2 cup oil  

1 egg  

1 tablespoon vanilla: McCormick or Adams Pure  

3/4 cup walnuts plus more for garnish  

1/2 cup semisweet chocolate chips: Nestlé Toll House  

1/8 cup brown sugar  

1/2 cup boiling water  

Kahlua Whipped Cream (recipe follows)  

2 to 3 sliced bananas  

1 cup heavy whipping cream 

1/4 to 1/2 cup granulated sugar or to taste 

1 tablespoon Kahlua or to taste 
 

Kahlua Whipped Cream 

 
1 cup heavy whipping cream 

1/4 to 1/2 cup granulated sugar or to taste 

1 tablespoon Kahlua or to taste 

Instructions 

 
YIELD: 10 to 12 BOWLS 

Kahlua Whipped Cream 

 

 


