
 RECIPE

Chocolate Poke Cake

Author: Lindsay Prep Time: 15 minutes Cook Time: 30 minutes

Total Time: 45 minutes Yield: 15-18 Slices Category: Dessert

Method: Oven Cuisine: American

Description
This decadent Chocolate Poke Cake is out of this world. It s̓ insanely chocolatey and so moist! I dare

you to try and keep your fork out of it.

Ingredients

CHOCOLATE CAKE 

CHOCOLATE WHIPPED CREAM TOPPING

Instructions

15.25 oz box Devils Food Chocolate Cake Mix, plus ingredients listed on box

14 oz sweetened condensed milk

1 cup semi sweet chocolate chips

2 cups heavy whipping cream

1/2 cup powdered sugar

1/4 cup + 2 tbsp cocoa

1/2 tsp vanilla extract

mini chocolate chips

chocolate sauce (I used Smucker s̓ Chocolate Sundae Syrup)

Bake cake according to box directions in a 9×13 cake pan.
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Once cake comes out of the oven, poke holes all over the top of the cake.
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Place sweetened condensed milk and chocolate chips in a microwave safe bowl. Microwave for

about 30 seconds to 1 minute.
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https://www.amazon.com/gp/product/B0045TNR7A/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B0045TNR7A&linkCode=as2&tag=liloansu08-20&linkId=OZNOHMIKFE3KD4XB


Nutrition
Serving Size: 1 Slice Calories: 384 Sugar: 34.9 g Sodium: 96.2 mg Fat: 24.3 g

Carbohydrates: 38.6 g Protein: 6.1 g Cholesterol: 73 mg

Find it online: https://www.lifeloveandsugar.com/chocolate-poke-cake/

Whisk chocolate and milk until smooth, microwaving more, if needed to melt the chocolate.

4

Pour chocolate mixture over the cake and spread to fill in holes.
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Set cake aside to cool, about an hour, then refrigerate until completely cooled.
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To make whipped topping, whip heavy cream until it begins to thicken.

7

Add powdered sugar, cocoa and vanilla extract and whip until stiff peaks form.
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Spread whipped topping evenly over cooled cake.
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Sprinkle mini chocolate chips over cake and drizzle with chocolate sauce. Refrigerate until ready to

serve.
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https://www.lifeloveandsugar.com/chocolate-poke-cake/

