
Recipe 
  

Student Name 
Nicole M. 

 
 

Menu Item 
Samoa Bundt Cake 

Number of Portions 1 Portion Size 1 whole cake, 8 slices 

Cooking Method Oven Baking 

Recipe Source Modified from www.spicysouthernkitchen.com 

  
  

Ingredients 

Item Amount 

Semi-Sweet Chocolate Chips 1 ½ cups 

Butter ½ cup, softened 

Grade A Large Eggs 3 whole eggs 

Water 1 cup, hot 

Iodized Salt ½ teaspoon 

Light Brown Sugar 1 (16 oz) bag 

All Purpose Flour 2 cups 

Baking Soda 1 teaspoon 



Sour Cream 1 (8oz) container 

Vanilla Extract 1 teaspoon 

Sweetened Shredded Coconut 1 ½ cups 

Caramel Sauce 1 container 

Hot Fudge Sauce 1 container 

Girl Scout Samoas 8 whole cookies, crushed 

White Cake Frosting 1 container 

  
  

Procedure 

1. Preheat oven to 350 degrees and grease and flour and bundt pan (or use baking spray). 
2. Melt chocolate chips in a microwave-safe bowl (heat at 20 second intervals) until smooth when 

stirred. Set Aside. 
3. Beat butter and brown sugar with an electric mixer until blended well, about 5 minutes. 
4. Beat in eggs one at a time. 
5. Beat in melted chocolate just until blended. 
6.  Sift together flour, baking soda, and salt. 
7. Add flour mixture to batter, alternating with sour cream, beating at LOW speed just until 

blended after each addition. 
8. Slowly, with mixer on LOW speed, add hot water. 
9. Stir in vanilla. 
10. Pour batter into prepared Bundt pan. 
11. Bake at 350 degrees for 55 to 60 minutes or until a wooden pick inserted in the center comes 

out clean. Let cool 10 minutes in pan then remove cake from pan to cool completely. 
12. Spread frosting on cooled cake. 
13. Sprinkle toasted coconut on cake and drizzle with caramel sauce and hot fudge sauce. 
14. Underneath cake slice on the plate, drizzle hot fudge sauce in a wave pattern 

Source: https://spicysouthernkitchen.com/samoa-bundt-cake/ 


