Chocolate Tiramisu Cake

Ingredients:
1 package Devil’s Food Cake mix plus ingredients to make cake

1 package (8 oz.) softened cream cheese

½ cup powdered sugar

½ cup sour cream

½ tsp rum extract

1 container (12 oz.) whipped topping

½ cup granulated sugar

¼ cup instant coffee granules

1/3 cup boiling water

¼ semi-sweet chocolate morsels

Chocolate garnishes (optional)
Ahead of Time: 

- Bake cake in Springform Pan, remove and place cake on Stackable Cooling   

   Rack
- Fill Easy Accent Decorator with cool whip and place in refrigerator
- Soften cream cheese in Small Batter Bowl
- Pre-measure ½ cup powdered sugar in Adjustable Measuring Cup
- Pre-measure ½ cup sour cream in Measure-All Cup
- Pre-measure ½ cup granulated sugar in Prep Bowl
      - Pre-measure ¼ cup coffee granules in Prep Bowl
- Pre-measure ¼ cup chocolate chips in Prep Bowl (grating)
- Pre-measure ½ cup chocolate chips in Prep Bowl (swirls)
      - Place Rum extract w/ Adjustable Measuring Spoon on table

- Boil water for coffee mixture

- Place Parchment Paper on table for swirls

- Place plastic bag on table w/ Twixit Clip
Demo:
1.  Make chocolate swirls: 


- Melt chocolate chips in Small Micro Cooker 


- Stir with Skinny Scraper 

- Place chocolate in plastic bag 

- Secure with Twixit Clip  

- Place swirls on Parchment Paper and place in freezer to harden 
2.  Place cake on Parchment Paper. Using Serrated Bread Knife, slice cake in half.  
     Using the Lift & Serve, place bottom half on Celebrate Plate. Place other half on   

     Parchment Paper 
3. In 4 quart Stainless Mixing Bowl, combine & mix with Small Mix N Scraper: 
      - Cream Cheese

- Powdered Sugar

- Sour Cream  

- Rum Extract

- Cool Whip

4.  In 2 cup Easy Read Measuring Cup, mix:
- 1/3 c. boiling water

- Coffee granules

- Granulated Sugar

5.  Using Pastry Brush, brush coffee mixture over bottom layer of cake

6.  Spread cream cheese mixture using Large Spreader
7.  Grate ½ chocolate using Microplane Adjustable Grater over cake
8.  Top with 2nd layer of cake and repeat steps 5-7.


-Retrieve the EAD with cool whip and chocolate swirls from refrigerator

9.  Using Easy Accent Decorator, pipe cool whip and top with chocolate swirls
