
Ingredients

1 cup chopped dates
1 1/4 cups boiling water
1 teaspoon baking soda
3/4 cup unsalted butter
4 tablespoons unsweetened cocoa
3/4 cup granulated sugar
1 teaspoon vanilla
2 eggs
1 1/2 cups All purpose flour
1/4 teaspoon kosher salt
1 cup chocolate chips
1/2 cup chopped walnuts

Here’s How

1 Use a pastry brush to spread butter on bundt pan, dust pan with
  1 tablespoon cocoa.

2 Put dates and baking soda into a medium bowl, cover with 
   boiling water.

3 Blend flour, salt and 3 tablespoons of cocoa together on wax
   paper. Set Aside.

4 Combine chocolate chips, nuts and 1/4 cup sugar. Set Aside.  

5 cream butter, sugar and vanilla together, add eggs, beat well
    after each addition.     

6 Add the cooled date mixture to butter/sugar mixture. Stir in 
   flour/cocoa mixture.

7 Pour 2/3 of the batter into prepared pan, top with chocolate
   chip/nut mixture, spoon remaining batter on top, swirl batter
   and chocolate chip mixture together.

8 Bake until cake pulls away from sides of pan. Cool in pan for
   10 minutes before tipping out onto rack to cool completely.
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10” Bundt Cake
buttered and 
dusted with  

cocoa

Chocolate Chip Date Nut Cake
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