
Tamara’s Orange Fudge Kahlua Cake 
 
 
 
Preheat oven to 350 degrees 
 
1 pkg. Betty Crocker Super Moist chocolate fudge cake 
1 8-oz carton fat-free sour cream 
1/2 cup vegetable oil 1/2 cup water 
4 eggs or 1 cup egg substitute 
1 4-serving package chocolate fudge pudding mix  
1/4 cup Kahlua 
1 t. orange extract 
1 t. cinnamon 
1 12-oz pkg. chocolate chips 
 
Grease well (or spray well with Pam) a bundt pan.  
 
In large mixing bowl, combine all ingredients except chocolate chips. 
Beat with electric mixer on low speed until blended, scraping sides of 
bowl constantly. Beat on medium 4 minutes. Stir in chocolate chips by 
hand, spoon mixture into prepared bundt pan. Bake 45 minutes. 
Cool on wire rack 10 minutes, remove from pan and finish cooling. 
 
Sprinkle with powdered sugar and/or serve with vanilla bean ice cream 
 
*Source Robin Rentka 
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