Chocolate Swirl
Coffee Cake
Recipe By Brynie Greisman

Cooking and Prep:

2h

Serves:

12

Contains:

Preference: Parve

This one is for chocolate lovers (I think that’s most of the population!). It has a

Difficulty: Medium

rich chocolate-nut filling that swirls through the cake, and is topped with a

Occasion: Shabbat

scrumptious chocolate topping similar to the one used in bakeries. Because the

Diet: Vegetarian, Pescetarian

dough is essentially a challah dough and therefore dries out more quickly than a

Source: Family Table by

typical babka dough (remember it has just a quarter cup of oil), slice off the

Mishpacha Magazine

amount you will use, and freeze the rest for later.

Ingredients (10)
Dough
1/4 recipe challah dough

Filling
3/4 cup Glicks Chocolate Chips
1/4 cup Gefen Soy Milk
2 tablespoons sugar

1/2 teaspoon cinnamon
4–5 tablespoons finely chopped pecans

Glaze
1/4 cup Glicks Chocolate Chips
1/2 tablespoon oil
1/3 cup confectioners’ sugar
3-4 teaspoons Gefen Soy Milk

Start Cooking
Prepare and Bake the Cake
Yields 1 tube pan/enough for 4 hungry bein hazmanim bochurim, or 12 servings

1.

For the filling, melt chocolate chips, soy milk, sugar, and cinnamon together in a small
microwavable bowl. Alternatively, melt in a small saucepan over low heat. Stir in nuts. Cool.

2.

Roll dough into a large rectangle. Spread with filling. Starting with longer side, roll up tightly.
Pinch ends to seal.

3.

Place seam-side down in a greased 10-in. (25-cm.) tube pan, pressing ends gently together to
form a ring. Cover; let rise until almost doubled, 30–45 minutes.

4.

Halfway through rising, preheat oven to 350 degrees Fahrenheit (180 degrees Celsius).

5.

Bake for 45–50 minutes until golden brown. If too dark, cover loosely with foil for the last 5–10
minutes of baking. Do not overbake. Cool 15 minutes in pan. Remove from pan and turn right
side up.

For the Glaze
1.

For the glaze, place chocolate chips and oil together in a small bowl and melt in the
microwave or in a small saucepan. Remove from heat. Stir in confectioners’ sugar and enough
soy milk until it has a glaze-like consistency.

2.
Tip:

Drizzle over cake and let set before slicing.

To achieve the look in the picture, double the glaze recipe and pour over cake to totally cover the top.
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