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Chocolate Cake  
Each serving of frosted chocolate cake has a caloric value of 372 calories, a 32% reduction in 
calories from the same cake made with table sugar.   
 
2 cups Whey Low® granular 
2 eggs 
1 3/4 cups all-purpose flour 
1 cup milk 
3/4 unsweetened cocoa 
1/2 cup canola oil 
1 1/2 teaspoon baking powder 
2 teaspoons vanilla 
1 1/2 teaspoon baking soda 
1 cup boiling water 
1 teaspoon salt 
 
Heat oven at 325° F.  Grease and flour two 9-inch round baking pans.  Combine dry ingredients 
in large bowl.  Add eggs, milk, oil, and vanilla; beat on medium speed for 2 minutes.  Stir in 
boiling water (batter will be thin).  Pour into pans.  Bake 30-35 minutes or until wooden pick 
inserted in center comes out clean.  Cool 10 minutes.  Remove from pans to wire racks.  Cool to 
room temperature. 
 
Chocolate Frosting for Chocolate Cake 
 
1 stick butter 
1/3 cup milk 
2/3 cup unsweetened cocoa 
1 teaspoon vanilla 
3 cups Whey Low® Powder* 
 
Melt butter.  Stir in cocoa.  Alternately add Whey Low® Powder and milk, beating on medium 
speed to spreading consistency.  Add more milk, if needed.  Stir in vanilla.  Spread chocolate 
frosting over cake.  Makes 12 servings. 
 
* Whey Low® powder is not yet available in stores but can be purchased on the website.   
 
 
Deborah Rhoades, MA, RD, LDN, is a licensed Registered Dietitian and Extension Educator in 
Family and Consumer Sciences.  For more information about the University of Maryland 
Extension Frederick County Office check out our website http://Frederick.umd.edu 
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