
INGREDIENTS:

•	 One frozen pound cake
•	 1 bag of semi-sweet chocolate chips
•	 1 cup of red raspberry jam
•	 1 cup of sliced red raspberries
•	 1 stick of butter
•	 1/2 cup of whipping cream

DIRECTIONS:

•	 Remove pound cake from packaging and use a large serrated knife to slice it into 3 or 4 layers
•	 Divide the bag of chocolate chips into 2 separate microwave-safe bowls.
•	 Add the stick of butter to one, and the whipping cream to the other.
•	 Melt each bowl of chocolate, one at a time, in the microwave, stirring every 30 seconds until melted 

and smooth.
•	 Set aside the butter/chocolate glaze.
•	 Lay the bottom layer of the pound cake on a baking rack set over a cookie sheet.
•	 Spread chocolate/whipping cream mixture generously on the top of this layer and sprinkle with fresh 

raspberries.
•	 On the “bottom” of the next layer, spread raspberry jam and then gently place (jam side down) on top 

of the raspberries. 
•	 Repeat this process until all layers are used.
•	 Refrigerate until layers firm up a little (10 minutes or so)
•	 Pour remaining chocolate/butter glaze over the top and sides of cake, allowing excess to run through the 

baking rack and onto the cookie sheet below.
•	 Refrigerate until glaze firms up.
•	 Cut into slices and enjoy!!!
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