
Crème de Menthe Cake
(From my mother's neighbor, Martha) 

Ingredients:

For the cake:

1 box yellow or vanilla cake mix

1 package (3.4 oz.) instant pistachio pudding mix (dry)

1/3 c. vegetable or canola oil

4 eggs

1/4 c. crème de menthe

1 c. (8 oz.) sour cream

1 1/2 c. semisweet chocolate chips

For the glaze:

1/2 c. sugar

4 tbsp. (1/2 stick) butter

1/4 c. crème de menthe + water (I fill it most of the way with creme de 
menthe)

For serving:

confectioner's sugar (optional, for dusting)

Directions:

Preheat the oven to 350 degrees.

Butter and flour a bundt pan.

Beat together the first six ingredients for the cake (everything but the chocolate 
chips) until combined.  Stir in the chocolate chips.

Pour batter into the bundt pan and bake for 50-55 minutes.

Right before the cake finishes in the oven, place all three ingredients for the glaze 



into a small saucepan on the stove and bring to a boil.  Boil for 3 minutes, 
stirring often.

 While the cake is still in the bundt pan and is still hot from the oven, and while 
the glaze is still warm, poke holes in the cake with a skewer.  It's best to poke a 
lot of holes in the green ring on the top of the cake where the batter split while 
baking.  Spoon the glaze on top of the cake, letting it seep into the holes.  Not all 
of it will seep in but continue poking some after you've started pouring the glaze, 
so some of it gets in there.  Use all of the glaze.

Let the cake cool completely.

When the cake is cool, run a butter knife down the outsides and the inside ring 
of the bundt pan and flip it over (i.e. serve it with the punctured side down.)  
Just before serving, dust the cake with confectioner's sugar if desired.

We don't refrigerate the cake; we keep it on the counter in a Tupperware 
container or under plastic wrap.
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