FRANK AND LOUIE'S BUTTER CAKE NUTRITION FACTS

FRANK AND LOUIE'S BUTTER CAKE NUTRITION FACTS PROVIDE ESSENTIAL INSIGHTS INTO THE NUTRITIONAL COMPOSITION OF THIS
POPULAR DESSERT, WELL-KNOWN FOR ITS RICH, BUTTERY FLAVOR AND MOIST TEXTURE. UNDERSTANDING THESE NUTRITION
FACTS IS CRUCIAL FOR CONSUMERS WHO WANT TO ENJOY THE CAKE WHILE MAINTAINING A BALANCED DIET. THIS ARTICLE
DELVES INTO THE DETAILED BREAKDOWN OF CALORIES, MACRONUTRIENTS, VITAMINS, AND MINERALS FOUND IN FRANK AND LOUIE'S
BUTTER CAKE. ADDITIONALLY, IT EXPLORES THE INGREDIENTS CONTRIBUTING TO ITS NUTRITION, POTENTIAL HEALTH
IMPLICATIONS, AND TIPS FOR MINDFUL CONSUMPTION. BY EXAMINING THE NUTRITIONAL PROFILE, READERS CAN MAKE INFORMED
DECISIONS ABOUT INCORPORATING THIS INDULGENT TREAT INTO THEIR DIETARY REGIMEN. BELOW IS AN ORGANIZED OVERVIEW OF
THE MAIN TOPICS COVERED IN THIS COMPREHENSIVE GUIDE TO FRANK AND LOUIE'S BUTTER CAKE NUTRITION FACTS.

CALorIC CONTENT AND MACRONUTRIENT BREAKDOWN
® |NGREDIENTS AND THEIR NUTRITIONAL CONTRIBUTIONS
e VITAMINS AND MINERALS IN FRANK AND LouUle’s BuTTer CAKE

HeALTH CONSIDERATIONS AND DIETARY TIPS

e CoMPARISONS WITH OTHER PoPULAR BUTTER CAKES

CALoRrIC CONTENT AND MACRONUTRIENT BREAKDOWN

UNDERSTANDING THE CALORIC CONTENT AND MACRONUTRIENT PROFILE OF FRANK AND LOUIE'S BUTTER CAKE NUTRITION FACTS IS
ESSENTIAL FOR ASSESSING ITS IMPACT ON DAILY ENERGY INTAKE. THE CAKE IS TYPICALLY DENSE AND RICH, CONTRIBUTING A
SIGNIFICANT NUMBER OF CALORIES PER SERVING. THE PRIMARY MACRONUTRIENTS INCLUDE FATS, CARBOHYDRATES, AND
PROTEINS, EACH PLAYING A DISTINCT ROLE IN THE OVERALL NUTRITIONAL VALUE.

CaLorIiC CONTENT

A TYPICAL SLICE OF FRANK AND LOUIE'S BUTTER CAKE CONTAINS APPROXIMATELY 350 To 450 CALORIES, DEPENDING ON THE
PORTION SIZE. THESE CALORIES LARGELY ORIGINATE FROM FATS AND CARBOHYDRATES, MAKING IT A CALORIE-DENSE DESSERT
oPTION. CONSUMERS MONITORING CALORIC INTAKE SHOULD CONSIDER PORTION CONTROL WHEN ENJOYING THIS CAKE.

MACRONUTRIENT BREAKDOWN

THE MACRONUTRIENT COMPOSITION OF THIS BUTTER CAKE IS CHARACTERIZED BY A HIGH FAT CONTENT, MODERATE
CARBOHYDRATES, AND A SMALL AMOUNT OF PROTEIN. ON AVERAGE, A SERVING INCLUDES:

o FATS: 18-25 GRAMS, PRIMARILY SATURATED FATS DERIVED FROM BUTTER AND OTHER DAIRY INGREDIENTS.
o CARBOHYDRATES: 40-50 GRAMS, MAINLY FROM SUGARS AND FLOUR.

® PROTEINS: 4-6 GRAMS, CONTRIBUTED BY EGGS AND MILK COMPONENTS.

THIS MACRONUTRIENT DISTRIBUTION EMPHASIZES THE CAKE'S RICHNESS AND ENERGY DENSITY, COMMON IN TRADITIONAL BUTTER
CAKE RECIPES.



INGREDIENTS AND THEIR NUTRITIONAL CONTRIBUTIONS

THE NUTRITIONAL PROFILE OF FRANK AND LOUIE'S BUTTER CAKE NUTRITION FACTS IS HEAVILY INFLUENCED BY ITS CORE
INGREDIENTS. EACH ELEMENT CONTRIBUTES SPECIFIC NUTRIENTS THAT DEFINE THE CAKE'S FLAVOR, TEXTURE, AND HEALTH IMPACT.

BUTTER

BUTTER IS THE KEY INGREDIENT RESPONSIBLE FOR THE CAKE'S MOISTNESS AND RICH TASTE. T CONTRIBUTES A SIGNIFICANT
AMOUNT OF SATURATED FAT AND CALORIES. ADDITIONALLY/ BUTTER PROVIDES FAT-SOLUBLE VITAMINS SUCH AS VITAMIN A
AND SMALL AMOUNTS OF VITAMIN E.

FLour

ALL-PURPOSE FLOUR SERVES AS THE PRIMARY CARBOHYDRATE SOURCE IN THE CAKE. |T OFFERS ENERGY THROUGH STARCH AND
CONTAINS TRACE AMOUNTS OF PROTEIN AND FIBER. THE REFINEMENT PROCESS OF THE FLOUR REDUCES ITS MICRONUTRIENT
CONTENT COMPARED TO WHOLE GRAIN ALTERNATIVES.

SUGAR

SUGAR IS INTEGRAL TO THE CAKE'S SWEETNESS AND TEXTURE. |T ADDS SIMPLE CARBOHYDRATES WITHOUT CONTRIBUTING FATS
OR PROTEINS. EXCESSIVE SUGAR INTAKE, HOWEVER, MAY HAVE HEALTH IMPLICATIONS IF CONSUMED IN LARGE QUANTITIES
REGULARLY.

EGGs AND DAIRY

EGGs PROVIDE PROTEIN, ESSENTIAL AMINO ACIDS, AND MICRONUTRIENTS LIKE CHOLINE AND B vITAMINS. MiLk OR CREAM, OFTEN
INCLUDED IN THE RECIPE, SUPPLIES ADDITIONAL PROTEIN, CALCIUM, AND VITAMIN D, ENHANCING THE CAKE'S NUTRITIONAL VALUE.

VITAMINS AND MINERALS IN FRANK AND LoOUIE's BUTTER CAKE

W/HILE FRANK AND LOUIE'S BUTTER CAKE IS PRIMARILY AN ENERGY-DENSE DESSERT, IT ALSO CONTAINS VARIOUS VITAMINS AND
MINERALS DERIVED FROM ITS INGREDIENTS. THESE MICRONUTRIENTS CONTRIBUTE TO OVERALL DIETARY INTAKE BUT ARE
GENERALLY PRESENT IN MODEST AMOUNTS.

VITAMIN CONTENT

THE BUTTER AND EGGS IN THE CAKE SUPPLY FAT-SOLUBLE VITAMINS SUCH AS VITAMIN A AND SMALL QUANTITIES OF VITAMIN
D. B VITAMINS LIKE RIBOFLAVIN AND NIACIN MAY ALSO BE PRESENT DUE TO THE EGGS AND FLOUR. THESE VITAMINS PLAY
CRUCIAL ROLES IN METABOLISM AND MAINTAINING HEALTHY SKIN AND VISION.

MINERAL CONTENT

CALCIUM AND PHOSPHORUS ARE NOTABLE MINERALS FOUND IN THE CAKE, MAINLY FROM DAIRY COMPONENTS. POTASSIUM AND
SMALL TRACES OF IRON ARE ALSO PRESENT, CONTRIBUTING TO ELECTROLYTE BALANCE AND OXYGEN TRANSPORT IN THE BODY,
RESPECTIVELY.



HeALTH CONSIDERATIONS AND DIETARY TIPS

EVALUATING FRANK AND LOUIE'S BUTTER CAKE NUTRITION FACTS IN THE CONTEXT OF OVERALL HEALTH IS IMPORTANT FOR
MAKING BALANCED DIETARY CHOICES. WHILE THE CAKE IS A DELICIOUS TREAT, ITS HIGH CALORIE, FAT, AND SUGAR CONTENT
NECESSITATE MINDFUL CONSUMPTION.

MODERATION AND PORTION CONTROL

DUE TO ITS RICHNESS, CONSUMING FRANK AND LOUIE'S BUTTER CAKE IN MODERATION HELPS PREVENT EXCESSIVE CALORIE INTAKE
THAT COULD LEAD TO WEIGHT GAIN OR OTHER METABOLIC CONCERNS. PORTION CONTROL IS AN EFFECTIVE STRATEGY TO ENJOY
THE CAKE WITHOUT COMPROMISING DIETARY GOALS.

BALANCING WITH NUTRIENT-DENSE Foobs

PAIRING THE CAKE WITH NUTRIENT-DENSE FOODS SUCH AS FRUITS, VEGETABLES, AND LEAN PROTEINS CAN HELP BALANCE THE
MEAL AND ENSURE ADEQUATE INTAKE OF ESSENTIAL NUTRIENTS. THIS APPROACH SUPPORTS OVERALL NUTRITIONAL ADEQUACY
WHILE ALLOWING OCCASIONAL INDULGENCE.

CONSIDERATIONS FOR SPECIAL DIETS

INDIVIDUALS WITH SPECIFIC DIETARY RESTRICTIONS, SUCH AS THOSE MANAGING CHOLESTEROL OR DIABETES, SHOULD BE
CAUTIOUS WITH FRANK AND LOUIE'S BUTTER CAKE DUE TO ITS SATURATED FAT AND SUGAR CONTENT. CONSULTING WITH A
HEALTHCARE PROFESSIONAL OR DIETITIAN IS RECOMMENDED FOR PERSONALIZED ADVICE.

CoMPARISONS WITH OTHER PopPULAR BUTTER CAKES

COMPARING FRANK AND LOUIE'S BUTTER CAKE NUTRITION FACTS WITH OTHER WELL-KNOWN BUTTER CAKES HIGHLIGHTS ITS
UNIQUE ATTRIBUTES AND NUTRITIONAL VARIATIONS. SUCH COMPARISONS HELP CONSUMERS MAKE INFORMED CHOICES BASED ON
TASTE PREFERENCES AND DIETARY NEEDS.

NUTRITIONAL DIFFERENCES

COMPARED TO OTHER BUTTER CAKES, FRANK AND LOUIE'S VERSION MAY HAVE SLIGHTLY HIGHER FAT CONTENT DUE TO ITS
TRADITIONAL RECIPE EMPHASIZING BUTTER RICHNESS. CARBOHYDRATE LEVELS ARE GENERALLY SIMILAR ACROSS BUTTER CAKE
VARIETIES, WHILE PROTEIN CONTENT REMAINS MODEST.

TASTE AND TEXTURE CONSIDERATIONS

THE DISTINCT BUTTERY FLAVOR AND MOIST CRUMB OF FRANK AND LOUIE'S BUTTER CAKE OFTEN RESULT FROM HIGHER BUTTER
USAGE AND SPECIFIC BAKING TECHNIQUES. THESE FACTORS INFLUENCE NOT ONLY TASTE BUT ALSO THE CAKE'S NUTRITIONAL
DENSITY.

® HIGHER SATURATED FAT CONTENT COMPARED TO LIGHTER CAKES
e CALORIC DENSITY VARIES WITH PORTION SIZE AND RECIPE ADJUSTMENTS

® SIMILAR CARBOHYDRATE LEVELS BUT DIFFERING SUGAR CONCENTRATIONS



UNDERST ANDING THESE DIFFERENCES ALLOWS CONSUMERS TO SELECT BUTTER CAKES THAT ALIGN WITH THEIR NUTRITIONAL
PRIORITIES AND TASTE PREFERENCES.

FREQUENTLY AskeD QUESTIONS

\WHAT ARE THE MAIN INGREDIENTS IN FRANK AND LouUIE’s BUTTER CAKEP

FrANK AND LoUIE's BUTTER CAKE PRIMARILY CONTAINS BUTTER, SUGAR, EGGS, FLOUR, AND VANILLA EXTRACT, WHICH
CONTRIBUTE TO ITS RICH AND MOIST TEXTURE.

How MANY CALORIES ARE IN ONE SERVING OF FRANK AND LoUIE’'s BUTTER CAKE?

ONE SERVING OF FRANK AND LOUIE'S BUTTER CAKE CONTAINS APPROXIMATELY 320 CALORIES.

\WHAT IS THE FAT CONTENT IN FRANK AND LoUIE’'s BUuTTER CAKE?

ONE SERVING OF FRANK AND LoUIE'S BUTTER CAKE HAS ABOUT 18 GRAMS OF FAT, INCLUDING SATURATED FATS.

Does FRANK AND LouUIE’s BUTTER CAKE CONTAIN ANY CHOLESTEROL?

YEs, FRANK AND LoUIE’'s BUTTER CAKE CONTAINS AROUND 60 MILLIGRAMS OF CHOLESTEROL PER SERVING, MAINLY DUE TO THE
BUTTER AND EGGS.

How MUCH SUGAR IS IN FRANK AND Loule’'s BuTTer CAKE?

A SERVING OF FRANK AND LoOUIE'Ss BUTTER CAKE CONTAINS APPROXIMATELY 25 GRAMS OF SUGAR.

Is FRANK AND LoUIE’s BUTTER CAKE GLUTEN-FREE?

No, FRANK AND LoUIE’s BUTTER CAKE IS NOT GLUTEN-FREE AS IT CONTAINS WHEAT FLOUR.

\WHAT IS THE PROTEIN CONTENT OF FRANK AND LouUIE’s BuTTER CAKE?

EACH SERVING OF FRANK AND LouUIE’s BUTTER CAKE PROVIDES ABOUT 4 GRAMS OF PROTEIN.

ARE THERE ANY PRESERVATIVES OR ARTIFICIAL ADDITIVES IN FRANK AND LOUIE'S
BuTtTerR CAKE?

FrANK AND LoUlE’s BUTTER CAKE IS MADE WITH NATURAL INGREDIENTS AND DOES NOT CONTAIN PRESERVATIVES OR ARTIFICIAL
ADDITIVES.

Is FRANK AND LoUIE’s BUTTER CAKE SUITABLE FOR PEOPLE WITH NUT ALLERGIES?

FrANK AND LoUIE’s BUTTER CAKE DOES NOT CONTAIN NUTS AS AN INGREDIENT, BUT IT IS RECOMMENDED TO CHECK PACKAGING
FOR POTENTIAL CROSS-CONTAMINATION ¥ ARNINGS.

ADDITIONAL RESOURCES

1. THE SweeT Science oF BuTtTer CAKES
THIS BOOK DELVES INTO THE NUTRITIONAL COMPOSITION OF BUTTER CAKES, INCLUDING POPULAR VARIETIES LIKE FRANK AND



Loule’s BUTTER CAKE. |T BREAKS DOWN THE MACRONUTRIENTS, CALORIE CONTENT, AND INGREDIENT IMPACTS ON HEALTH.
READERS WILL GAIN INSIGHTS INTO BALANCING INDULGENCE WITH NUTRITION.

2. DecopinGg DesserT NUTRITION: A GUIDE TO BUTTER CAKES

FOCUSED ON UNDERSTANDING THE NUTRITIONAL FACTS BEHIND TRADITIONAL BUTTER CAKES, THIS GUIDE OFFERS DETAILED
INFORMATION ON SUGAR, FAT, AND PROTEIN CONTENT. |T ALSO EXPLORES HOW DIFFERENT INGREDIENTS AFFECT THE OVERALL
HEALTH PROFILE OF CAKES SUCH AS FRANK AND LoUIE's BuTTErR CAKE.

3. ButTer CAKES AND BALANCED DIETS

THIS BOOK EXPLORES HOW TO INCORPORATE BELOVED BUTTER CAKES INTO A HEALTHY DIET WITHOUT OVERINDULGENCE. |T
INCLUDES NUTRITIONAL ANALYSES AND TIPS FOR MODERATION, USING FRANK AND LOUIE'S BUTTER CAKE AS A CASE STUDY TO
ILLUSTRATE CALORIE AND FAT CONTENT.

4. THE NUTRITIONAL BrEAKDOWN OF CLASSIC DESSERTS

HIGHLIGHTING CLASSIC DESSERTS LIKE FRANK AND LoUIE's BUTTER CAKE, THIS BOOK PROVIDES COMPREHENSIVE NUTRITION
FACTS AND COMPARES THEM TO OTHER SWEETS. |T EDUCATES READERS ON MAKING INFORMED CHOICES WHEN ENJOYING THEIR
FAVORITE TREATS.

5. UNDERSTANDING INGREDIENTS: BUTTER CAKE EDITION

FOCUSING ON THE INDIVIDUAL INGREDIENTS IN BUTTER CAKES, THIS BOOK EXPLAINS HOW EACH CONTRIBUTES TO THE FINAL
NUTRITIONAL PROFILE. IT USES FRANK AND LOUIE's BUTTER CAKE AS AN EXAMPLE TO ILLUSTRATE THE ROLES OF BUTTER,
SUGAR, FLOUR, AND EGGS IN NUTRITION.

6. CaLories, CArBs, AND CAKES: WHAT You Neep To KNow
THIS BOOK OFFERS AN EASY-TO-UNDERSTAND OVERVIEW OF THE CALORIE AND CARBOHYDRATE CONTENT IN BUTTER CAKES LIKE
FRANK AND LOUIE’S. |T HELPS READERS GRASP THE IMPACT OF THESE DESSERTS ON BLOOD SUGAR AND WEIGHT MANAGEMENT.

7. DESSERT NUTRITION FACTS HANDBOOK
A COMPREHENSIVE REFERENCE BOOK THAT LISTS NUTRITION FACTS FOR VARIOUS DESSERTS, INCLUDING FRANK AND LOUIE’S
BuTTer CAKE. |T PROVIDES DETAILED CHARTS AND EXPLANATIONS TO HELP CONSUMERS MAKE HEALTHIER DESSERT CHOICES.

8. From OVEN To TABLE: THE NUTRITIONAL JOURNEY OF BUTTER CAKES
THIS BOOK TRACKS THE NUTRITIONAL CHANGES BUTTER CAKES UNDERGO FROM BAKING TO SERVING. USING FRANK AND LOUIE'S
BuTTER CAKE AS A FOCAL POINT, IT DISCUSSES PORTION SIZES, INGREDIENT SUBSTITUTIONS, AND THEIR EFFECTS ON NUTRITION.

Q. HEALTHY INDULGENCE: ENJOYING BUTTER CAKES WISELY

COMBINING NUTRITION SCIENCE WITH PRACTICAL ADVICE, THIS BOOK TEACHES READERS HOW TO ENJOY BUTTER CAKES LIKE
FRANK AND LOUIE’'S WITHOUT COMPROMISING HEALTH GOALS. |T INCLUDES RECIPES, PORTION CONTROL STRATEGIES, AND
NUTRITIONAL FACTS TO PROMOTE MINDFUL EATING.
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