
CHOCOI,ATE CAICE

I* oups s'ifted cake flour ll cup buttermilk
I[ tcpe. soaa I tsP' vanilla I

I tsp. selt Z.eggs

*.up cocoa L{' cuPs sugar

-*/'& aup coohing oil

$lft together the flour, soda, sa1t, and cocoa"
Add the oil, buttermilk and vaniila and beat until it
forms a very gmooth batter" In a separate bornrl, beat
eggs untit itrict and foanqir' Gradually add tho sugiar

ana contirrue heating until very weltr blended' FoLd

this egg and sugar mixture thogoughly into the battert
Four inio 3 8nr pan.d.s" Ba'ke in * mod'erate oven S5o;

for 35 to 40 minutest

COCOA FUDGII OAKE

t 3/4 cups suftecl f'Iour '3 *,rp shortening
L L/3 cup$ sugar l- cup butterrnllk
1 tsp", sorla 1 tsP. vanilla
). ttsp. salt 2 large eggs
6 tbsp. cocoa

Heat oven to 550. Grease generously and dlutt with
florrr 2 round }ayer pans Brr. Sift dry ingredients into
bowl. ,{drl shor66n&ng" bu'bternilkm vanilla" ffBeat 2
minutes. Scrape sides and botton of bowl constantly.
Add eggs. Beat 2 more minutes" Bake in )-ayer pans
30 to 55 minutos. Cool and frost with uick Fudge
lc ing.,
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1; cups cake fLour
I cup sup"&.r
r/D qup cocoa
3/4 tsp" snlt
1tsp. t';.!:ing sooa

.,'[X CCiC'^ 'r.-l',E

cup vresson oiI
cup i:uttermi Ik

tsp. vanilla
cupr boiling water
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Si.ft flor-rr, neasure' resift three tili'rer:rith su;:ar"
ccco&, sal-t and, soda. I"rld buttorrui lk, oi1, eilg and
vani 1la. rleat unti. I aiI ir:gie,-lierts Er;'e vre&1 Liended.
Add i:o: Ij.nr wa"bor, beat 1, rainulto" ,PoLt:: j,t artasecl aRrl

f lcr.rreC lrei:. iake 325 ove'n 15 rnirittes, ir.crease to
350 f or f c, lnirtlt:t s IonLer.


