This is the first in a series of articles designed to bring you one- | CHOCOLATE FUDGE CAKE
of-a-kind recipes for some of the world's most popuiar foods. —
And what better place to start than with Chocolate Fudge Cake!
This beantiful dessert inspired some month-watering research
thar ended with the recipe that you see bere, Try it. We think | 3 jyuares unsweetened chocolate
yor'll agree that it'’s the Best of the Best. By JANE O'KEEFE | 214 cups sifted cake flonr

2 reaspoans baking soda

Bake ar 350° for 35 minutcs.
Makes 12 servings
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creating the cake's moist, light | Also, be sure to preheat the | ;7 o0n ' duiry sonr cream

stick) butter ar margaring
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texture. Here are some points to | oven so there's no delay between | 1 cup boiling water
keep in mind when preparing | mixing and baking, Other basic Chocolate Fudge Frosting
the cake: Baking soda, impor- | tips in the recipe will guarantee {recipe follows)

tant in achieving lightness, is a | delicious results :
I. Mele chocolate in a small bowl

Ch ] F d over hot, not boiling, water; cool,
OCO ate u ge ke 2. Grease and flour two 9xil4-inch
layer cake pans; tap out excess flour
3. Sift flour, baking soda and salt
onto wax paper
4. Bcatr butter until soft in large
bowl. Add brown sugar and egas;
bear with mixer at high speed unul
light and fuffy, S minutes. Beat in
vanilla and cooled melted chocalate,
5. Stir in dry ingredicnts alternacely
with sour cream, beating well with a
wooden spoon after cach addition
until batter is smooth. Stir in boiling
water. (Barter will be thin.) Pour at
once into prepared pans.
6. Bake in moderate oven (350°) 35
minutes, or until centers spring back
when lightly pressed with fingertip.
7. Cool layers in pans on wire rack,
10 minutes: loosen around edges with
a small kmfe or spatula; wen out
onto wire racks: cool completely.
8. Make CHOCOLATE FUDGE FROST-
ING. Put one cake layer on a serving
plate; spre with abour one fourth
of frosting; add second layer; spread
remainder on side and top of cake,
making swirls With spatula,

CHOCOLATE FUDGE
FROSTING

Makes enough w fill and frost two
9-inch layers

SuUaTes A niwedte ned chocolate

v eNp (1 stick) butrer or
margarive

package (1 pound) 10X

fconfectioners’) sugar

'.‘ cuyp mslk

2 1easpoans vanifla

1. Combine chocolate and buteer
in small heavy saucepan, Place
over low hear, just untl meled.
Remove from heat.
2. Combine 10X sugar, milk and
vanilla io medinm-size bowl; stir
until smooth; add chocolate mix-
ture, Sct bowl in pan of ice and
warter; beat with wooeden spoon until
I frosting is thick coough o spread and
{ hold irs shape.
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