
This is the first in a series of articles designed to bring you one-
of-a-kind recipes for %ome of the world's most popular foods.
And what better place to start than with Chocolate Fudge Cake!
This beautiful dessert inspired some mouth-watering research
that ended with the recipe that you see here. Try it. We think
you'll agree that it's the Best of the Best. By JAKE O'KEEFE

Good ingredients are the key
to oar Chocolate Fudge Cake.
But correct measurements, the
proper amount of mixing and
good timing also contribute to
creating the cake's moist, liglu
texture. Here are some points to
keep in mind when preparing
the cake: Baking soda, impor-

fast-acting ingredient. It's best,
therefore, to work quickly once
you add the soda. Working fast
will also prevent ovcrmixing,
which tends to dry out a cake.
Also, be sure to preheat the
oven so there's no delay between
mixing and baking. Other basic
tips in the recipe will guarantee

tant in achieving lightness, is a delicious results.

Chocolate Fudge Cake
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C H O C O L A T E F U D G E C A K E

Bake at 350° for 35 minutes.
Makes 12 servings.

squares unsueetcned chocolate
cups sifted caLc flour
teaspoons baking soda
teaspoon salt
cup (I stick/ butter or margarine
cups flrmly packed light broivn
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teaspoons vanilla
cup dairy sour cream
cup boiling wat^r
Chocolate Fudge Frosting

(recipe follows)

1 . M e l t c h o c o l a t e i n a s m a l l b o w l
over hot, not boiling, water; cool.
2. Grease and flour two 9xlV^-inch
layer cake pans; tap out excess flour.
3. Sift flour, baking soda and salt
on to wax paper.
4. Beat butter unti l soft in large
bowl. Add brown sugar and eggs;
beat with mixer at high speed until
light and fluffy, 5 minutes. Beat in
van i l l a and coo led me l ted choco la te .
5. Stir in dry ingredients alternately
with sour cream, beating well with a
wooden spoon after each addition
until batter is smooth. Stir in boiling
water. (Batter will be thin.) Pour at
once into prepared pans.
6. Bake in moilerate 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 knife or spatula; turn out
onto wire racks; cool completely.
8. Make CHOCOLATE FUDGE FROST
ING. Put one cake layer on a serving
plate; spread with about one fourth
of frosting; add second layer; spread
remaimler on side and top of cake,
making swirls with spatula.

C H O C O L A T E F U D G E
F R O S T I N G

Makes enough to fill and frost two
9-inch layers.

4 squares unsweetened chocolate
'/; cup 11 stick/ butter or

. margarine,
,I package (J pound) lOX

{confectioners') sugar
cup milk.

2 teaspoons vanilla

1 . Comb ine choco la te and bu t te r
in small heavy saucepan. Place
over low hear, just until melted.
R e m o v e f r o m h e a t . .

2. Combine lOX sugar, milk and' vanilla in medium-size bowl; stir

until smooth; add chocolate mix
ture. Set bowl in pan of ice and

water; beat with wooden spoon until
• frosting is thick enough to .spread and
hold its shape.
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