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Chocolate Cake
1%cflour
2 cup sugar
% cup unsweetened cocoa
2tsp baking soda
1tsp baking powder
1tspsalt
1 cup buttermilk, room temp
4 cveg oil
2eggs
2tspvanilla
1cup brewed coffee

sift the dry ingredients and set aside. Combine buttermilk, oil eggs, and vanilla.
Add the wet ingredients to the dry ingredients and then add the coffee. Fill two greased, round &” pans and bake 30-40 minutes at 350F.

illing
5 Thsp flour
1cup milk
1tspvanilla
1 cup butter
1 cup sugar

Pour cold milk into a sauce pan and whisk in the flour so there are no lumps. While continuously stirring, heat on low-med until it is thick ike a roux. Remove from heat and stir in vanilla and let cool.
Cream butter and sugar untilfluffy and add to the milk mixture. Beat the mixture 5o it becomes like whipped cream.

Ganache
16 0z semi sweet choc chopped
16 0z heavy cream
Place chocolate in a small bow. Heat the cream to just boiling. Pour the cream over the chocolate and whisk until smooth.
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3 /4 CButter 2C sifted flour
1 CSugar (they’re quite sweet, | use less sugar) 1/2 tsp. Cloves
1/4 C Molasses 1/2 tsp. Ginger

1Egg 1tsp. Cinnamon
2 tsp. Baking Soda 1tsp. Salt

Melt shortening in a large saucepan over low heat. Remove from heat. Cool. Then add
sugar, molasses, and the egg. Beat well. Stir dry ingredients together into first mixture.

Form into one inch balls (no larger). Roll in granulat

and place on greased
sheets two inches apart. Bake at 375 degrees for 8 t« n

) minutes. Makes 4 dozen.





