Cocoa Delight
(a.k.a. The Moore Family Birthday Cake)

From the kitchen of:
Lucinda Melone


Serves:  12-15
Preparation Time:  15 mins.
 



Cooking Time:  20 mins.
Ingredients:


2 c.
sugar





1 t.
soda

2 c. 
flour





2 t.
cinnamon

½ c.
butter





½ c.
buttermilk

½ c.
liquid shortening



1 t.
vanilla

4 T.
cocoa





2
eggs

1 c.
water






dash of salt
Preparation:

1. Preheat oven to 400 degrees.

2. Grease and flour pan(s):  17x11, 9x13, or two rounds

3. Mix sugar and flour in bowl. 
4. In saucepan, bring butter, shortening, cocoa and water to boil.

5. Pour mixture over flour and sugar; mix well.

6. Add soda, buttermilk, cinnamon, vanilla, eggs and salt.

7. Bake at 400 degrees for 20 minutes.

Frosting
From the kitchen of:
Lucinda Melone


Yield:  1 frosted cake 
Preparation Time:  10 mins.
 



Cooking Time:  5 mins.
Ingredients:


½ c.
butter





1 t.
vanilla


6 T.
milk





1 c. 
nuts


4 T.
cocoa
 




1 box
powdered sugar
Preparation:
1. Bring first five ingredients to a boil.
2. Add powdered sugar; mix well.
3. Spread on cake while icing is still hot.
