Recipe of the Month
Submitted by Irene Godfrey
CHOCOLATE FUDGE CAKE
Ingredients:
3 squares unsweetened chocolate
2 ¼ cups cake flour
2 tsp. baking soda
½ tsp salt
½ cup butter
2 ½ cups light brown sugar
3 eggs
1 ½ tsp. vanilla
1 tsp. Campbell’s chocolate flavoring
1 cup sour cream
1 cup boiling water

Directions:
Melt chocolate. Cool.
Grease and flour two 9-inch cake pans.
Sift flour, baking soda, and salt.
Beat butter until soft. Add brown sugar and eggs. Beat at high speed until light and fluffy.
Beat in vanilla and chocolate flavoring. Add cooled, melted chocolate.
Stir in dry ingredients alternately with sour cream, beating well after each addition until batter is smooth. Stir in boiling water (batter will be thin). Pour into pans.
Bake at 350 degrees for 35 minutes.
Cool on wire racks for 10 minutes. Frost with Chocolate Fudge Frosting.

CHOCOLATE FUDGE FROSTING
4 squares unsweetened chocolate
½ cup butter
1 package (l lb.) confectioners’ sugar
½ cup milk
2 tsp. vanilla
1 tsp. Campbell’s chocolate flavoring

Directions:
Combine chocolate and butter in small saucepan. Place over low heat just until melted. Remove from heat.
Combine sugar, milk, and vanilla in medium-size bowl. Stir until smooth and add chocolate mixture. Beat with wooden spoon until frosting is thick enough to spread.
