Chocolate Cake

Ingredients:

Equal measures of Butter/Sugar/ & Flour
50zs Butter (salted or unsalted)

50zs Sugar (granulated or caster)

50zs Self -raising flour

2 eggs

20zs Cocoa powder

2tsp Vanilla essence

2tsp Expresso coffee.

A little milk to mix

Icing:

30zs Icing sugar

lozs cocoa powder

20zs melted plain chocolate
Tsp vanilla essence

Tsp expresso coffee

Method:
Preheat oven 1800C

Cream butter and sugar together until light and fluffy.

Add eggs separately with a little sifted flour

Mix in rest of the flour

Add cocoa powder

Add vanilla essence and expresso.coffee

Add little milk until soft dropping consistency.

Butter cake tin

Spoon in mixture

Bake for approx. 30 mins

Test with a knife into the centre, if it comes out clean, take out of oven.

Mix icing ingredients altogether
Spread onto cake while still a little warm
Serve and Eat as soon as you can
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