Cocoa Fudge Cake

Serves: 10

INGREDIENTS:

1 2/3 cup all-purpose flour
1% cup sugar

2/3 cup cocoa powder

1% teaspoon baking soda
1 teaspoon salt

1/2 cup soft shortening
1% cups buttermilk

1 teaspoon vanilla extract
2 large eggs

DIRECTIONS:
Preheat oven to 350°F. Grease and flour 13x9 baking pan.

Sift dry ingredients into a large mixing bowl. Mix in shortening, milk
and vanilla. Beat for 2 minutes at medium speed. Add eggs and beat 2
minutes more. Pour into greased and floured pan (13x9x2) and bake at
350°F for 35 to 40 minutes. Cool.



