Mexican Wedding Cake

Cake Ingredients
2 c. flour				2t. baking soda
½ t. salt				1 c. sugar
2 eggs					1 (20 oz) can crushed pineapple with juice

Frosting Ingredients
1 c. sugar				½ c. butter
1 c. evaporated milk			1 c. flaked coconut
1 t. vanilla				½ c. chopped pecans

Cake
1. Preheat oven to 350 degrees. Grease and flour a 9x13 in. baking pan.
2. In a large bowl combine flour, baking soda salt and 1 c. sugar and set aside.
3. In a medium bowl beat eggs with a wire wisk.
4. Add beaten eggs to flour mixture and stir. Stir in pineapple with juice just until blended.
5. Pour batter into greased baking dish.
6. Bake for 30 minutes.

Frosting
7. In a medium saucepan bring to a boil 1 c. sugar, butter and evaporated milk. Boil for 2 minutes, watching carefully to be sure it doesn’t burn. Stir frequently while cooking.
8. Remove from heat and stir in vanilla, coconut and pecans.
9. Beat until it cools to lukewarm.
10. Pour over cooled cake.
	
