
	DARK CHOCOLATE TRAY CAKE	

Cake:
300g (2 cups) flour 	125g margarine
(If self-rising flour not used, add 2 teaspoons of baking powder) 	250ml water
[bookmark: _GoBack]400g (2 cups) sugar 	125ml (½ cup) oil	
Pinch of salt	 2 extra-large eggs	
125ml (½ cup) buttermilk	125ml (½ cup) cocoa
5ml bicarbonate of soda

1. Preheat oven to 180.
2. Grease tray or layer with grease proof paper.
3. Sift flour, salt, sugar and bicarbonate of soda (and baking powder if used)  into a bowl.
4. Heat butter, water oil, and cocoa till boiling; mix and allow cooling slightly then pouring over sifted dry ingredients and mixing lightly.
5. Pour mixture into tray and bake for +/- 25 minutes.
6. Turn out onto rack and allow cooling for +/- 15minutes before icing. 

Icing:
75g margarine 	30ml cocoa
5ml buttermilk	5ml vanilla essence
200g icing sugar

1. Melt margarine and stir in cocoa .
2. Stir in vanilla essence.
3. Stir in sifted icing sugar and buttermilk.
4. Pour over partially cooled cake.

