
Chocolate/Coffee Cake

Ingredients

6 oz Margarine

6 oz Sugar

3 Large Eggs

6 oz Self-Raising Flour

1½ level teaspoons Baking Powder

1 oz Cocoa OR 1 tablespoon Instant Coffee Powder

Method

Mix all ingredients together and divide between two greased and

floured 7“ snadwich tins.

Bake at Gas 5/190C for about twenty-five minutes.

Butter Cream

Ingredients

4 oz Icing Sugar

2 oz Soft Margarine

2 teaspoons Water

1 oz Cocoa OR 1 tablespoon Instant Coffee Powder

Method

Mix all ingredients together and put half onto one cooled cake.

Put other cake on top and apply rest of Butter Cream thereto.


