Father’s Day is coming up ahd So this is a perfect Chance to do something
specCial for your favorite Dad. How about baking him a fuh cake. This was
always my Dad’s favorite Cake anhd ohe we [oved to make because it is SO Wacky
t0 make but SO deliCious to eat!

Wacky Cake

Makes on 9 inCh round or 8 inCh square Cake

1% Cups flour

1 Cup sugar

3 Tablespoons unsweetened baking COCOa
1 teaspoon baking soda

%, teqspoon Salt

6 Tablespoons of vegetable oil

1 Tablespoon white Vinegar

1 teaspoon Vanilla

1 Cup cold water

1. Preheat oven to 350 degrees. Measure the flour, sugar, COC0a, baking soda
and salt into @ 9 inCh round Or 8 inCh square ungreased Cake pan. Mix well
with a fork.

2. Make 3 holes in the dry mixture. Pour the oil into ohe hole, the Vinegar into
ahother hole, ahd the Vanilla into the last hole.

3. Carefully add the cold water ahd mix everything together with the fork. BRe
sure to mix thoroughly so the dry ingredients don’t stick to the sides anhd
bottom of the pan. Batter will be thin.

4. Bake for 35-¢0 minhutes or until 9 toothpiCk inserted ih center comes out
Cleah. [Let Ccool ih pah for about 30 minutes.

5. Ruh a knife around the outside of the Cake to separate it from the pah.
Turnh upside down on a plate. [.et Coo| Completely before iCing with Easy Fudge
1Cing (reCipe attached).



Easy Fudge ICing

About 2 cups

1 Cup semi-sweet chocolate chips
¥ Cup butter, softened

2 % CUupS Conhfectioners’ sugar

1 tSp. Vanhilla

3-¢ Tablespoons milk

Pinhch of salt

Melt chocolate in miCrowave oh medium power Stirring oCCasionhally until
smooth. Set aside and allow to Cool.

1h large bowl, beat butter with electriC mixer until fFIUFFY. Add cooled
chocolate and beat until well blended.

Add confectioners’ sugar, Vahilla, 3 Tablespoons milk ahd salt then beat until
smooth. InCrease speed to medium high ahd beat until frosting is light and
FIUFFY.

Beat in remaining milk if heeded for easy spreading.



