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RECIPE INGREDIENTS:





3 cups flour �
�
2 cups sugar �
�
1/3 cup cocoa �
�
1 tsp. salt �
�
2 tsp. Baking powder �
�
3/4 cup oil �
�
2 cups water �
�
�
�









 RECIPE DIRECTIONS: 





Preheat oven to 350 degrees oF (175 degrees oC). 


In a large bowl, combine the flour, the sugar, the cocoa, the salt and the baking powder.


Slowly add the oil and the water. 


Mix well. 


Pour into a pre - greased baking sheet.


Bake in preheated oven for 35 to 40 minutes, or until a toothpick comes out clean. 


Cool. 








FROSTING INGREDIENTS: �
�
1 1/3 cups sugar �
�
6 tbsp. milk �
�
6 tbsp. butter �
�
1/2 cup chocolate chips �
�









FROSTING DIRECTIONS: 





Boil first three ingredients together for 1 minute in a saucepan.


Stir constantly.


Remove from heat


Add in chocolate chips.


Beat mixture until it starts to thicken.


Spread onto cake











Don’t forget to wash your hands before you start!


Put on your apron to protect your clothes from spills and … enjoy!





This recipe’s been modified from � HYPERLINK "http://familyfun.go.com/recipes/kids/" �http://familyfun.go.com/recipes/kids/�		clip art taken from � HYPERLINK "http://www.cutecolors.com/" �http://www.cutecolors.com/� 








