GRANDMA STIRLING’S CHOCOLATE CAKE

2 cups sugar
2 cups flour

¾ cup dry cocoa
2 t. baking soda

½ cup Crisco
1 t. baking powder

2 beaten eggs
½ t. salt

1 cup milk
1 t. vanilla


1 cup coffee

In a large bowl, sift together sugar and cocoa.  Stir in Crisco.  Add eggs and milk.  Sift together flour, baking soda, baking powder and salt and add to mixture.  Add vanilla and warm coffee.  Bake 35 minutes at 350º in a greased and floured 9x13 pan.

Bake 2 7-inch pans 30 minutes.

Bake 24 cupcakes for 17 – 21 minutes.

                                                                                                                                                             Cake Chocolate
