Recipe for Chocolate Cake
made by Music Library student
(at Anthony’s farewell)

Betty Crocker Devils Food Cake


“
Milk Chocolate Rich & Creamy icing

Filling:

Make juice out of 1 cup fresh strawberries + add 2 teaspoons of sugar to juice.  Pour the juice evenly on both layers.

Additional sliced strawberries
Bake the cake using two pans.  After it has cooled prepare the layers.

Put one layer of icing on the bottom layer.  Slice up the strawberries and cover the icing.  Dab more icing on top of strawberries.  Put the other cake layer on top and spread icing to cover top and sides.  Whole strawberries can be used to decorate the top.
