Chocoate Cake Bars

Make in ajelly roll pan
2, ﬂow’ 1c. water

2 . sugar 4 Thsp cocoa
1tsp. baking soda 1/2 c. buttermilk or sour milk
1tsp. baking powder 2 eggs
2 sticks of margarine 1tsp vanilla
Mix dry ingredients in a bowl. n a pan, melt and bring to a boil: margarine, water and cocoa.
Add the cocoa mixture to the dry ingredients and mix well.
Add the buttermilk, eggs and vanilla.

Pour in to a greased jelly roll pan. Bake at 300° for 12 - 18 minutes

'Frost'mg: Frost while cake and ﬁ'ost'mg ‘are warm.
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Add one 1# box powdered sugar and 1 tsp vanilla.

Melt 1 stick of margarine, 4 Thsp cocoa and 5 Thsp milk. ~
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