Yummy Chocolate Cake

Ingredients Instructions
3 cflour <p>In a mixing bowl, combine togehter the<span
2 ¢ white sugar style="font-family: Arial;"> flour,</span><span
6 T cocoa style="font-family: Arial;"> sugar,</span><span
2 t baking soda style="font-family: Arial;"> cocoa,</span><span
1 tsp salt style="font-family: Arial;"> baking soda,

2/3 ¢ canola ail

2 T white vinegar
2 t vanilla extract
2 c water

and&nbsp;</span><span style="font-family: Arial;">
salt.</span></p><p><span style="font-family:
Arial;">Make a well in this mixture and add the

oil, vinegar, vanilla and water. Beat on a medium
speed till combined well.</span></p><p><span
style="font-family: Arial;">Pour into a greased 9

x 13 inch pan. </span></p><p style=""
class="MsoNormal"><span style="font-family:
Arial;">Bake at 350 degrees for 30 min. or until a
toothpick inserted in the center comes out clean.
</span></p><p style="" cIass="MsoNormaI";:gseplan



Yummy Chocolate Cake

style="font-family: Arial;">Cool on a rack and
frost with your favorite icing.<span style="">
</span></span><span
style=""><o0:p></0:p></span></p> <p><span
style="font-family: Arial;"><0:p></0:p></span></p>
<p style="" class="MsoNormal"><span
style=""><!--[if
IsupportEmptyParas]-->&nbsp;<!--[endif]--><o0:p></0:p></span></p>
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