




























































































Recipe
Fudge Cake

Form 7
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Fat

Sugar
Eggs

Sour milk
Flour

Hot water
Cocoa
Soda
Cinnamon
Salt

Set asidé to cool. TUse method

for mixing Standard Butter Cake, using the cocoa mixture for first portions of

Pour hot water over cocoa, soda, and cinnamon.
Pour into olled cake tins.

liquig,

Directions:
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