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CHOCOLATE CAKE

1 pkg. (4 0z.) Baker’s German’s
Sweet Chocolate
14> cup boiling water
1 cup butter or margarine
2 cups sugar 4 egg yolks
1 teaspoon vanilla
21/ cups sifted Swans Down
Cake Flour
1 teaspoon baking soda
=1/ teaspoon salt 1 cup buttermilk |
4 egg whites, stiffly beaten

"Melt chocolate in boiling water. Cc
Cream butter and sugar until

Add yolks, 1 at-a-time;~beating
after each. Blend in vapilla and chc
late. Sift flour with soda and sal
alternately with buttermilk to ¢

ate mixture, beating after each a
tion until smooth. Fold in bea
whites. Pour into three 8- or 9-inch




