Chocolate Cake with Egyptian Icing

From the kitchen of: Bub (Beulah Gehringer)
Serves 6-8.

Cake:

% c butter

11/2 csugar

2 squares chocolate
2 cflour

1 c sour cream
1tsoda

2 large eggs

1t baking powder

Directions: Cream sugar and butter. Separate eggs. Melt chocolate in % c boiling water.
Dissolve soda in sour cream, beat. Add yolks to sugar and butter mixture; add chocolate, add
flour and baking powder, beat egg whites until stiff, fold into mixture.

Bake 15 min at 350-400 in three layers. Bake until inserted toothpick comes out clean.
Egyptian Icing:

1 cup sour cream

3 eggs

1% csugar.

Directions: Mix above and cook until thick, then add 1 cup nuts and 1 cup raisins. Pour on cake
and let set.

Melt 4 squares of german sweet chocolate. Add 1 T of butter; melt. Pour on top of cake and
icing.

One of Gramma’s and Mom’s favorite cakes.



