CHOCOLATE CHIP BUNDT CAKE


18 oz. white or yellow cake mix


1 large size pkg. instant chocolate or fudge pudding (for darker chocolate, use 2 reg. size)


1 1/2 cups water


3/4 cup cooking oil


4 eggs


1/2 tsp. vanilla


12 oz. pkg. chocolate chips

Mix dry ingredients together with mixer to get out any lumps, then add liquids.  Blend all ingredients, except chocolate chips, with mixer on low until mixed, then on high for 2 minutes.  Stir in chocolate chips.  Pour into greased bundt or tube pan.  Bake in 350 degree oven for 50-60 minutes, or until inserted toothpick comes out clean.

Cool in pan for 10 minutes and turn out onto plate and place under cake cover to cool.  This makes the cake moist. This is a rich cake and doesn't need icing, but a light drizzle gives it a nice finish.  May use the icing used on the Jiffy Chocolate cake.  Also may dust with confectioner's sugar.  Serves 15-20 slices.
