JIFFY CHOCOLATE CAKE

(1 layer – 8 or 9 inch cake)


1 1/2 cups sifted flour


1/3 cup cooking oil or melted shortening


1 cup sugar



1 Tbsp. vinegar



3 Tbsp. unsweetened cocoa

1 tsp. vanilla


1 tsp. baking soda


1 cup cool water


½ tsp. salt








Measure flour, sugar, cocoa, soda and salt into sifter.  Sift into bowl or un-greased 8 or 9" pan. I prefer a square pan for ease in serving.   Mix slightly with whisk or fork to blend.  Add oil, vinegar, vanilla and water.  Mix with whisk or fork until all dry ingredients are well blended.  (If mixing in pan, run the fork into all corners of the pan to make sure it is well blended.)  Bake at 350 degrees for 30-35 minutes.  Leave in the pan and frost.  Serves 8 or 9. This cake tastes even better the next day and can be doubled for 9 x 13 cake.   

Icing:  1 ½ Tbsp. cocoa, ¼ stick margarine (2 Tbsp.), 2 Tbsp. milk - mix in saucepan over medium heat until it boils.  Remove from heat and add approximately 1 cup sifted confectioners sugar (add more if too thin).  Pour over warm cake; and may sprinkle with chopped pecans.  

Whipped cream or whipped topping works well instead of icing.  Grated chocolate on topping is a nice touch.

The secretary of the President of Southwestern Oil Co. gave me this recipe before I married.  She was a special lady and a super cook! 

