
Chocolate Mayonnaise Cake
Mrs Donald B Reibel

St Timothy's - Hale Schools - Raleigh, NC - 1976

1 cup sugar

1/4 teaspoon salt

2 cups flour

4 tablespoons cocoa OR
1-1/2 squares of chocolate,
melted
1 cup mayonnaise

1 cup warm water

2 teaspoons soda

In a bowl, cream the sugar and mayonnaise.
Add the melted chocolate or cocoa.

In a bowl, mix the salt and flour together.  Add to
the sugar mixture.

In a bowl, dissolve the baking soda in warm
water and add gradually.

Pour the batter into a greased 13x9-inch pan.

Bake for 30 minutes.

Cool.  Ice with powdered sugar icing.

Per Serving (excluding unknown
items): 3261 Calories; 189g Fat
(50.4% calories from fat); 28g
Protein; 391g Carbohydrate; 7g
Dietary Fiber; 77mg Cholesterol;
1797mg Sodium.  Exchanges: 12
1/2 Grain(Starch); 16 Fat; 13 1/2
Other Carbohydrates.


