This is a recipe from my Grandmother and Mother for a truly Old World flavor.   Mary Powell

Sour Cream Chocolate Cake

Sift together in a bowl:


2 cups flour


1 1/2 cups sugar


1 tsp. Soda


1/2 tsp. Salt 

Make a hole in the center and add:


1 tsp. Vanilla


2 eggs


1 cup sour cream (note below)

Stir together until mixed.

Then add:


1/2 cup cocoa dissolved in 


3/4 cup HOT water.

Mix.

Bake in 13 x 9 inch pan 30-35 minutes at 350 degrees.

(Note: commercial sour cream from the grocery store will not work for this cake!  Instead use heavy whipping cream and sour it with lactic acid (purchase this at a pharmacy).  Use about 1/2 - 1 tsp. of lactic acid to sour the cream.  Cream will thicken when you sour it, but should still be pourable for this recipe to turn out right.)

Chocolate Frosting

Melt 

½ cup butter

Stir in

2/3 cup cocoa

Alternately add


3 cups powdered sugar

and


1/3 cup milk


1 tsp. Vanilla

Beat on medium speed until spreading consistency.  Makes about 2 cups.

