Upside Down Chocolate Cake



Rosie Gaida
 

Grease an 8" square pan. 

Sift: 1 cup flour
1/4 tsp. Salt
2 tsp. baking powder
3/4 cup sugar
2 Tbs. cocoa into a bowl. 
Mix in 3/4 cup milk and 1 tsp vanilla till smooth. 
Stir in 2 Tbs. melted butter and 1/2 cup nuts (optional). 
Spread evenly in 8" pan. 

In a saucepan, mix 1/2 cup packed brown sugar, 1 cup water, 1/2 cup sugar, & 5 Tbs. cocoa. 
Bring to a boil, stirring till sugars dissolve. 


Pour over batter in pan.

 
Bake at 350 for 40 minutes. Cool on a cake rack for 20 minutes, then turn out, bottom up. Fudge will be on top. Cool.  

Great served with real whipped cream.
 

