
Chocolate Cake Scores

Champion cake bakers are Betty Hockman, first place,
and Connie Shuff, second place.
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Ml Natural Dietary Supplement
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CHOCOLATE CAKE
First-place

Betty Hockman
cups flour
cups sugar
cup Hcrshcy’s cocoa
teaspoons baking soda
teaspoon baking powder
teaspoon salt
cup vegetable oil
cup milk
cup strong coffee
eggs
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Second place wait to Sara
Ogden ofWaterford, Erie County,
for her Delightful Peanut Butter
and Caramel Brownies.

Kristen McQuire of Waterford,
Erie County, won third place and
$35 for herK’s Special Brownies.

Here are the award-winning
chocolate cake and cookie recipes.

1 teaspoon vanilla extract
Combine ingredients. Pour into

greased and floured pans. Bake at
3SO degrees until a toothpick
inserted in middle comes out
clean.

Peanut Butter Icing:
'A cup butter
'/i cup shortening

1 teaspoon vanilla
1 cup peanut butter
4 cups confectioners’ sugar
4 tablespoons milk (mote if

needed)
Combine butter, shortening,

vanilla, and milk. Add confection-
ers' sugar. Mix well. Add peanut
butter. If needed, add more milk, 1
tablespoon at a time until desired
consistency is achieved.

CHOCO-CARAMEL
DELIGHTS

First-place cookies
Erica Noll

I % cups sugar
1 cup butter, softened
2 egg yolks
4 tablespoon milk
2 teaspoons vanilla
2 cups all-purpose flour
V 3 cups Hersbey's cocoa
•/a teaspoon salt
1 cup finely chopped pecans

Caramel Filling:
24-28 caramels
6 tablespoon whipping cream
In a small saucepan, combine

sugar, butter, egg yolks, milk, and
vanilla until blended. Stir together
flour, cocoa, and salt Blend into
the butter mixture. Chill dough at
least one hour.
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Reg Retail $2109 95 Cash ‘749.95 CLOSEOUT price *498.88
3 Styles Available Reg 5389 95

]Wj CHERRY 3-PACK
M ( COCKTAIL TARLE

21x18x21H

*89.95

(CANTED)
FRONT CURIO

Pine Finish & Brass Hardware
Reg Retail $149 95
OUR PRICE *39.04

SERTA MATTRESS & FLEX SPRINGOak or Cherry Finish
- 5 Glass Shelves

tmm SINGLE
DOUBLE

2 Doors
Lighted Interior
Mirrored Back

Reg Ret
$609 95

OUR CASH PRICE

$149.95
$189.95$749 95

Reg Retail $599 95

OUR PRICE
$ 179.88

QUEEN $BB9 95 $249.95
KING $1129 95 $299.95
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Lancaster Farming, Saturday, January 15, 2000-87
Preheat oven to 350 degrees.

Lightly grease bar pan. Press half
of the cocoa mixture into the bot-
tom of the pan. Sprinkle a layer of
chopped pecanson top. Press other
half of cocoa mixture on top of
pecans. Bake 18-20 minutes. Let
cool.

In a small saucepan, combine
caramels and cream. Cook over
low heat, stirring until caramels
are melted and mixture is smooth.
Pour the caramel filling over the
top of the bar, let set until firm.
Melt chocolate chips and butter
and pour over the caramel filling.
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In her first year of competi-

tion, JaniceBuakirkof North-
ampton holds her cake,
which took third prize.
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