}f — S A
; Genman (hocolate Poundcake

b~

f 2 Cups sugan i

7 cup A/z.o/z,ten‘iﬂg,

4 eggs
2 tsp. vanilla

2 tsp. Butten Flavon

7 Cup Buttemnilk

3 (Cups sifted all purpose ,auu./z.
F 4sp. soda

1 ap. salt

7 pkg. Gewman's Sweet (hocolate

(ream sugan and A/w/ziem;ng,," !
Add eggs, [lavors and butternilk

Blift together Lloun, Aoa‘and sadt and
ddd.

Aix well.

Add Gewman's (hodolate that has 6een
so/tened in wann oven on in double boil
Blend togethen well, '
(ook in 9" stem pan, that has been well
greased and dusted with floun, about
74 hrns. at 300 degrees. i
Test with a toothpick. J{ done, #oothpie
will come out clean when insented in

center. Place cake under a /u_gjz,t
%l coves, while sl /LO%, and leave J




