ANNE WALKOM’S FAMILY BOILED CHOCOLATE CAKE
(from “50 fabulous chocolate cakes”)
2 cups water

3 cups sugar

1 tsp bicarbonate of soda

250 g (8oz) butter

8 tbsp cocoa (more or less, according to how rich you want the cake)

4 eggs

3 cups self-raising flour

Grease and line a large cake tin or baking tin.

Preheat oven to 180oC/350oF

Place the first five ingredients in a large saucepan

*****CAUTION – use your soup stockpot *************

Bring to the boil.

Simmer for 5 – 8 minutes.

Cool for approximately 30 minutes.

It is better if the mixture becomes cold.

Then add the eggs, lightly beaten, and sift the self-raising flour into the mixture.

Mix well, and pour into the cake tin.

Bake for 50 – 60 minutes.

This cake may be iced with chocolate icing or simply dusted with icing sugar and served with cream and fresh berries. 

