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INGREDIENTS Mate Alead 2

Leftover pudding treat can For a mutty flavor,
1%/3  cups sugar, divided make a quick dessert for use almond or
1 cup all-purpose tomorrow night. Top wetlnit oil 1?nstea¢,{
flour servings with chocolate ice of the vegetable oil.
/4 teaspoon salt cream, fudge syrup and

2 teaspoons baking slivered almonds.

powder e
/4 cup vegetable oil Preheat oven to 350°F
2 cup milk L Grease a 2-quart
I teaspoon vanilla baking dish. Combine
_ extract 2/3 cup sugar, tlour, salt
'/i  Leaspoon almond and baking powder in a
extract

large bowl.
Li cup cocoa powder

1 cup boiling water

% Add oil, milk and
4= vanilla and almond
extracts to flour; mix well,

SERVES &

C@K 'N 2 Spread batter in

J prepared baking
dish. Combine cocoa
P and remaining sugar in a
s Use cooking spray to small bowl. ijll’l{ﬂ{lc over
grease the baking dish batter. Pour boiling \-\ ater
stead ofifiessy butter over batter; do not stir.
or margarine.

4 Bake until top looks

I cracked and crisp, about
30 minutes. Let cool slightly;
Serve warm,




