GE:' PREPARATION TIME
210 minutes

Featber-Light o o
Mocha Cake

|#() PERFECT PARTNER
” hot coffee

[QONEy, — —

SHOPPING LIST ul
« yellow cake mix

k. Toasting nuts before using them Lt frosting
T ARG S P « milk chocolate 1 i
Ok = inarecipe intensifies flavor at coffee powder

s insta |
« almonds ‘
\
|
|

5 A\'?'Q- which means you can use less
and save a few pennies. An added
bonus is that toasted nuts are less likely to
E sink in calke batters.



INGREDIENTS Matie Abead @ VARIATION

You can prepare the cake up Lor a more inleise
I (2-ayer) package to 1 week ahead. Treeze. chocolate flavor, use
yellow cake mix Defrost the cake in the dark chocolate or
2 leaspoons instant refrigerator for 24 hours Jfudge frosting.
coffee powder before frosting,.

1 (16-ounce) can milk
chocolate frosting

1 cup sliced almonds

Prepare cake mix
according to package
SERVES 12 directions and bake in a
medium baking pan.

Spoon frosting into 4
small bowl; add instant
coffee powder. Mix well.

e Cutting youL cake Cool cake completely.
can be quick, easy and §pread mocha frosting
crumb-free. Simply over top.

soak the blade of a
serrated knife in very
hot water, then dry the

blade thoroughly just
before slicing.

Sprinkle almonds
over cake. Cut
into 12 squares.




