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significant, and you can freeze the « vanilla extract
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INGREDIENTS

123 cups all-purpose
flour
1 teaspoon baking
soda
72 teaspoon salt
1 cup packed light
brown sugar
i cup unsweetened
cocoa powder
1 cup water
Y3 cup vegetable oil
I teaspoon while
vinegar
/2 teaspoon vanilla
extract

1 (13-ounce)
package small
chocolate-covered
mint patties

MAKES 36 SQUARES

covered mint patties
can also be used in a
pinch. Purchase

5 patties, then cut each
one into small pieces.
Arrange over cake and
proceed as recipe
directs.

Matie Abead
You can make this snack cake
up to 24 hours ahead. Store
in an airtight container until
ready to scrve.

Preheat oven to 350°T

Combine flour, baking
soda and salt in a medium
bowl. Add brown sugar and
cocod powder; mix well.
Add water, oil, vinegar and
vanilla; mix well.

1f you love
chocolate and
mint together; add
a few drops of
peppermint extract
to the cake baltter
in step 1.

~y Pour batter into an
ungreased 8 x 8-inch

pan. Bake for about

35 minutes or until a

toothpick inserted in

center comes out clean.,

“» Arfange mint patties on
) top of cake. Return to
oven until candies begin to
melt, about 1 minute.
Remove from oven.

A Spread melted mint
Ll patties evenly over
cake with a knife. Cool
completely. Cut cake into
small squares.



