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Janie E. Squier, County Extension Agent
Family & Consumer Sciences

Rockwall County 

Hot Fudge Pudding Cake

1 cup all-purpose flour      
¾ cup sugar          
6 Tbsp. cocoa, divided
2 tsp. baking powder
¼  tsp. salt
½ cup milk
2 Tbsp. vegetable oil
1 tsp. vanilla          
1 cup packed brown sugar
1¾ cups hottest tap water
1 cup chopped nuts (optional) 
Ice Cream

Heat oven to 350°.  Mix flour, sugar, 2 Tbsp. cocoa, baking
powder and salt in an ungreased baking pan, 9x9x2 inches. 
Mix in milk, oil and vanilla with fork until smooth.  Stir in
nuts.  Spread in pan.  Sprinkle with brown sugar and 
4 Tbsp. of cocoa.  Pour hot water over batter.  Bake 40
minutes.  Let stand 15 minutes; spoon into dessert dishes
or cut into squares and invert on dessert plates.  Top with
ice cream and spoon sauce over each serving.  

Chocolate Angel Food Cake with Raspberries
From the American Heart Association Cookbook

16 oz. package angel food cake mix
� cup unsweetened cocoa powder
½ teaspoon ground cinnamon
1 cup frozen fat-free or light whipped topping, thawed

(optional) 
4 cups fresh raspberries (optional)

In a large mixing bowl, stir together the cake mix, cocoa
powder and cinnamon.  Prepare the cake using package
directions.  To serve, top each slice of cake with a dollop of
whipped topping and raspberries. 

Copper Mountain Caramel Cake 

1 box German Chocolate cake mix
1 can sweetened condensed milk
2 jars caramel topping 
1 12-oz. container of whipped topping
1 bag of Heath Bites

Bake cake according to directions.  Cool cake for 5
minutes.  Poke holes in top.  Mix together the sweetened
condensed milk and 1 jar of caramel topping and pour over
the cake.  Refrigerate overnight.  Chunk up the Heath
Bites.  Mix together whipped topping and ¾ of the bag of
Heath Bites.  Spread on top of the cake.  Sprinkle on the
rest of the Heath Bites.  Drizzle some of the caramel
topping from the remaining jar on top.  (Save the rest for
sundaes with frozen yogurt!)
    

Susan’s Brownies     

½ cup butter
1 cup sugar
2 eggs, beaten
4 Tbsp. cocoa, mixed with small amount of water
¾ cup flour
1 cup pecans
1 tsp. vanilla

Cream butter, add sugar until light and fluffy.  Add eggs,
beat again, adding cocoa, flour, nuts and vanilla.  Pour in
greased and floured 8x8 pan.  Bake 30 minutes at 350
degrees.    



Nacogdoches Cake

1 stick of margarine
4 Tbsp. shortening
4 Tbsp. cocoa
1 cup water
2 cups flour, sifted
2 cups sugar
½ cup buttermilk
1 tsp. soda
2 eggs
1 tsp. vanilla

Bring to a boil the margarine, shortening, cocoa and water. 
Pour this mixture over flour and sugar and beat.  Beat
together buttermilk, soda, eggs and vanilla.  Add to mixture
and combine.    
 Pour into greased and floured jelly roll pan.  
(15½x10½x1). Bake at 400 degrees for 20 minutes.

Icing:

1 stick of margarine
4 Tbsp. cocoa 
6 Tbsp. milk 
1 lb. powdered sugar
½ tsp. vanilla
1 cup of chopped pecans

Five minutes before cake is done, mix and bring to a boil
the margarine, cocoa and milk.  Add the sugar and vanilla
to this mixture while you beat it with a mixer.  Spread on
cake immediately after it comes out of the oven.  Top with
chopped pecans.

Death by Chocolate Cookies

2 pkg. (16 squares) of semi-sweet baking chocolate,
divided

¾ cup firmly packed brown sugar
¼ cup butter or margarine 
2 eggs
1 tsp. vanilla
½ cup flour
¼ tsp. baking powder
2 cups chopped nuts (optional)

Heat oven to 350 degrees.  Coarsely chop 8 squares of the
chocolate; set aside.  Microwave remaining 8 squares of
chocolate in large bowl on high 1 to 2 minutes.  Stir until
chocolate is melted and smooth.  Stir in sugar, butter, eggs,
and vanilla.  Stir in flour and baking powder.  Stir in
reserved chopped chocolate and nuts.  Drop by ¼ cupfuls
onto ungreased cookie sheet.  Bake 12-13 minutes or until
cookies are puffed and feel set to the touch.  Cool on
cookie sheet 1 minute.  Transfer to wire rack and cool
completely.       
  

Toll House Cupcakes

½ cup butter, softened
6 Tbsp. white sugar
6 Tbsp. brown sugar
½ tsp. vanilla
1 egg
1 cup flour plus 2 Tbsp.
½ tsp. baking soda
½ tsp. salt

Mix butter, sugars and vanilla well.  Add egg and mix again. 
Add dry ingredients.  Stir together.  Spoon into paper
baking cups.  Bake at 375 degrees for only 10 minutes.  

½ cup brown sugar
1 egg
1 cup chocolate chips 
½ cup chopped nuts

Mix above ingredients.  Pour a small amount on each
cupcake.  Return to oven and bake an additional 15
minutes.


