VWacky Cob

1 1/2 cups flour 1 teaspoon vanilla

3 tablespoons cocoa powder (rounded) 1 teaspoon vinegar (white or cider)
1 teaspoon baking soda 1/3 cup oil

1 cup sugar 1 cup cold water

1/2 teaspoon salt

Sift dry ingredients into an ungreased 8" round or square cake pan. Make three
holes and add vanilla to the 1st, vinegar to the 2nd, and oil to the 3rd. Pour water
over all and mix well. Bake at 350° for 30 minutes.

Options:

Use milk in place of water.

Use coffee in place of water.

Sprinkle with powdered sugar just before serving.

Frost with 1/2 cup melted chocolate chips mixed with 1 tablespoon of milk.



