GRAVY, FROSTING, SAUCES

Ohacolute Feing (Sipas Eay)

1LB. POWDERED SUGAR (4 CUPS)
3 TBSP. COCOA
Whisk sugar and cocoa together in large mixing bowl.

1STICK (1/2 CUP) SALTED BUTTER
6 TBSP. EVAPORATED MILK

1 TSP. VANILLA

Combine wet ingredients and pour into the bowl with
the dry ingredients.

Mix well-Add 1/2 cup chopped pecans if desired.

This icing is for pouring over cakes that are left in a
13x9 pan. Itis great on the Texas Cola Sheet cake!

“This is such an easy frosting to make. I+ is also
very easy to pour it on the cake (left in the pan) so
if you wamt to make a delicions cake that is also easy
this is a great icing to use (you do et even veed a
mixer because it is thin avd easy to mix) ...Tammy!”
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