Sour
Cream

Chocolate Cake

2 C GF flour

2 C sugar

1 C water

% C sour cream

Y, C butter (or margarine. softened)

Mix in the sour cream, vanilla and
chocolate and beat well. Stir in the
water. Add dry ingredients and mix
well.

Bake oblong for 40-45 minutes and
layers 30 to 35 minutes or until top
springs back when touched. Cool.
Frost with Sour Cream Chocolate
Frosting.

Sour Cream Choc. Frosting
1/3 C butter or margarine, softened
3 0z melted unsweetened chocolate

3 C powdered sugar
14 C sour cream
2 teas vanilla

Melt chocolate and add the butter to it
to melt. Add sugar, vanilla and sour
cream. Beat until smooth, adding
more sugar if too runny. Use 2/3 of
this recipe as it makes a lot!

[Note: I have not tested this recipe with
regular size cake pans in the GF version.
It does very well in the GF version with
the mini-muffin pans at about 11 to 12
min. at 350. Taste-tested at Roundtable. ]

1 ¥ teas. soda
1 teas. Salt

Mark your calendar

1 teas. Vanilla

Y teas. baking powder

2 teas. Xanthan gum

2 eggs

4 0z melted, unsweetened choc. (still
warm)

Heat oven to 350. Grease and flour
oblong pan, 13x9x2 inches or two 9-
inch or three 8- inch round layer pans.
Cream together the eggs, sugar, and

(See SACS Leadership box Page 3 for
phone numbers/email addresses )

March 16-Roundtable, 1 p.m. Columbus
Library, 22nd and Columbus.

March 16th - G-F Dining Club at the
Outback - Grant Road East of Swan in
Crossroads Festival

March 26—Author Ron Hoggan to
speak at General Meeting, TMC Mar-
shall Auditorium, 9 a.m.

April 20th - G-F Dining Club at the

Pei Wei - East Broadway at Rosemont

@) shortening until light and fluffy.

April 23 -Annual Celiac Walk, U of A
Mall

April 27-Rountable—see March 16
May 21- General Meeting— Details
TBA

May 25-Roundtable—see March 16
June 22 -Roundtable—see March 16
July 27 - Roundtable—see March 16
Aug. 24- Roundtable—see March 16
Sept. 28- Roundtable—see March 16
Oct. 26- Roundtable—see March 16

Southern Arizona Celiac Support
Chapter 15, CSA/USA

P.O. Box 0905

Cortaro, AZ 85652-0905

ADDRESS CORRECTION REQUESTED

Sharing advice for a gluten-free life.




