Amoumt Measurs Inovedient - Freparation Method

LE oup un=alted butter - =oft
1 oo ELIET
152 tesszpoon wanilla extract
4 laros £
4 cup unsmestaned cooos powdar or dulch-process
o all-purposs flour
EEOONE Daking powdar
BEEOT Daking sods
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LI crsamd pearndt butber
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LEEED0On warilla extract
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LI confectioner’s sunar

2 tablssooorns milk

coating
2 mueE samizusst or bittersesst chooolatse ohips
= tablsspoons  weostsble shorisming

Fraheat oven to 3588, Greaze 5 90013 pan, line it with parchment paper, and sprayg the paper.
Cyeam the buther and suosr until labt andd Floffu.
Heddd the soos, one at 3 time, besting well arnd seraping. Hdd wanilla.

Wizl the cocos powder, Tlowr, baking powder, baking sods and =a8lt throush s strainser o
bresak up arg lumes,

Aodd half the dew inoredisnts bo the eoo misture argd mis

Aodd botrermilk and mixe Sovape the bowl, and addd vemsining Jdrw inoredients, Pour the bather
irvbo the prepaved pan.
Leawal the top, Bake for 23 b0 25 mirgtes urtil it sorinos back ahen liohtly touchsd, Eemows

From oreen ard oool completelu.

st bubber irn s mi=ing Dol eith the vardlla, Stiv in the powdered suoar theoush
& strairesr, and mix st low seeed ontil orumnblo.
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ablespoons of the milk and mi= st low spesd until smoothe Stop argd sorvape. FHod milk
ablezpoon &t & timse until spreadable,
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Fomove cake from parn. Split into 2 lausrs,

Fomove top lager and set azide,

Spread filling over botbom lausr and replace top lausr.
Ot the cake into thivds lenotheize,

Ot the cake into 9 L5 bars, Pull spart sliahtlu.



Malt the chooolatse and shovtening boosther st low powsr in the microwsve, Shiv until smooth.

Drizsls costing over the tops of the cakesy use s small spatuls o seread over Dops and

e,

Vield: 27



