
Chocolate Upside Down Cake 
Sift together:  

1 c flour, 

¾ c sugar, 

pinch salt, 

2 tsp. Baking Powder. 


Add ½ c milk and then add 2 tblsp melted butter to 
above. 


Melt 1 square unsweetened chocolate and add 1 tsp 
vanilla. 


Pour into buttered cake pan. Sprinkle with 1 c 
walnuts or pecans. 


Pour following sauce on top: ¾ c brown sugar, ¾ c 
white sugar, 1 tsp. cocoa, 1/3 c boiling water. This is a 
very thin mixture. Do not stir. Bake in moderate oven 
for 40 minutes. (about 350) Let stand awhile to set. 
Serve with ice cream or whipped cream.




This is very good and easy and fast.
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