Tim Farmer’s Coundry Hhitchen

MOLASSES CAKE

Wet Mix

Tegg

1/8 cup lard

1/8 cup butter

Y cup sugar

% cup molasses

3 tablespoons coffee

Dry Mix

% cup flour

¥ salt

1/8 teaspoon baking soda
%% teaspoon baking powder
15 teaspoon cinnamon

% teaspoon cloves

Mix together wet ingredients and set aside. Mix together dry ingredients and add to
wet mixture. Pour in greased square dish. (Double recipe for 9x13 pan) Bake 25
minutes at 350 degrees.

Icing

% cup butter

1 cup powdered sugar

1 tablespoon coffee + more as needed

Mix together ingredients and ice cake as soon as it comes out of the oven.

www.timfarmerscountrykitchen.com




