War Time Recipes
Eggless Chocolate Cake

Ingredients

30z margarine or fat

70z plain flour

1 tsp baking powder

1/2 tsp salt

11/20z cocoa

30z sugar

1/4 pint warm milk and water
1 tsp bicarbonate of soda

1 tbsp vinegar

1/2 tsp vanilla essence

Method

Rub the margarine or fat into the flour, salt and baking powder.

Add together the mixture, cocoa, sugar, milk and water. Mix it altogether.
Dissolve the soda in the vinegar to add into the cake mixture, with the essence.
Mix everything together and place it into a greased tin to bake.

Bake for around 45 minutes on 190 degrees C/ fan 170 degrees
C / or gas mark 5.

Serve and enjoy!
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Disclaimer: This resource is provided for informational and educational purposes only. This resource may contain food items/ingredients that pose potential allergy and choking hazards, it may also
involve the use of hot appliances or sharp utensils. Exercise caution and conduct a thorough risk assessment before use, considering allergies and health conditions. Ensure all supervising adults
understand the potential risks. Learners should wash their hands before and after these activities. If used for weaning or perishable foods, follow recommended practices and consult a healthcare
professional if unsure. Twinkl is not responsible for the health and safety of your group or environment. Please be aware that learners should be supervised at all times, particularly young
or vulnerable learners. You are responsible for ensuring you are aware of the allergies and health conditions of anyone making or consuming these products, the correct weaning guidance
and safe food storage procedures.
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