Eggless
Chocolate
Cake
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Prepration: 15 mins.

Cooking: 5 mins.
Serves 12  Cal/Ser 108

» Ingredients

Y2 tin condensed milk (milkmaid)
Y2 cup milk, 1tsp vanilla essence
Y2 cup (75 gm) oil

4 tbsp powdered sugar

100 gm (1 cup) plain flour (maida)
Ya cup cocoa, V2 tsp soda-bi-carb
1tsp baking powder

chocolate sauce, walnut halves

Note: For plain cake, remove cocoa and add % cup
cornflour instead.

= Method

1. Sift maida, cocoa, soda and baking powder. Keep
aside.

2. Beat sugar and milkmaid till fluffy. Add oil. Beat
well.

3. Add milk and essence. Add maida. Beat well for
3-4 minutes till the mixture is smooth and light.
Transfer to a greased bowl of 6" diameter.

4. Microwave for 5 minutes. Let it stand for 5
minutes in the microwave.

5. Let it cool. Transfer to a serving platter. Pour
chocolate sauce on in and decorate with walnut
halves.

T. P This cake can also be baked at 150°C for 35-40 minutes on the convection mode.
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Recipes to be microwaved at 100% level or high unless the power level is specified
in the recipe.
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