
Chocolate Sour Cream Cake

Ingredients:

1 3/4 cup all-purpose flour

1 3/4 cup sugar

3/4 cup Hershey’s Cocoa

1 1/2 tsp baking soda

1 tsp salt

2/3 cup butter, softened

1 16 oz container dairy sour cream (regular or low fat)

2 eggs

1 tsp vanilla extract 

Process:

Line 12” Dutch Oven with parchment paper

Combine flour, sugar, cocoa, baking soda and salt in a large bowl.  (For camping, you can combine these dry ingredients ahead of time and bring them in a ziplock bag.)

Add butter, sour cream, eggs and vanilla.

Whisk (or stir vigorously if you only have a spoon) for 3 minutes.

Pour into prepared Dutch Oven.  Batter should be thick so you may have to spread it so it’s even.  Put on lid.

Light stove.  Turn burner to medium flame.  Cover burner with heat diffuser plate.

Carefully set Dutch Oven on heat diffuser plate.

Cover with Dutch Oven tent.

After about 10 minutes, turn burner down to medium low flame.

Bake another 25 - 30 minutes.

(Total baking time should be about 35 - 40 minutes.)  

When cake is done, take it out of the tent and take the lid off the Dutch Oven to allow the cake to cool.  When cake has cooled about 5 minutes, gently lift it out of Dutch Oven by the edges of the parchment paper.  Place on a plate and let it cool for another 5 - 10 minutes then frost.

While cake is cooking, make Fudge Frosting:

3 Tbsp butter, melted

1/3 cup Hershey’s cocoa

1 tsp vanilla extract

1 1/3 cup powdered sugar

2 to 3 Tbsp milk

Process:

Combine melted butter and cocoa in a quart size ziplock bag.  Mix until it’s combined.  Add vanilla extract and mix in.  Add 1 cup of the sugar and blend.  Add 1 Tbsp of milk and mix.  At this point is should be a little stiffer than the consistency of regular frosting.  If not, add small amount of milk or powdered sugar until it is that consistency.  Cut a small hole in the corner of the ziplock bag and squeeze frosting evenly onto cake in a crisscross pattern.  Then use a knife to spread it into an even layer.


