Blue Monday Chocolate Cake

This delicious cake is an old war time recipe that does not require eggs. A
Jfamily favorite for over 40 years!

3 cups flour

2 tsp baking soda

1 tsp salt

10 tbsp oil

1 tsp cinnamon (may be omitted)
6 tbsp cocoa

2 cups sugar

2 tbsp vinegar

2 cups cold water

Sift dry ingredients into bowl*. Make 3 depressions (one small, one
medium and one large) in mix. Put in oil in medium, vinegar in small and
water in largest depression. Blend well with fork (a mixer may also be
used). Bake at 350 degrees for about 30-40 minutes (until tester comes out
clean).

When baking these in ice cream cones, the time will be reduced about 10-15
depending on cone size and your oven.

*This cake may be mixed right in an ungreased 13x9 pan.



