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Texas Sheet Cake aka Chocolate Squares
Cake Ingredients
1/2 cup butter (1 stick butter)

4 tbl. unsweetened cocoa

1 cup water

1/2 cup vegetable oil

2 cups granulated sugar

2 cups flour

1 tsp. vanilla

1/2 cup buttermilk

2 tsp. baking soda

2 eggs

Frosting Ingredients
1/2 cup butter (1 stick)
1/2 cup buttermilk

Dash of salt

4 tbl. unsweetened cocoa

1 lb. confectioners’ sugar

1 cup chopped walnuts

Cake Directions

Bring butter, cocoa, water and oil to a boil in a large pan.  Remove from heat and add sugar and all remaining ingredients.  Add slightly beaten eggs last.  

Pour into greased and floured 9x13 pan.  Bake at 400o F for 20 minutes or until done.  Frost while still warm.  Cut into squares when cool.

Frosting Directions

Bring butter, buttermilk, salt and cocoa to a boil.  Remove from heat; add sugar and nuts.  Spread on warm squares.
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