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White Texas Sheet Cake

Ingredients for Cake
· 1 cup butter (2 sticks)

· 1 cup water

· 2 cups white granulated sugar

· 2 cups flour

· 2 eggs

· 1/2 cup sour cream

· 1/2 tsp. almond extract

· 1/2 tsp. vanilla extract

· 1/2 tsp. salt

· 1 tsp. baking soda

Ingredients for Frosting
· 1/2 cup butter (1 stick)

· 1/4 cup milk

· 4 1/2 cups confectioners’ sugar

· 1/2 tsp. vanilla extract

· 1 cup chopped walnuts

Directions
In a large saucepan, bring butter and water to a boil.  Remove from heat, and stir in sugar, flour, eggs, sour cream, almond extract, vanilla extract, salt, and baking soda until smooth.  Pour batter into a greased 10 x 15 x 1 inch baking pan.

Bake at 375o F for 15 to 20 minutes, or until cake is golden brown and tests done with a toothpick.  Cool for 10 minutes.

For frosting, combine 1/2 cup butter and milk in a saucepan; bring to a boil.  Remove from heat.  Mix in confectioners’ sugar, salt, and 1/2 teaspoon vanilla.  Stir in nuts.  If frosting appears too thick, add a bit more milk to get to desired consistency.  Spread frosting over warm cake.

Fran’s Notes
This cake is as sweet as it is moist—a small piece is quite rich.  The nuts do help to cut down on the sweetness factor just a tiny bit—but, if you decide to eliminate the nuts, just be prepared to go into a sugar coma (you may in any event).  Don’t say I didn’t warn you!
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