Grandma’s World’s Best Sour Cream Chocolate Layer Cake
Ingredients:

3 
Packages (1 ounce per package) Nestle Unsweetened ChocoBake Chocolate
½ 
Cup (1 stick) softened butter (room temperature)

2 ¼ 
Cups Domino Golden Light Brown Pure Cane Sugar (same as 1 box or 1lb.)

3 
Eggs

1 ½ 
Teaspoons Vanilla

2 
Teaspoons Baking Soda (use baking soda not baking powder)

½ 
Teaspoon Salt

2 ¼ 
Cups Sifted Flour (minus 4 tablespoons, put 2 ¼ cups in bowl then remove 4 tablespoons of flour)

1
Cup Sour Cream

1
Cup Boiling Water

Instructions:
Preheat the oven to 350 degrees

Place the (3) 1 ounce packages of premelted chocolate into a glass of warm water, this will soften the chocolate.  Butter and flour (2) 9 ½ inch cake pans.  Beat the softened butter in a large bowl with a hand mixer until smooth, add the 2 ¼ cups brown sugar and the 3 eggs and beat on high speed for 5 minutes constantly stirring with the mixer.  Add the vanilla and the (3) packages of softened chocolate, mix on low speed and add the baking soda and salt, continue mixing on low speed, start to boil the water, continue mixing on low speed, alternately add the sifted flour and sour cream mixing on low speed. Scrape the mixers and remove the hand mixers.  Add 1 cup of boiling water, mix with a large spoon, ensure all mixture is well blended.  
Quickly pour equal amounts of batter into the 2 cake pans, place cake pans on same oven tray and bake for 35 minutes.  Remove the cake pans and let stand for 15 minutes, run a butter knife around edges of cake pan and flip cake pans over and remove the cake from the pans.  Let cool 25 minutes on wire racks. 

Frosting

Ingredients:

½ 
Cup Margarine (1 stick at room temperature)

3 ½
Cups Domino Confectioners Sugar

1
Teaspoon Vanilla

3
Packages Nestle Chocobake unsweetened chocolate (1 ounce per package, use 3 packages total)


Milk – enough milk to ensure the frosting stays liquid enough to mix and be spreadable on the cake -  approximately 5-8 tablespoons

Instructions:
Using the hand mixer, mix the margarine and the vanilla and add 1 cup of the sugar at a time, with 1 tablespoon milk until all the sugar is mixed.   Add the 3 packages of unsweetened chocolate, mix and add enough milk to make the frosting spreadable.  Do not beat the frosting only mix until all the ingredients are blended do not overmix.

Frost the Cake
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