Sour Cream Chocolate Cake

Ingredients

3 squares (3 0z) chocolate

- 1/2 cup double strength coffee beverage
- 2 cups flour

- 1 1/2 tsp baking soda

- 1/2 tsp salt

- 1 1/2 cups sugar

- 1 cup thick sour cream

- 2 1/2 tsp vanilla

2 eggs, well beaten

Instructions

. Combine chocolate and 1/2 cup double strength coffee beverage; blend and cool.
. Combine flour, baking soda, and salt; set aside.

. Beat together sugar, sour cream, and vanilla.

. Add dry ingredients in thirds, beating well after each addition.

. Add 2 well-beaten eggs; beat in chocolate mixture.

. Add remaining dry ingredients in thirds; do not overbeat.

. Bake at 350°F for 35 minutes (or 40 to 45 minutes for a square cake).
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