Chocolate Cake Truffles
DAY 1: MAKING THE CAKE

35 mL

Shortening

90 mL

Sugar

1/2


Egg

1 mL


Vanilla

75 mL

Water

125 mL

Flour

35 mL

Cocoa

1 mL


Baking soda

1/2 mL

Baking powder

1 mL


Salt

Method:

1)
Preheat oven to 375°F. Grease and line a loaf pan.
2)
In a large bowl, cream the shortening and sugar together. Add egg and vanilla and beat well.
3)
In a separate bowl, sift together the flour, cocoa, baking soda, baking powder and salt.

4)
Add the dry ingredients and water into the creamed mixture, starting and ending with dry ingredients.
5)
Scrape into prepared loaf pan, making sure batter is evenly distributed.
6)
Bake for 15-20 minutes or until edges pull away from the sides of the pan. Remove from pan, cut in half, wrap half and label with names and block. Enjoy the remaining half cake.
DAY 2: MAKING ICING AND ROLLING 

40 mL

Icing sugar

5 mL


Margarine

4 mL


Milk
0.5 mL

Vanilla

1)
Place all ingredients in a small bowl and beat until smooth.

2)
Cut outside edges of cake pieces off to avoid lumps in cake pops. If top/bottom of cake is also crisp only use the inside of the cake.

3)
Over a medium bowl, crumble the cake pieces over the bowl until fine and no lumps remain.

4)
Add icing using the back of a spoon, until it just holds together when moulded into a ball.

5) 
Divide into 6 even pieces. Having slightly damp hands, roll the pops until perfectly smooth on the outside. Place on tray at front and label with names.
DAY 3:
DECORATION

125 mL
Melting chips (candy melts)
8 mL

Shortening

1)
Carefully melt chocolate and shortening together in a double boiler.
2)
Using a fork, carefully roll each ball in melted chocolate until coated. Drain any excess and place in liner.
3)
Decorate each with sprinkles. Allow to set. 
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