Sauerkrauttorte

3/4 c. sauerkraut: rinsed,, drained, squeezed and chopped

1/2 c. butter, room temperature

1 1/2 c. sugar

3 eggs

1 t. vanilla

2 c. all-purpose flour

1 t. baking powder

1 t. baking soda

1/2 t. salt

1 c. water

1/2  c. unsweetened cocoa powder
1. Preheat oven to 350°.

2. Grease and flour two 8-inch cake pans.

3. In a mixing bowl, beat the butter and sugar until fluffy. 

4. Add eggs, one at a time, beating well after each addition.

5. Combine flour, baking powder, baking soda, salt and cocoa. Add to creamed mixture alternately with water. Beat well after each addition.

6. Stir sauerkraut into batter.

7. Pour into greased and floured cake pans and bake 30 – 40 minutes until cake tests done.

8. Cool completely and frost with Silky Chocolate Frosting. 
Silky Chocolate Frosting

5  1/2 c. powdered sugar


1 1/2 t. vanilla

1 1/3 c. butter, room temperature

4 T. milk

8 oz. sweet cooking chocolate, melted and cooled

Blend all ingredients except milk on low speed. Gradually add milk.

This frosting is wonderful – you’ll be glad to have the recipe.

20 Culture Credit points.  If your family likes chocolate they will declare the day you made this a holiday.  Culture Credit Pictures:

· Rinsing Sauerkraut

· Chopping the Sauerkraut into small pieces (If you skip this step your cake will be gross instead of delicious)

· Family enjoying finished cake

· Small piece of cake to me.  This needs controlling – the cake and the frosting do not resemble cake mix quality., but a picture would not show this.
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