Black Midnight Cake

2/3 cup soft Shortening

1 2/3 cup Sugar

3 Eggs

2 ¼ cups Cake Flour

2/3 cup Cocoa

¼ tsp Baking Powder

1 ¼ tsp Soda

1 tsp Salt

1 1/3 cups Sater

1 tsp Vanilla

Cream shortening, sugar and eggs until fluffy.  Sift together flour, cocoa, baking powder, soda and salt.  Mix dry mixture into creamed mixture alternately with water and vanilla.

Bake in 2 – 9” layer pans or 13 x 9” oblong pan at 350F for 35 min for layers, 40-45 for oblong.

