CRAZY CHOCOLATE CAKE

1 ½ c. flour



1/3 c. veggie. oil

1 c. sugar




1 Tbsp. white vinegar

3 Tbsp. cocoa



1 tsp. vanilla

1 tsp. baking soda


1 c. water

½ tsp. salt

Sift flour, sugar, salt, and cocoa together into an 8x8 ungreased pan. 

Make three wells (holes) in the dry ingredients.
Pour oil into one well, vinegar into the second well, and vanilla into the third well.

Pour cold water over all and stir well with fork.

Bake at 350* for 35 minutes.
Frost if desired.
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FOOD CHEMISTRY TRIVIA:

Baking soda is pure sodium bicarbonate. When baking soda is combined with moisture and an acidic ingredient (e.g., yogurt, chocolate, buttermilk, honey), the resulting chemical reaction produces bubbles of carbon dioxide that expand under oven temperatures, causing baked goods to rise. The reaction begins immediately upon mixing the ingredients, so you need to bake recipes which call for baking soda immediately, or else they will fall flat! It is called a leavening agent.

