Grandma’s Chocolate Cake

Sift together and set aside:
	2 Cups sugar
	2 Cups flour

In a saucepan, combine and melt:

	2 Sticks of butter
	4 Tablespoons Cocoa
	1 Cup water
	½ Cup Buttermilk
	
Bring to a boil and pour over dry mixture.  Add:
	
	2 Eggs beaten slightly
	½ teaspoon cinnamon
	1 teaspoon baking soda
	1 Tablespoon vanilla

Mix together and pour into buttered and floured sheet pan.  Spread evenly and bake @ 400 degrees for 20 minutes or until it springs back in the middle. 


5 minutes before the cake is done, in a saucepan melt together and bring to a slow boil:

	1 stick of butter
	4 Tablespoons of Cocoa
	6 Tablespoons of milk
	 
Add:

	1 box confectioners powdered sugar
	1 teaspoon vanilla
	½ Cup chopped pecans (if desired)

Mix together well and pour over cake immediately when you pull it out of the oven.

Let cool, cover, and refrigerate.  Enjoy with a cold glass of milk.	


