Wapakoneto Family YMCA Recipe Exchange

Recipe : Lightened Up Texas Sheet Cake
Fromu Shawow Smeltzly
OvewTemp: 375 degrees

Cake:

Grease and flowr 15x10 jelly roll panv with 2 teaspoons
flouwr and cooking spray

2 cups flowr 1/4 cup wnsweetened cocoa
2 cups white sugoar 1/2 cup lowfat buttermilk

1 teaspoon baking soda 1 teaspoon vanillo extract

1 teaspoon cinvnaumon 2 lawge eggs

1/4 teaspoow salt

3/% cup water

1/2 cup butter or margarine

Y

Servings: 20

Combine flowr, sugor, soda, cirmmamon & salt withy spoow. Set
aside.

Combine water, butter & cocow invav small saucepan and bring to-
a boil stirring frequently. Remove from heat and powr into-flowr
mixture. Beat at medivm speed until well-blended.

Add buttermilk, vanilaw & eggs. Beat well and bake 17 miruites
or wnitil toothpick i center comes out clear.
While cake iy baking, prepare icing.

Icing:

6 Tablespoons butter or mawgowrine  1/4 cup cocow

1/3 cup fat free milk ov buttermilks 3 cups powdered sugow
1/4 cup chopped pecans 2 teaspoons vanillo

Combine butter, milk, 1/4 c. cocoa in saurceponv and bring to-
a boily stirring constantly. Remove from heat & gradually stir
wvpowdered sugowr & vanillow.

Spread over hot cake.

Coolonwrack

Nutrition Information(if avaiable):
Calovies: 298, compared to-455 for regulow Texas sheet cake
Fat: 10 grams; compawed to-26 grams for regulow Texas sheet cake



