Chocolate Cloud Cake

2 cups flour 4 (2.5 ounce) jars baby food prunes
1 cup unsweetened cocoa powder 2 tsp vanilla

2 cups sugar 2 eggs, beaten

2 tsp baking soda 1 cup skim milk

1 tsp baking powder 2 Tbsp instant coffee

¥ tsp salt 1 cup boiling water

Sift together flour, cocoa, sugar, baking soda, baking powder and salt into mixing bowl. Add
prunes, vanilla, eggs and milk; stir until blended. Combine instant coffee with boiling water and stir until
dissolved. Stir into batter until blended. Pour batter into a 13” x 9’ rectangular cake pan sprayed with
non-stick vegetable spray.

Bake at 350 degrees for 40 minutes, or until center tests done with a wooden pick. Let cake cool



