Chocolate Honey Cake

| 3/4 ¢ flour 34 ¢ cocon

V2 4 baking powder 2.5 + baking soda
| + sal+ 2 eg

| ¢ horey 24 ¢ milk

L2 ¢ gpplesauce 2T ol

| ¢ bolling water

Sir dry ingredients: set aside. i a bowd cotrkine eggs, horey. mile, applesauce, vanila, and
oll. Mix well. Add dry ingredients and mix on medium speed for 2 minutes. ‘while nixing boil
water. Pour one cup of koiled water into mixing bowl Mix CAREFULLY batter MAY be hot
Batter will be RIUNNY once water is added: hat's okay. This is nortmal. Pour into desired
pans (I3, 2 round, cupcake, etc) Bake a+ BO (3207 until toothpick inserted is clean.
find tha+ for cupeakes this can be anywhere between 5-20 minutes.

Chocolate Cream Cheese Frosting
B 0z cream cheese /"2 ¢ cocon
AL ¢ honey or raple syrup L2+ vanilla
24 T ille

Mix until strooth, and spread on cake.
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