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Amish Starter Mounds Cake

Visit http://www.whatsyourdeal.com for deals and coupons

This is a fantastic recipe! If you love Amish Starter and you love Mounds candybars, you are going
to totally enjoy this recipe. Try it out for the chocolate lover in you. | love this recipe so much, | dont
give away the Amish Starter, | make more Mounds Chocolate Coconut Cake.

* 1 cup starter

* 2/3 cup oil

* 3 eggs

* 1/2 tsp. salt

* 1 tsp. vanilla

* 1 cup sugar

* 2 cups flour

* 1 1/4 tsp baking powder

* 1/2 tsp. baking soda

* 1 box instant chocolate pudding mixr
* 1/2 cup milk

* 1 cup milk chocolate chips
* 1/2 cup shredded coconut

» Grease 2 large loaf pans. In a separate bowl mix %z cup sugar and 1 %2 teaspoon cocoa. (dust the
greased loaf pans with half of this mixture)

* Pour the batter evenly in the two pans and sprinkle the remaining sugar mix over the top.

» Bake 45 min. Cool until bread loosens from the pan evenly (about 10 minutes) turn out onto a
serving dish.


http://www.printfriendly.com/print/v2?url=http%3A%2F%2Fwww.amishstarter.com%2Fmounds_bar_chocolate_cake.html

	Amish Starter: Official Website for Information on Amish Starter, Amish Friendship Bread, Amish Cool

