Kahlua Cake (a.k.a. Black Russian Cake)
Anne Hinrichs

Cake:

1 package yellow or French vanilla cake mix (I prefer the French vanilla)
1/2 cup sugar

1 package of either instant or cook & serve chocolate pudding (larger box – 6 oz.)
1 cup vegetable oil

4 eggs

1/4 cup vodka

1/4 cup Kahlua

3/4 cup water

Glaze:

1 1/2 cup powdered sugar

1/2 cup Kahlua

Mix all cake ingredients at medium speed for 4 minutes.  Pour into a greased bundt pan.  Bake at 350 degrees for 55 – 70 minutes depending on your oven.  Test with a thin knife that you can poke deep into the cake.  Needs to come out clean.  Set cake on cooling rack.

Make glaze using a mixer.  Mix until smooth, adding more powdered sugar if desired.   While cake is warm, use a fork to poke holes in the top of cake (10?) and pour 1/3 of the glaze over the warm cake.  Wait 20 minutes.  Place a plate over cake and flip it right side up.  Choose a plate with a bit of a rim to avoid the glaze running over plate edge.  Poke holes in the top of the cake with a fork and add the remaining glaze.  You can make this cake hours before you serve it, or even a day before really.  The glaze soaks in and adds a lot of flavor and moisture.  Good luck!
Serve with whipped cream.     

