Vegan Chocolate Cake by Sandi Hefner

2&1/4 cup flour (white unbleached)

1 C Sugar

½ C Cocoa powder

½ tsp salt

2 tsp baking soda

Mix dry ingredients together in separate bowl.

1&1/2 C Warm Water or coffee (optional)

½ C vegetable oil

1&1/2 tsp. vanilla extract

2 tsp vinegar (apple cider or white distilled)

Add all wet ingredients except vinegar to dry ingredients.  Mix until smooth.  Add 2 tsp. vinegar and mix.

Place in bundt cake pan, cupcakes or layer cake pans.  Bake 350 for 25-35 minutes until done.

Chocolate Icing:  Use recipe on Hershey's cocoa can.  Can substitute soy milk for milk on recipe.

