Mocha Chocolate Cake
Ingredients
1 cup butter, softened
3 cups packed brown sugar
4 eggs
3 teaspoons vanilla extract
3 cups all-purpose flour
¾  cups baking cocoa
3 teaspoons baking soda
½  teaspoon salt
1½ cups strong brewed coffee, cooled
1&1/3 cups sour cream
Directions
Preheat oven to 350°.  In a large bowl, cream butter and brown sugar until it’s light and fluffy. Add eggs, one at a time, beating well after each addition. Beat in vanilla. Combine flour, cocoa, baking soda and salt; add to creamed mixture alternately with coffee and sour cream, beating well after each addition.
Pour into three greased and floured 9-in. round baking pans. Bake 30-35 minutes or until a toothpick inserted near the center comes out clean. Cool 10 minutes before removing from pans to wire racks to cool completely.
Variant
[bookmark: _GoBack]I made a ½ recipe and cooked the whole thing in a large loaf pan. Use 2 teaspoons baking soda. It took quite a lot longer to bake through, so reduce the temperature somewhat to avoid charring the outside.
