Jersey Devil Cake
Ingredients
3/4 CUP BOILING WATER
3 OUNCES UNSWEETENED CHOCOLATE
2 1/2 CUPS SIFTED CAKE FLOUR
3/4 TEASPOON BAKING POWDER
1 1/2 TEASPOON BAKING SODA
3/4 TEASPOON SALT
3/4 CUP MARGARINE
3 EGGS, WELL BEATEN
1 1/2 TEASPOONS VANILLA
3/4 CUP BUTTERMILK
2 CUPS BROWN SUGAR
POUR BOILING WATER OVER CHOCOLATE.  STIR OVER LOW HEAT UNTIL SMOOTH AND THICK.  COOL.  SIFT TOGETHER FLOWER, BAKING SODA, BAKING POWDER AND SALT.  CREAM MARGARINE WITH SUGAR UNTIL FLUFFY.  ADD EGGS AND BEAT WELL.  BLEND IN CHOCOLATE AND VANILLA.  ADD DRAY INGREDIENTS AND MILK ALTERNATELY, BEATING AFTER EACH ADDITION.  POUR INTO WELL-GREASED 9INCH PANS.  BAKE IN 350 DEGREE OVEN FOR 30 MINUTES.
Icing for Cake
1/4 POUND MARGARINE
3 SQUARES UNSWEETENED CHOCOLATE, MELTED
1 1/2 CUPS SIFTED CONFECTIONERS' SUGAR
1/4 TO 1/2 CUP EVAPORATED MILK
BLEND BUTTER, CHOCOLATE AND VANILLA.  ADD SUGAR ALTERNATELY WITH EVAPORATED MILK UNTIL SMOOTH.  ADD MILK UNTIL SPREADABLE.
