ingredients:
<

3/4 cup butter 2 cups all purpose flour 2 tsp espresso powder
1 2/3 cup sugar 2/3 cup cocoa

2 eggs 1/2 tsp salt

1 tsp vanilla 2 tsp baking soda

3/4 cup sour cream 1 cup buttermilk

directions:
Preheat oven to 350°. Grease and sugar bundt pan. Cream butter, sugar, eggs and
vanilla on medium speed until light and fluffy; blend in sour cream. In a separate bowl
stir together flour, cocoa, salt and espresso powder. Stir baking soda into buttermilk;
add alternately with dry ingredients to butter mixture, beating well after each addition.
Once all ingredients are added, beat for an additional 2 minutes at medium speed. Pour
into prepared pan. Bake 45-50 minutes. Cool 10 minutes, then invert onto serving
plate. Dust with powdered sugar or the > -~
add a glaze of choice. It is delicious with cfé&wﬁacfou% (/Z/D
fresh whipped cream. =2 %@?
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