My grandmother, Adeline Torrens, would bake this when my family visited the farm in Barry Illinois in the 1960’s.


Grandma’s Texas Sheet Cake

Preheat oven to 400 degrees.  Grease a 15½ by 10½ by 1 inch cookie sheet.

Cake:					Frosting:
2 cups sugar				½ cup salted butter
2 cups flour				¼ cup cocoa
1 tsp baking soda			6 tbsp milk
1 tsp cinnamon			1 box powdered sugar
1 cup salted butter			1 tsp vanilla
6 tbsp cocoa				1 cup chopped pecans
1 cup water
½ cup milk
2 eggs, beaten
1 tsp vanilla

For cake, sift together sugar, flour, baking soda and cinnamon into a mixing bowl.  In a saucepot, bring to boil butter, cocoa and water.  Pour over dry ingredients.  Mix, then add milk, eggs and vanilla.  Mix well and pour into cookie sheet.  Bake 20 minutes.

For frosting, 5 minutes before cake is done, bring to boil butter, cocoa and milk.  Remove from heat and add sugar, vanilla and nuts.  Pour over hot cake.



