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Exercise 7-3: Editing a Recipe
Frosted Chocolate Logs
 (This recipe comes from my mother’s older sister, my aunt May), who was a great cook)
Cream:
1 c. margarine (about 220 grams), or you can use butter
2 square (2 oz., 55g) melted unsweetened baking chocolate or extra-dark bittersweet chocolate
3/4 c. (150 gm) sugar
1 egg
1 Tbsp vanilla
Sift together & add:
3 c. flour (350 grams)
1 teaspoon salt
1 tsp baking soda
Try to handle as little as possible, if too sticky chill 1/2 hour if too dry add 1/2T to 1T more vanilla. Roll into 1/2ʺ (1 1/4 cm) thick rolls and cut into 2ʺ (5 cm) lengths to form logs.
Bake on greased sheets at 350°F (180C) 10 min. Cool and frost.
Frosting:
To 1 cup (110g) powdered sugar very slowly add milk, stirring until the mixture is thick but spreadable. Cover top of each log with frosting. Dip frosted surface into 1 c. finely chopped or grated nuts or coconut.
