
A Cook’s Journal – CHOCOLATE 
 
I’ve never met anyone who doesn’t like chocolate. And I’ve known a few who are 
addicted to it. Previously thought to be bad for you, scientists now believe it is a 
healthy addition to a good diet, providing valuable trace minerals. It has also been 
proven that the fat in chocolate (cocoa butter) doesn’t raise your LDL (bad) 
cholesterol. It raises your HDL (good) cholesterol. 
My mother was a chocolate addict, and I grew up enjoying the fruits of her obsession. 
I was a lucky girl. What a great combination of nutrition and deliciousness. So tear up 
the guilt-trip ticket. Hop on board the chocolate express! 
 
Mom’s Decadent Chocolate Cake 
An amazing dark chocolate cake, this is unconventional in its method. I’ve never 
made a cake like this. But once I tried it, I was hooked. I found this recipe on 
JustAPinch.com and posted by Sheila Senghas. Your family will be begging you to 
make one of these every week! 
 
Ingredients 
For the cake: 
2 sticks (1 cup) unsalted butter 
2 cups granulated white sugar 
1 tsp salt 
½ tsp baking soda 
6 Tbs cocoa powder 
1 cup hot water 
2 ½ cups flour 
½ cup milk 
2 eggs 
1 tsp vanilla 
 
For the frosting: 
1 stick (½ cup) unsalted butter 
6 Tbs cocoa powder 
6 Tbs milk 
1 Tbs hot water 
1 tsp vanilla 
1 lb confectioners sugar, sifted (a must-do as it prevents lumps) 
 
Directions 
For the cake: 
Preheat oven to 400° and grease a 9 x 13 baking pan. 
Melt butter in a 2 qt or larger saucepan. Add cocoa and water and bring to a boil. 
Remove from heat and stir in granulated sugar. Add salt, soda and flour, and stir well.  



Beat eggs with milk and vanilla. Stir into chocolate mixture, pour batter into prepared 
baking pan, and bake for 15-20 minutes (or till a toothpick inserted in the middle 
comes out clean). 
 
For the frosting: 
Melt butter in a medium saucepan, add cocoa and milk, and bring to a boil. Remove 
from heat, add water, vanilla, and sifted confectioners sugar. Mix well. Frosting is not 
stiff. While cake is still hot and frosting is still warm, pour frosting over entire top of 
cake and spread evenly. Cool well before cutting. WOW! 
 
My Mother’s Chocolate Pie 
She knocked it out of the park with this one. You can, too! Absolutely simple, easy 
and delicious. They’ll think you’re a genius. 
 
1 unbaked pie shell (see Cousin Ralph’s pastry recipe on my blog!) 
4 oz chocolate chips (about 2/3 cup) 
1 cup butter 
1 can Eagle Brand Sweetened Condensed Milk 
½ cup hot water 
2 beaten eggs 
1/8 tsp salt 
1 tsp vanilla 
Optional: ¾ cup coconut or finely chopped nuts 
 
Preheat oven to 350° 
Melt butter and chocolate chips in a saucepan. Stir in milk, water, and eggs. Remove 
from heat and stir in remaining ingredients. Pour into pie shell and bake for 40-45 
minutes till center is set. Chill 3 hours. Serve with ice cream, whipped cream or 
marshmallow fluff. Heaven! 
 
Killer Brownies (aka Yankee Brownies) 
These are really chocolatey, so look out! My friend Matt Wilson’s daughter, Rachel, 
really loved these treats I made one Halloween, and he asked me for the recipe. Since 
he is an avid Red Sox fan and I root for the Yankees, we usually have lively trash-
talking sessions around baseball season, so I sent the recipe card over and called 
these “Yankee Brownies.” Not nice, I know, but he can take a good ribbing! 
 
Ingredients 
2 squares Baker’s Chocolate (or any solid, unsweetened brand) 
½ cup butter 
2 eggs 
¾ brown sugar 
¼ cup Light Karo Syrup 
½ cup flour 
1 tsp vanilla 



½ cup chocolate chips 
 
Directions 
Preheat oven to 350° and butter a 9 x 9 square pan. Melt baking chocolate and butter 
over low heat in a saucepan. Cool 30 minutes. Mix eggs, sugar and syrup and beat in 
cooled chocolate mixture. Stir in flour. Turn into pan and bake 25 minutes. DO NOT 
overbake. Remove from oven onto a cooling rack. Spread chocolate chips evenly over 
the top to melt. Cool very well before cutting into squares. This can be doubled and 
baked in a 9 x 13 sheet pan. 
 
Salted Caramel Chocolate Bars 
Salty sweet is the going trend. This bar does not disappoint. 
 
Ingredients: 
1 ½ cups flour 
1 ½ cups quick-cooking oats 
1 ¼ cups light brown sugar 
1 cup butter, melted (not margarine, please!) 
½ tsp cinnamon 
1 tsp baking soda 
1 ¼ cups semisweet chocolate chips 
1 17-oz jar Richardson’s Butterscotch Caramel Topping 
5 1/3 Tbs flour 
¼ tsp coarse kosher or sea salt 
 
Directions: 

1. Preheat oven to 350° and grease very well a 9 x 13 glass baking dish. Cooking 
spray is fine. 

2. Combine flour, oats, sugar, butter, cinnamon, and baking soda in large mixing 
bowl. Press half the mixture into the bottom of the pan and bake for 10 
minutes.  

3. Pour caramel into a medium bowl and stir in 6 Tbs of the flour.  
4. Pull baking dish from oven, sprinkle chocolate chips over the hot crust, then 

pour the caramel and flour mixture over the chips and spread with an offset 
spatula. Sprinkle the salt over the caramel topping.  

5. Crumble the remaining crust mix over the top and lightly press to set in, but do 
not press down.  

6. Bake another 20 minutes.  
7. Cool completely and cut into bars. Add a bit more salt if you’d like. 

 


