INGREDIENTS:

Cake Recipe: 1 Tsp Baking soda
1 C Butter 1 Tsp Vanilla
1 C Dr. Pepper® cola
4 Tbsp Cocoa Icing Recipe:
1% Tsp Cinnamon Ya C Butter
2 CFlour Ya C Dr. Pepper cola
2 C Sugar 3Thbsp Cocoa
2 Eggs Chopped nuts
% C Buttermilk 1 Box powdered sugar
DIRECTIONS:
1. Heat butter and Dr. Pepper.
? 2. Add the cocoa, cinnamon, flour and sugar to the butter
mixture.
Pair with 3. Mix the eggs, buttermilk, baking soda and vanilla and add
Cabernet to the rest of the mixture.

Sauvignon

4. Pour into a prepared 9 inch pan, bake 30 minutes at 350° F.

5. For the icing, heat butter, Dr. Pepper and cocoa stirring until
well blended. Stir in remaining ingredients.

6. Once cooled, frost cake.
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