Mom’s Famous Favorite Chocolate
Bundt Cake

From the Kitchen of Joanne Hoefer

Yield: 12 — 14 Servings

Ingredients
Butter | for pan

Package devil’s food chocolate cake mix | 18.25 ounce

Package devil’s food instant pudding mix | 3.9 ounce

Corn oil | Y2 cup

Water | Y2 cup

Extra large fresh eggs | 4

Sour Cream | 12 ounces

Semi-Sweet Mini Chocolate Chips | 1 — 12 ounce bag or more to taste

Confectioner’s Sugar

Directions

Preheat oven to 350°F. Heavily butter a large Bundt cake pan. In a mixing bowl at medium-high
speed mix together cake mix, pudding mix, corn oil, water, eggs and sour cream for 10 minutes.
Remove bowl from mixer and stir in chocolate chips. Pour batter into prepared pan and bake for 50
minutes or until toothpick inserted in center comes out clean.

Remove cake from pan and cool. Once cooled, dust with confectioneer’s sugar or ice with your
favorite icing, For a festive touch, tuck fresh flowers into the middle of the cake hold, like my mom
used to do!

The cake freezes beautifully, whole or sliced, for up to 3 months. Serves 12-14.



