
PROCESS ESSAY HOW TO MAKE A CHOCOLATE CAKE

This process essay gives a step by step breakdown of how to bake a To bake a chocolate cake, you need the following
ingredients.

If it does then it needs more time to cook. After this I find the pan where I can mix all the ingredients. In one
slice it contains: calories, 29 grams of fat, milligrams of cholesterol, milligrams of sodium, grams of
carbohydrate, and 7 grams of protein. After that remove from heat and allow to cool. They include cake mix,
water, cooking oil, eggs, cooking spray, and cake frosting. After the cake is done remove it from the oven. Tita
was the narrator's great-aunt, so the story took place in the earlier part of the 20th century When there is a date
a cake is due by; keep the amount of time needed in mind, before tackling large decorating tasks. Then you
should increase the mixing speed to medium and beat for two more minutes. The first few ways are focused on
how people make decisions. Get Essay Butter is very important because it makes all the ingredients hold
together. Besides, I would like to be good at cooking desserts as I consider them to be the most difficult
section of cooking in any cuisine. Baking cakes is always good to do with one of your relatives. After Nana
mixed it up well she grabbed her round cake bowl and poured a little oil on a napkin and wiped the bowl down
top to bottom. For the frosting I will need next ingredients: 4 ounces of cubed butter, 3 ounces of unsweetened
chopped chocolate, 3 ounces of semisweet chopped chocolate, 5 cups of sugar, 8 ounces of sour cream, and 10
grams of vanilla extract. In this book, Like Water for Chocolate there are many family traditions. Next, put the
dry cake mix into your large mixing bowl. If you leave it in the dish, as it cools it will pull away from the
edges , making it easier to remove. Be sure to keep a watchful eye on your cake while it is baking. I watched
her so much throughout the years that I almost have everything she bakes or cooks memorized down to every
little detail. Alternatively, it can be iced. Cocoa powder gives the taste of chocolate. Use a spoon to scrape any
additional batter from the bowl into the pans. It is important to keep the atmosphere in the kitchen calm and
quiet while the cake is baking so that the center of the cake won't collapse. Be sure the batter is level in the pan
so it will rise evenly. Most people probably have a set time they keep until the cake is done, but Nana doesn't.
Well, after all the ingredients already, let us talk about directions.


