Carob Fudge Pudding
Sift together

1 cup flour

17 tsp Baking powder

Ya tsp salt

2 tbsp carob powder
Cream Y4 cup shortening

Gradually add '3 cup of sugar

Alternate dry ingredients with 2 cup milk and 1 tsp
vanilla

Spread in 8x8” cake pan
Combine
Y2 cup brown sugar
3 tbsp carob powder
1% cup boiling water

Pour over batter in pan. Do not stir

Bake at 350° F for about 50 minutes

Chocolate instead of Carob pudding

Double the sugar used and replace the carob with the same amount of cocoa.
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