Fruit Cocktail Cake

Ingredients:

Cake: 

2 eggs

1 ½ cups sugar

2 tsp. baking soda

½ tsp. salt

1 – 14oz can (398 mL) fruit cocktail with juice

2 cups flor

Sauce:
3/4 cup sugar

½ cup milk

½ cup butter (I would use less next time)

1 tsp. vanilla

Instructions:
To make cake: beat eggs.  Add all ingredients, except flour, and mix.  Add flour and mix again.  Pour into greased 9x13” pan.  Bake at 350 for 30-45 minutes (the recipe called for 45 minutes, ours were done in 35).  When it is done, poke holes with a toothpick all over the top.

To make sauce: Heat sugar, milk and butter in saucepan and bring to a boil.  Remove from heat and stir in vanilla.  Pour over hot cake.  This makes a lot of sauce, but use all of it.  The cake will absorb it.  Serve warm.  Keeps for several days refrigerated, and is better on day 2.

