MEXICAN CHOCOLATE POUND CAKE 

YOU WILL NEED: 

¾ CUP PLUS 1 TBS UNSWEETENED COCOA POWDER 

2-1/4 CUPS FLOUR 

½ TSP SALT

½ TSP EACH BAKING POWDER AND BAKING SODA 

1 TBS GROUND CINNAMON

1/8 TSP CAYENNE PEPPER 

1 CUP (2 STICKS) BUTTER, SOFTENED

2 CUPS SUGAR 

2 OUNCES BITTERSWEET CHOCOLATE, MELTED AND COOLED 

6 EGGS 

1 TBS VANILLA 

1 CUP PLAIN REGULAR GREEK YOGURT 

GARNISH: MIX TOGETHER ¼ CUP CONFECTIONERS SUGAR AND ¼ TSP CINNAMON

PREHEAT OVEN TO 325 DEGREES.  SPRAY A BUNDT PAN WITH VEGETABLE COOKING SPRAY.  IF NEEDED USE A PAPER TOWEL TO GET OIL IN ALL THE GROOVES.  DUST PAN WITH 1 TBS OF COCOA.  

SIFT REMAINING COCOA, FLOUR, SALT, BAKING POWDER AND SODA, CINNAMON AND CAYENNE IN A BOWL AND SET ASIDE.  IN LARGE MIXING BOWL, CREAM BUTTER AND SUGAR ON HIGH TILL FLUFFY, MAKE SURE TO SCRAPE DOWN SIDES.  STIR IN THE MELTED CHOCOLATE THEN ADD EGGS ONE AT A TIME, MIXING WELL AFTER EACH ADDITION AND THEN MIX IN THE VANILLA.  WITH MIXER ON LOW, ADD A THIRD OF THE FLOUR MIXTURE TO BUTTER, MIXING JUST UNTIL INCORPORATED.  MIX IN HALF THE YOGURT, THE ANOTHER THIRD OF THE FLOUR, THE REST OF THE YOGURT AND THEN THE REMAINING FLOUR.  DO NOT OVERWORK THE BATTER.  POUR BATTER INTO PREPARED PAN.  BAKE 55 TO 65 MINUTES OR TILL TOOTHPICK CLEAN.  COOL PAN ON WIRE RACK FOR 30 MINUTES.  THEN REMOVE FROM BUNDT PAN.  COOL COMPLETELY BEFORE TRANSFERRING TO CAKE PLATE.  

SIFT GARNISH OVER CAKE.  SERVE WITH VANILLA ICE CREAM.   

NEXT RECIPE:  LOMI LOMI SALAD

