April Recipe

Chocolate Babka
Ingredients
- 2 cups all-purpose flour
- 1/3 cup cocoa powder
-1 & ½ teaspoons baking powder

-3/4 teaspoon baking soda

-1 teaspoon ground cinnamon

-1/2 teaspoon salt

- 1 cup butter
- 1 and 1/4 cups white sugar

- 1 teaspoon vanilla extract

- 3 eggs

-1 cup sour cream

 Filling Ingredients
- 1 cup chocolate chips

- 1 cup pecans

- ¼ cup white sugar

-1 teaspoon ground cinnamon

 Instructions
1.  Preheat oven to 325 degrees, Butter a 10 inch tube pan
2.  Sift together flour, cocoa, baking powder, baking soda,  cinnamon, and salt
3.  In mixing bowl beat butter and sugar until light and fluffy 
3.  Beat in eggs and vanilla 
4.  Then add dry ingredients and sour cream 
5.  In separate bowl mix together filling ingredients
6.  Spread half the batter in pan, and then sprinkle half the filling mixture over batter
7.  Pour in remaining batter and then rest of filling mixture. 
8. Take knife and move in a zig-zag motion, tap the pan to settle the mixture

9. Bake for 40 minutes, Cool and then invert cake onto a rack
