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This will be your home page. You may set it out as you wish. You will notice that the information I have supplied revolves around chocolate – so keep your eye on the work and try not to think about delicious sweets too much!!!

· you need a heading – Eg. CHOC DELICIOUS RECIPES

· an introduction to the website

· and the following two recipes to appear on your page – these will be links to the two different recipes.
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The following text must appear on page 1 of your web site.

Katherine's Amazing Chocolate Cake

PRIVATE
The name says it all.
Grease and flour a 9" X 12" (24 X 30cm) cake pan. 

Preheat the oven to 350F degrees (180C) 

Sift:
2-1/2 cups plain flour
2 cups sugar
6 tablespoons unsweetened cocoa powder
2 teaspoons baking soda
1 teaspoon salt 

Pour over dry ingredients and mix well until smooth:
1/2 cup cooking oil
2 teaspoons vanilla
2 tablespoons vinegar
2 cups cold water 

Pour in pan and bake at 350F (180C) for 35 minutes.
The cake is ready when it bounces back to the touch or a toothpick comes out clean. 
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Resource: http://www.glasswings.com.au/food/choc-cake.htm
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The following text must appear on page 2 of your web site.

Chocolate Biscuits of Doom

PRIVATE
These are rich and chocolatey to the extreme. You have been warned.
Cream
125 gm (1/2 cup) butter
1/4 cup castor sugar 

Sift and stir into creamed mixture
1 cup self raising flour 
(or plain flour with 1/2 teaspoon each of baking soda and baking powder)
Pinch salt
1/4 cup chocolate powder 

Roll into balls and place on greased cooking sheet with room to spread.

Flatten each ball with a fork dipped in cold water. Don't crisscross. 

Bake at 190 C (375F) for 7 to 8 minutes. 

Resource: http://www.glasswings.com.au/food/choc-doom.htm
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