
Lunch on the Lawn

O taste and see that the Lord is good. Psalm 34:8 

Instructions
• Preheat oven to 350 F.
• Grease and flour a 9x9 baking pan.
• Whisk sugar and flour together in 

a large bowl, set aside.
• Place butter, cocoa and coffee in 

saucepan, heat to boiling. Butter 
should be completely melted.   Let 
cool slightly.

• Whisk buttermilk, egg, soda and vanilla together in a 
small bowl.

• Add butter-cocoa-coffee mixture to flour and sugar, mix 
to combine, then add buttermilk-egg mixture. Mix until 
well combined. 

• Pour batter into prepared pan. Bake 30 minutes or until 
cake tester comes out clean.

• When done, cool on wire rack.
• While cake is baking, mix cocoa, butter, vanilla, and 

whole milk in a saucepan.
• Bring mixture to a boil, add 1 box confectioner’s sugar 

and 1 cup chopped pecans. Mix well and spread over 
hot cake in pan.

• Cool completely before cutting. Serve from pan.

Ingredients
1 cup sugar
1 cup all purpose flour
½ cup butter
½ cup hot coffee
3 Tbsp cocoa
¼ cup buttermilk
1 large egg
½ tsp baking soda

½ tsp vanilla

For the Icing
4 Tbsp cocoa
½ cup butter
1 tsp vanilla
6 Tbsp whole milk
1 box confectioner’s sugar
1 cup chopped pecans

Chocolate Tray Bake
Recipe by Gail Murchison

“When I moved to Charlotte from Chicago in 1974, I 
began attending another Presbyterian church in town.  
This cake was a welcome gift from the Sunday School 
class I joined. It was an incredibly thoughtful gesture 
to welcome a newcomer. I fell in love with this simple 
Southern Chocolate cake. Since then, I have taken it 
to welcome new neighbors, to friends recovering from 
illnesses and to church lunches and circle meetings.         
It travels well and always brings smiles to faces.” 


