Cola Cake 

Mix in medium bow and set aside:


2 cups flour

4 Tb cocoa
1 tea baking soda



Mix with an electric mixer until smooth:

1 ¾ cup sugar

1 cup (2 sticks) butter, softened
Beat in:

2 large eggs

1 tea vanilla

Mix in a small bowl:

½ cup buttermilk

1 cup cola

Add the dry ingredients to the butter mixture alternatively
with the cola mixture.  Pour batter into lightly greased 9x13 pan.

Bake at 350 for 35 minutes or until a toothpick comes out clean.

While cake is baking, mix frosting in a large bowl:
5 Tb cocoa


½ cup butter

1 tea vanilla

1/3 cup cola

16 oz powdered sugar (sifted)

Add:

1 cup toasted chopped pecans

While cake is hot, top with:

1 ½ cups mini marshmallows
If the marshmallows don’t melt, put cake back into oven for one minute.
Spread frosting over marshmallow mix while the cake is still warm.  It will 

be runny, but will firm up once cake has cooled.
