NEAPOLITAN CAKE
Cake

2 ½ cups all purpose flour

pinch of baking soda

1 egg

1 cup granulated sugar (scant)

1 cup melted butter

1. Melt butter over low heat; cool a little.  
2. Sift together flour and soda.  
3. Beat egg, add sugar gradually and beat until creamy (about 2 minutes).  
4. Blend in melted butter.  
5. Fold in sifted dry ingredients, mixing only until flour disappears; do not overmix.  
6. Knead the dough for one minute.  Divide dough into four equal portions.  
7. Pat each portion into a 9” or 10” layer cake pan ungreased or an 8” or 9” square pan.  
8. Bake at 350(F. for 15 to 20 minutes, or until golden brown.  
9. Remove from pans immediately and place on a level surface (I usually put a kitchen towel on the counter before I remove the layers from the pans).  Let cool.  
10. Put layers together with Chocolate Filling.  The cake usually takes about 12 hours to soften up.

Chocolate Filling

2 pkg. chocolate pudding (not instant)

2 cups milk

¼ to ½ lb. unsalted butter

½ cup confectioners sugar

1-2 Tbsp. instant coffee powder (optional)

1. Add milk to pudding a little at a time, stirring well.  
2. Place over double boiler and cook until thick.  Cool a little.  
3. Cream butter, adding confectioners sugar gradually; cream thoroughly.  
4. Add chocolate pudding gradually, mixing well.

This recipe is sufficient for in between the layers, top and sides of the cake.  Decorate with toasted almonds or crushed nuts.

