Minnesota Chocolate Cake (Aunt Mary Louise Anania)
Preheat oven to 350 degrees.
Put the following ingredients in a large bowl and mix until blended:

2 cups flour

1 ¾ cups sugar

½ cup cocoa

1 tsp. salt

2 Tbs. soda

Add: 

1 egg

2/3 cup oil

3 tsp. vanilla

1 cup buttermilk (Substitute: regular milk, 1 Tbs. vinegar, let sit for a few mins.) 

1 cup strongest hot coffee

Beat until smooth.  Batter will be runny. Pour in a greased & floured pan.  (1 9x13 or 2 8 inch rounds.  Bake 45-50 minutes. (Shorter for small rounds.)  Let cool.

Frosting:
1 cup sugar
3 Tbs cornstarch (heaping)

½ tsp. salt

3 Tbs. cocoa (heaping)

3 Tbs. butter

1 cup water

Cook in a saucepan over medium heat until thick and shiny, stirring constantly.  Pour on cake & spread immediately.  (The shiny part happens right at the end.)
