
Mayonnaise Cake 

 This is my Grandmothers recipe from the Depression era when supplies, like eggs, 

flour and sugar were being rationed!  
 

You will notice that there are no eggs in this recipe! 
  

  

2 cups Self Rising Flour 

1 cup of Granulated Sugar 

4 Tablespoons of Cocoa 

2 teaspoons of Baking Soda 

Dash of salt 
  

Mix this all together and then add, and mix well: 
  

1 cup of Mayonnaise 

1 cup of water 

1 teaspoon of vanilla 

  

Bake at 350 degrees in a 9 by 13" pan for 20 to 30 minutes 
 

Do Not Over Bake!!! 

 
 

Fudgy Frosting 

  

1 ½ cups of sugar 

4 Tablespoons of Cocoa 

4 Tablespoons of Cornstarch 

1 teaspoon vanilla 

2 Tablespoons of Butter 
  

Mix sugar, cocoa and cornstarch together then add 1 ½ cups of water and cook till 

thick. Add the vanilla and butter. Mix well till butter is all melted and mixed. Pour 

over hot cake.  
  

This is a very yummy chocolate cake! 


