
Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Ingredients 

Directions 

• 3 1/2 cups cake mix 

• 1 1/2 cups of water 

• 2 Tbsp. vegetable oil 

 

 

1. In a large bowl, whisk cake mix, water and oil for 1-2 minutes.  

2. Grease the bottom of desired baking pan.   

3. Bake at 350 degrees. 

Chocolate Cake 

using ADM Soft and Rich Devil’s Food Cake mix 

• 13x9 28-32 minutes  12-16 servings 

• 9x9  30-35 minutes  8-12 servings 

• 8x8  45-55 minutes  8-12 servings 

• Cup cakes 28-32 minutes  12 cupcakes 

Baking times, pan sizes and servings 
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Second Harvest is an equal opportunity provider. 

• Try adding walnuts for an extra crunch.  

• Top with your favorite frosting.  

*Nutrition label based on prepared cake mix (oil and water added)* 

Fast Facts 

Featured Food Groups 

Cooking Tips 
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