Cocoa Loco Berry
Buckle Cake

+ Berry Delicious Soft Serve
+ Cocoa Caliente

cocoa loco berry buckle cake

add + melt + whisk
Add 1 T butter to your microwavable mug and microwave for 30 seconds to melt it.
Measure and add 2 T sugar, 2 T full-fat yogurt, and ¼ C whole milk. Whisk!

measure + add + whisk
Measure and add ¼ C flour, 4 tsp unsweetened cocoa powder, a pinch of salt, and
and ¼ tsp baking powder to the mug. Mix well. Stir in a handful of chocolate chips.
Fold in ¼ C frozen berries.

cover + microwave
Cover mug with a damp paper towel. Microwave on high for 2 minutes. Check the cake
after 2 minutes by poking a fork through the middle. Cake should be pudding-like but not
too wet. Microwave for another 30 seconds to cook more. Use a potholder to remove from
microwave. Let cool slightly before topping with Berry Delicious Soft Serve!
:: continued ::

berry delicious soft serve

add + blend + pour + freeze
Add 1 C frozen berries, ½ C heavy whipping cream, and 1 tsp sugar to a blender.
Blend until smooth, then pour into a jar and chill in freezer for at least 10 minutes.

kid-made cocoa caliente

measure + add + whisk
Measure and add 1 T sugar, 1 T unsweetened cocoa powder, and pinch ground
cinnamon to clean microwavable mug. Add ¾ C whole milk. Whisk!

microwave + stir + sip
Microwave for 1 minute. Use a potholder to remove mug from microwave. Stir and sip!

:: continued ::

equipment list
Microwave
2 microwave safe mugs
Measuring spoons
Measuring cups
Fork
Small whisk (optional)
Spoon

32-oz glass or plastic jar for soft
serve
Liquid measuring cup
Blender
Damp dish towel
Soap for cleaning hands

shopping list
Cocoa Loco Berry Buckle
Cake
1 T butter
2 T sugar
2 T full-fat yogurt
¼ C whole milk
¼ C all-purpose flour
4 tsp cocoa powder
¼ tsp baking powder
Pinch salt
Handful chocolate chips
¼ C frozen berries

:: continued ::

Berry Delicious Soft
Serve
1 C frozen berries
½ C heavy whipping cream
1 tsp sugar

Kid-Made Cocoa Caliente
1 T sugar
1 T unsweetened cocoa powder
¾ C whole milk
Pinch ground cinnamon

fun food facts
Cocoa + Crazy Cake!
★

The history of chocolate goes way back to MesoAmerica! The Mayan people used
cocoa as currency and as medicine: it was very valuable, just like vanilla! In fact, it was so
valuable that counterfeit beans were made out of clay and avocado seeds!

★

But the story dates even earlier than that, and goes like this: the Olmecs of Southern
Mexico were the first people to ever use cacao, dating back at least 1,000 BC. We have
no written history of the Olmecs, but pots and vessels have been uncovered from this
ancient civilization that show traces of a chemical unique to cacao. Olmecs drank
chocolate as a bitter beverage - far from the sweet treat most of us know chocolate as
today.

★

The Aztec people originated as a nomadic tribe in Northern Mexico.

★

When the Aztec empire began to expand, they demanded that Mayan people pay
tribute to them through gifts of cacao. Mayans are indigenous people of Central and
South America.

★

A diﬀerent kind of cake: Eggs and dairy were scarce and hard ingredients to find during
the Great Depression of 1929-1933 (almost 100 years ago).

★

This is when Crazy Cake (aka Wacky Cake) was invented. Even if people couldn’t
get butter, milk, or eggs, they figured out a way to make cake, and to make it delicious at
that! Inexpensive, more readily available ingredients were used, like cocoa powder, flour,
baking soda, salt, and vinegar. Sometimes coffee would be added. The cake would most
often be served plain. Instead of sugar (another scarce ingredient), bakers would boil
raisins to make a sweet syrup.

:: continued ::

Time for a laugh!
What do you call a sheep covered in chocolate?
A Candy baaa!
There once was a wedding so sad that even the
cake was in tiers!
Why were the little berries upset?
Because their parents were in a jam!
What fruit loves chocolate?
A cocoa nut
What’s the best thing to put into a birthday cake?!
Your teeth!
Have you heard about the chocolate box thief?
He’s always got a few Twix up his sleeve
I saw a joke about chocolate bars but it wasn’t that funny.
So I just snickered.
What do jokesters eat for breakfast?
Pun-cakes!
What happened when Mr. Goodbar and
Peppermint Patty got married?
They had a baby, Ruth

