CHOCOLATE FROSTING

1-1/2 Cups

Icing Sugar

1/4 Pound

Butter

1


Egg - separated

2 Squares

Semi-Sweet Chocolate

1 Teaspoon

Rum Flavouring

Melt chocolate over a double boiler and add to sugar mixture

Mix well again

Beat egg white until stiff and add to sugar mixture

Beat at a high speed

Add rum flavouring

Ices 1-8” square cake

