MISSISSIPPI MUD BARS





1 cup margarine, softened


2 cups sugar


4 eggs


1 1/4 cup flour


1/2 cup cocoa powder


1 teaspoon vanilla


1 cup marshmallow creme





Combine margarine and sugar, beat well. Add eggs and continue to beat. Stir in remaining ingredients and pour into prepared 13x9 inch pan. Bake at 350º for 25 minutes.Remove from oven and cool for ten minutes, Carefully spread marshmallow creme over top. Frost immediately. 


Yeild: 15 servings





FROSTING:


1/2 cup margarine, melted


1/4 cup cocoa powder


1/3 cup milk


1 teaspoon vanilla


2 cups powered sugar





Stir cocoa powder and milk into melted margarine. Bring to a boil and cook 5 minutes. Pour into mixing bowl with powdered sugar and beat until smooth and of spreading consistency.





