	CHOCOLATE FRENCH COFFEECAKE

This coffeecake is all dressed up for a party, with swirls of rich chocolate inside and crunchy chocolate and walnuts on top.  Perfect for afternoon teas or late evening refreshment when something festive is called for.

        1 (6 oz) can   evaporated milk, divided

      3/4 cup          sugar

      1/2 tsp          salt 

        4              egg yolks

      1/2 cup          soft butter or margarine

    4-1/2 cups         sifted all-purpose flour, divided

        2 pkg          active dry yeast

      1/2 cup          warm water

        1 (6-oz pkg) (1 cup)
                       semisweet chocolate pieces

      1/2 tsp          cinnamon

	Reserve 1/4 cup evaporate milk.  Add water to remaining milk to make 1/2 cup; combine with sugar, salt and egg yolks in large bowl of electric mixer.  Beat well.  Add butter and 2 cups flour; beat until smooth.  Sprinkle yeast into warm water; stir until dissolved.  Add yeast and 1 more cup of flour to first mixture; beat at medium speed 3 minutes.  Blend in remaining 1-1/2 cups flour.  Cover; let rise in warm place until double in bulk, about 1-1/2 hours.  Heat reserved 1/4 cup evaporated milk in small saucepan just to boiling; remove from heat.  Add chocolate pieces and cinnamon; stir until mixture is smooth.  Cool to room temperature.  Punch down dough; turn out on well-floured surface; let rest a few minutes.  Knead lightly a few times; roll into 10 x 15-inch rectangle.  Spread with chocolate mixture; roll up from long side like a jelly roll.  Place roll seam side down in greased 10-inch tube pan (preferably with removable bottom).  Press ends together to seal.  If necessary, stretch roll to fit pan.  Sprinkle with Crumb Topping*.  Cover; let rise in warm place until double in bulk, or about 1 hour.  Bake at 350( for
45 minutes, or until cake tests done.  Carefully remove from pan; cool on rack, topping side up.



	CRUMB TOPPING
      1/2 cup   all-purpose flour

      1/3 cup   sugar

      1/2 cup   semisweet chocolate pieces

      1/2 cup   chopped walnuts

      1/4 cup   soft butter or margarine

    1-1/2 tsp   cinnamon

Mix all ingredients with fork until well blended and crumbly.

                                              Rose Gervasio



