former Director of NASA
Johnson Space Center
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Gerry Griffin is the former Director of
the NASA Lyndon B. Johnson Space
Center in Houston.
During NASA’s Apollo Program, Gerry
was a Flight Director for all of the
Apollo crewed missions. Griffin and
his team played a key role in the safe
return of the Apollo 13 astronauts.
They then conducted lunar landings
during Apollo 14, 16, & 17.
We were really lucky to host Gerry,
Manfred “Dutch” von Ehrenfried, Bill
Moon and Sy Liebergot at the
National Space Centre in 2019.

300g plain flour
400g caster sugar
½tsp salt
225g butter
3tbs cocoa powder
235ml water
2 eggs
120ml buttermilk
½tsp baking soda
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fun fact
Gerry Griffin has been involved in
the making of many movies and
documentaries. His technical expertise
guided Ron Howard’s Apollo 13 (1995),
Robert Zemeckis’ Contact (1997) and Mimi
Leder’s Deep Impact (1997).

6tbs evaporated milk
113g butter
3tbs cocoa powder
450g Icing sugar
3tbs cocoa powder
1tsp vanilla essence
150g chopped nuts

Cake:
1. Mix the flour, caster sugar and salt in a large
bowl.
2. Place the butter, cocoa powder and water in a
saucepan and bring to a boil while stirring.
3. Beat the eggs until fluffy. Stir in the buttermilk
and baking soda.
4. Mix everything together and pour into a
greased baking tray (we recommend using one
that measures approximately 40 x 25cm).
5. Bake in a preheated oven at 180C/160C Fan/
Gas Mark 4 for 30 minutes.
Icing:
6. Simmer the evaporated milk, butter and cocoa
powder in a saucepan until melted and mixed.
Do not allow to boil.
7. Add the icing sugar, vanilla essence and
chopped nuts, mixing thoroughly.
8. Spread the mixture over the baked cake and
return to the oven for 5 minutes.
9. Allow to fully cool and set before eating.

My favourite cake?
That’s an easy answer for me!
Aunt Tillie wrote the recipe on a
file card for me decades ago. Add
a scoop of vanilla ice cream if you
really want to splurge and enjoy!

Aunt Tillie’s Chocolate Sheath Cake

Aunt Tillie’s
Chocolate
Sheath Cake

