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Sift together in a bowls 2 % cups sifted cake
flour, 1 % cups sugar, 1 bablespoon baking powder,

1 tsp. salt. Make a well in above, add in order:

% cup Kraft 0oil, 6 egg yolks, 3/l cup cold water,

2 tsps lemon Juice, 1 tsp. grated lemon rind.

Beat with spoon till very smooth. Beat separately

6 egg whites with l tsp. cream of tarter until
vay,va,shiﬁ

Pour egg yolk mixture gradually over whipped whites,
carefully folding with rubber scraper until just
blended. Do not stir. Pour into 3 ungreased

9 inch round layer pans. Bake in very moderate oven,
3250, 25-30 minutes or until top springs back

when touched., Invert pans on cake rack - leave

till cold. Then, run spatula around edge of each;
turn upside down and loosen by gently pre551ng on
one edge of each cake with spatula. ‘
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; 1 cup sugar 2/3 cup sour milk

FRUIT CAKE

s
3 1b flour ( 2 cups )
1b sugar ( 1 cup )
% 1b butter

eggs
1b raisins ( seeded if possible ) 2
1b glaced cherries ( cut in 1/L )

1b citron

1b orange and lemon peel mixed

cup nutmeats, if desired Qo.

Wil

cup bleached raisins
tablespoon cinnamon
* mace
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nutmegs 2
1 ounce wine
i ounce rosewater

°
Ll
o
b

ounce brandy

Cream butter and sugar, add beaten eggs, spices,
then fruit and nuts dredged in flour and lastly
wine etc.

bake about 2% - 3 hrs. @ 300-325 - test at 2% hours.,
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ORANGE FRUIT CAKE’

5 cup butter 1 teaspoon baking soda
1 cup seedless raisins 2 cup nut meat

2 eggs 2 cup flour

1 orange

Cut the peal from orange and put through the food
chopper with the raisins. Cream butter, add sugar
and eggs and beat well. Sift dry ingredients
together. Add to egg mixture alternately with milk,
fold in the fruit and nuts and turn mixture into
buttered tube pan. Bake one hour at 3259 To the
juice of one orange add % cup sugar, mix well and
pour over the cake as soon as it comes from the oven
This glazes the cake and serves as an icing or as a
desert serve with a foamy sauce.
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SUNSHINE CAKE

Into a Dark and Rainy Day

Stir a Cupful of Kind Deeds

Mix in well some Cheery Thoughts

And a pint of Hapny Seeds

Add Good Humor, the size of an Egg

Love enough to M¥ke it Light

Bake in the Oven of a Warm Little Heart
And the Cake will turn out just right. =
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1 4 Cups Granulated Sugar p
% Cup Water
6 Eggs (beaten separately)
1 } Cups Cake Flour
Teaspoon Salt
5 Teaspoon Cream of Tartar
1 Teaspoon Vanilla or Orange Flavoring.

Cook sugar and water until it spins a thread , or

too (238 F). Beat egg whites until stiff, pour

on syrup and continue beating until cool, add beaten
egg yolks and extract, sift flour,measure and

sift five times with salt and cream tartar, fold

in quickly, pour into ungreased tube pan and bake
one hour at 3250, Allew to cool in pan.
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TOMATO SOUP CAKE

s cup butter
cun sugar

can tomato soup { s B &
teas. baking soda BT Lo
cups flour -

teas. cinnamon
‘teas. nutmeg
teas. cloves
cup nuts

cup raisins
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Mix in order given. Dissolve soda in part of
tomato soup. Bake 35 minutes in 350 oven or until ¥
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‘ Sponge Cake \/)

&4 3 eggs, 1/3 cup orange Juice, 1 cup flour, 1 cup
sugar, 1 teaspoon Baking Powder, 5 teaspoon salt.

Beat whites until stiff, add jokes one at 2 time,
add sugar, add flour with baking powder and salt a little
at a time with orange juice, beat well and put in tube
pan in moderste oven 350 for 3/4 hour.

h st oty s

FOUR EGG YELLOW LOAF OR LAYER CAKE

Sift 2 cups sugar g
Beat until soft 1 cup butter

Add sugar gradually and blend well

Beat in one at a time 4 eggs
Add 1 1/2 teaspoons vanilla
Sift 2 2/3 cups cake flour
2 teaspoons tartrate or
1 1/2 teaspoons combination type
Baking Powder
1/2 teaspoon salt
Add sifted ingredients to the butter

mixture alternately with
1 cup of milk

Bake in an 8X12 inch pan for 45 min. or
in 3 9 inch layer cake pans
for 35 min, 1in a 350 oven.
.
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[ 3/4 cup crisco 4 tsp. baking powder (
%} 1 3/4 cup sugar 1 tsp. salt J
3 eggs 11/4 cup milk
3 cups flour 1 tsp. vanilla

Cresm crisco, add sugar and eggs.

Sift dry ingredients three times and add alternately with
the milk. Add vanila.

Use three 9 1n. layer cake tins. For light layer use 1/3
batter. Spice layer, add 1/4 tsp. cinnamon, 1/8 tsp.
allspice, 1/8 tsp. cloves, Chocdlate layer, melt 1 sq.
chocolate mixed with 1 tbsp. sugar, 1/4 tsp. soda and 1
tbsp. sugar, 1/L tsp. soda and 1 tbsp. hot water.

Use 7 minute frosting, chocolate filliing.
Chocolate layer on bottom, spice in center and light on top

Chocolate Filling

1 sq. chocolate 2 tbsp. flour
1 cup milk 1/4 tsp. selt
3/8 cup sugar 1 tbsp. butter
1 tbsp. cornstarch 1 tsp. vanilla

Melt chocolate in double boiler, add milk gradually and
continue beating. Mix sugar, flour, cornstarch, salt.
Pour on a portion of the hot mixture. Return all to double
boiler. Stir and cook until milk has thickened. Cook 15
minutes remove from fire, add vanilla, cool spread.

Seven Minutes Frosting

1 egg white unbeaten 2 tbsp. cold water
2/3 cup sugar 1/L tsp. ecr. tarter
1/4 tsp. venilla 1/8 tsp. salt

Combine ingredients in top of double boiler. Stir well.
Place over boiling water. Beat with egg beater until
stiff enough to stand in pesks. 7-10 min. Flavor, spread.
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MR. JOSEPH P, KENNEDY

CHOCOLATE ROLL
Eggs & o
oz. Sugar "ot
0z. Flour NN
Teaspoon Baking Powder PO,
0oz, Melted Butter LA
Teaspoon Vanilla »

Beat the eggs and sugar together until
thick. Add sifted flour and baking pow-
der,vanilla and hot melted butter.

Pour into a greased and floured pan.
Bake in moderate oven.

Turn onto a damp cloth, cool, add whip-
ped cream or ice cream and roll,

Serve with Chocolate Sauce.
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PINEAPPLE FLUFF p%SS§DZS

No. 2 1/2 can crushed pineapple d Q
2 eggs Océ:><:2C§53
i cup water C)' <29’
1 cup sugar <;;
2 tbs. corn starch 144523?’_

Juice of 1/2 lemon %

Drain pineapple. Combine sugar and corn ?

starch with 1 cup pineapple syrup, water and lemon
Juice.

Cook in double boiler until clear. Take from
fire and stir in the beaten egg yolks and then

1 1/? cups of the pineapple. Fold in beaten egg
whites. Brown in oven about 20 minutes.
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CHOCOLATE BEER CAKE

1/3 cup butter

1l cup sugar

2 eggs, separated

2 sqs. unsweetened chocolate (melted & cooled)
1 3/4 cup sifted cake flour

1 tsp. baking powder

1/L tsp. baking soda

1/2 tsp. salt

3/l cup cold beer

Cream butter, add sugar slowly. Beat well,
Add egg yolks one at a time, beating until well
blended. Add chocolate, Beat until smooth., Mix
and sift flour, baking powder, soda and salt three
times. Add alternately with beer little at a time,
Add the beaten egg whites,

Bake in oblong pan (7 x 11 x 2) at 3759, 30
minutes or until done.

1. Ctrams 0 Plbcsr acil .

GRAHAM CRACKER NUT BREAD Fleurant, Jr,

1. Crumble and mix together
28 Graham Crackers
1/2 tsp. Salt
1/2 cup Sugar
1 1/2 tsps. Baking Powder

2. Beat Eggs then add Milk and Melted Shortening
3 Eggs

1/2 cup Milk Cf"'."-"-b
1/2 cup Melted Shortening -

—

3. Combine with Dry Ingredients

L. Fold in 1 cup Chopped Nuts

Jo

Bake 30 - 35 minutes at 375°,
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= SPICE CAKE S e

Cream together until fluffy

3/h c. soft shortening
c. brown sugar
1l ¢c. white sugar

3 eges

Sift together

2-3/ly c. all=purpose flour
1% tsp. soda

13 tsp. cinnamon
3711 tsp. nutmeg
3/l tsp. cloves

1 tsp. salt

Sgir in alternately with 13 cups buttermilk.

Grease and flour two 9" layer pans.

Baking time 35 minutes.

Temperature 350°

Ice with 7 minute frosting. )
;ﬂhlk(ithutféﬂwvzaféa“"7@za%¢b0¢z?

fally Lung

K\\\ 2 cups flour
v d cup sugar //
tsp baking powder —_—
= \\\\\ tsp salt

HE NS

egr, well beaten Q:::::::::§§:

cup melted shortening

Mix and sift dry ingredients. Add milk, eggs
and melted shortening. Pour in shallow baking
pan. Sprinkle with cinnamon and sugar, also
nuts if desired, and bake in oven about 425
for 20 minutes.

If blueberries are in season, % cupyay be
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2 cups Flour
1 Tablespoon Salt

1{2 Teaspoon Soda
15 Baking Powder
3 Teaspoons Sugar

1/4 cup seedless raisins

3 Teaspoons Caraway Seeds

1 Cup Buttermilk

Knead and shape into round losaf. Cut
cross on top and bake 350% = 40 mins.

Lrieh [Bfafo Cake

b good Sizee po‘f&f&es | %easpoon salt I\
| Yable 6 poon 503ar‘ Icu/o-r' ‘F/our

[2el and be /aoTaToes Till soft. Mash
,V'F"“G“ Mix ‘l.h salt and Sugar‘. Add ﬂour“
) gmdual\& Till ¢t /s qworkable doujh. oll
odt on floured board . Kound and €lallen - b
| \Y\Ch‘ﬂ'\ld{ Ar) bhqpeJ and size of (jru‘dd‘le- Habe/
both ades of cale floured, Place on cdndgﬂey .f
A ok onTop of clove until They ave a nices |
gJolden brown. R‘théus\g slice Hie calke like
fo pre wto six oreght slice s Turn eacb :
é%\icef as it gje:f‘s brown+ (ooK on other side. »
¥ Mace s\ices \n Pan \h oven - 3a5 % {'c‘ﬂ;h'r
‘mindtes. S L\t cales open, Serve wi f
P\enTL_f of bF-:ﬂ'tér andl u%oqd cup of h‘\@
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Z 3/4 cup Sugar
E 1 Egg- well beaten
E
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