Here's whal's cookin': Recipe from the

Soppy Sesd (ake Kitehgn of :

Serves: 3=8inch levelsn  Press
layers 8/24/52

9 4 egz whites
M 1l teas. s=l1t
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3 ¢, sifted cake flour

3/4 c. DOPL

|

Gently fold into well-blended batter.

Pour bvatter into 3 greased & floured O-inch
layer cake pans & bake in a 3500 oven for 25 mins
Listen to cake at ear after baking time is
completed.. If cake is cuiet, it is domej 1T iT
m
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Custard Filling

ttls. corrstarch # Q. EUZEY
Ltble., milk 4 ez yolks
L e, milk %+ e¢. chooped nuts

1l tea=s. ¥onilla

VMake a paste of cornstarch & 1l*tbls. milk.
3d vaste to 14 c¢. milk in top of double boiler
ver hot water & cook until thick % smooth,
tirrine occesionally.

Nix sugar & egs yolks, add a small amount
° thickened milk % tlend well. Put this mixture
1to double boiler with remeinder of thickened
ilk. Cook, stirring constantly, until custard
yats the spoon. When cool, adé nuts & vanilla.

111l troroug-ly.

Chocolate Frosting

¢« Mutter 2 eqs. melted chocolate
L ¢c. gifted esugar 4 to 5 tkls. cream or
(confectioners) milk
Tash salt

Cream butter. Add sugar, salt, chocolate
Milk. Beat well. Add more sugar if necessary,
y ~ive frostines spreading conesistency.
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cup shortening 515 £
= 27 3 CUps mIilk
cub sugar 1l tsn. yanille
egss Futter for pan
- 8 slices pineapnle
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tsp. salt N
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Cream shortening, add susar gragually &
cream well. Add well Peaten egegs., Sift frour
onUE—bEfUrE‘measurtngT——Sift—tU?Ethtr—quuTq—-
milk to suga ixt elll
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