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(From page 7)

der onto a prece of waxed
paper Put eggs immto a three
guart bowl and beat with el
ceiric mixer at lugh speed
until very thick and lemon
colorcd Combine sugar, salt
and lemon 1mad and add
gradually to egg maxture,
beating at medium speed un-
t1! well mixed Mix evaporal-
ed milk waler and butter
and heat just 1o boiling Beat
hot nulk miature gradually
mto ggg mixture Add flour
mixture all at once, and beat
quickly but thoroughly Pout
batter into iwo well-greased
and floured 9-1nch round
cake pans Bake irear ceater
ol oven 30 munutes at 35C
aegrees Fill and frost with
vanilla or coconut cream hll-
ing Keep chilled until ready
to serve
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SWISS CHOCOLATE CAKE

134 cups sifted cake flour

2 teaspoons baking powder

Y4 teaspoon scda

1 teaspoon salt

115 cups sugar

% ~up butter or otlter |

shortening

i cups undiluted evapor-

ated milk

2 eggs, unbeaten

1 teaspon vanilla

2 squaras unsweetened

chocolate, melled

Preheat oven to 350 de-
grees use any of the Zollow-
ing pans: three 8-inch or two
9-inch round pans, two 9x9x-
2-inch square pans, or one
13x9x21nch paa Line bot-
toms with paper

Si1ft together flour, baking
powder, soda, salt, and sug-
ar Stir shortening just to
soften Sift in dry ingredi-
ents Add 1 cup of the milk
and mix uniil all flour is
dampened Then beat two
minutes 1 nuxer at low
speed, or 300 vigorous
strokes by hand Add eggs,
vanilla, melted chocolate, and
rest ¢f milk and keat 1 min-
ute more, or 150 strokes by
hand Pour into prepared
pans or pan. Bake in moder-
ate oven 20 to 25 minutes for
three 8-inch layers, 25 to 30
minutes for 9Yanch round
layers, 25 to 30 minutes for
9-mch square layers, and 35
to 40 miautes for 13x9x2-in
cake Cool cake in pan 10
minutes Turn out and cool
on cake rack Frost with any
favorite frosting, =
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HEAVENLY WHITE CAKE
23, cups sifted cake flour
4 teaspoons baking powder
~4 teaspoon salt
4 egg whites
1% cups sugar
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8——Lancaster Farming, ‘Saturday. Novmktlx’ 28, 1961

3, cup shortening

1 cup plus 2 tablespoons
milk

1 teaspoon vanilla

1, teaspoon almond cxtract

Preheat oven to 350 de-
grees Use three 8-inch or twe
9 .nch round layer pans or a

15x10V52x1l-inch pan; hn¢
bottoms with paper Combinz
flour, baking powder, and
salt Sift t{ogether  threc
times Beat egg whites until
foamy Add Y. cup of the
sugar gradually and beat jusi
until soft peaks will form

Creéam shortening; add 1 cup
sugar gradually; cream undiil
fluffy Add flour alternately
with milk, beating after cach
addition until smoolth  Mix
i flavoring Then beat the
ocgg-white muxture thorough-
ly into the batizr Pour inio
prepared pans Bake m mod-
erate oven 25 10 30 minutes
for the 8<nch sizes and 30 to

35 minutes for the dther pan
s1zes Cool in pan 10 minutes
Then turn out and cool on
rack Frost with any [avorite
frosting

One hour of farm labor
produces four times as much
food arnd other ciops as it
did in 1919-'21 according to
the US Dept of Agriculture
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CAN YOU FILL IN THE MISSING WORD?

The answer should be easy because some things just naturally go together.

Take electricity for example. It just naturally goes with comfort, convenience
and a low-cost way of getting things done. That’s why electricity and better
living go hand-in-hand , , . to make it the biggest bargain in your family

budget today.
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