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FOR THE
FARM
WIFE
AND

FAMILY

CAKES! CAKES! CAKES!
Do you need to replenish your batter and top with remaining

cake recipes? How about trying nut mixture. Bake 35-40 min-
some of these? utes. in a 325 degree oven. (Use

WALNUT SOUR CREAM CAKE fhistedpeTcoo^pL^wK
rack.?! cup chopped walnuts

Vz cup firmly packed light
brown sugar

Z teaspoons cinnamon
V* cup butter'
l cups sugar
3 eggs, well beaten
1 teaspoon vanilla
3 cups sifted regular all-pur-

pose flour
1 tablespoon baking powder
1 teaspoon salt
Vi teaspoon baking soda
1 cup dairy sour cream

DREAMY DEVIL’S FOOD
2 cups semi-sweet chocolate

morsels
Vs cup hot water
2 tablespoons sugar
1% cups flour
1 teaspoon baking soda
1 teaspoon salt
% cup sugar
Vi cup softened butter
3 eggs
2,rt cup water
1 teaspoon vanilla
1 teaspoon red food coloring

In a small bowl combine wal-
nuts, brown sugar and cinna-
mon; set aside. In a large mix- toppixg-
ing bowl cream butter; gradual- g t„„s
*-v

~

u®ar 1 cup firmly packed brownand fluffy. Add eggs and vanilla; sugarbeat 2 minutes. Sift together ± teaspoon vanillaflour, baking -powder, salt and g tablespoons sifted fflourbaking soda Add to creamed y 2 teaspoon baking powder
mixture alternately with sour % teaspoon sattbeginning and ending cups chopped nuts
with dry ingredients. Pour half
ot batter into pan Sprinkle lit- Combine chocolate morsels
tie more than half the nut mix- and the Vz cup hot water; stir
ture over batter. Add remaining over hot (not boiling) water till

chocolate melti and mixture
thickens. Add the 2 tableipoona
sugar and cook 2 minutes long*
or, Cool to lukewarm. Sift flour,
baking soda, salt and set aside.
Combine % cup sugar and but
ter; beat till well blended. Bent
in eggs, one at a time. Add flour
mixture gradually with % cup
water. Stir in chocolate mixture,
vanilla and red food coloring.
Pour into greased 13x9x2-inch
pan. Bake at 350 degrees for 25
minutes.

While cake bakes prepare
topping: Beat eggs till thick and
lemon-colored (5 minutes on
high speed on electric mixer).
Add brown sugar and vatiilla;
beat till well blended. Sift flour,
baking powder and salt; blend
into creamed mixture.' Stir in
nuts. Spread evenly over top of
hot cake. Bake 20 minutes more
in 350 degree oven. Cool. Cut
into squares.

CALIFORNIA
HERITAGE CAKE

2‘4 cups sifted flour
IVs cups sugar
3 teaspoons baking powder
1 teaspoon salt
5 egg yolks
3 tablespoons grated orange

peel
% cup fresh orange juice
8 egg whites
Vs teaspoon cream of tartar

Sift together dry ingredients
in large mixer bowl. Make a
“well” in the center and add egg
yolks, orange peel and juice.
Beat at medium speed until very
smooth. In another large bowl,
beat egg whites until frothy; add
cieam of tartar and continue
beating at high speed until very
stiff peaks form. Carefully pour
batter over whites; gently fold
until well blended. Pour into un-
greased 10 inch tube pan. Bake
at 325 degrees for 55 minutes
Invert immediately and let
stand until cool. Remove from
pan; with a serrated knife, slice
into 3 layers. Spread each lay-
er with Orange Filling*-; sprin-
kle Nut Crunch* s *, reserving
large chunks for top. Spread re-
maining filling over top of cake
and garnish with remaining nut
mixture.

“Advertising has become es-
sential to success in any busi-
ness ” Walt Whitman.

SUPER
SHOES

Self Service
2750 Columbia Ave.

Lancaster
Lane. Co.’s Largest

Shoe Store
All Ist Quality

Super Low Prices

•ORANGE FILLING
cup sugar
cup cornstarch
teaspoon salt
egg yolks, slightly beaten
cups cold water
cup fresh orange Juice
tablespoons grated orange
peel

In small saucepan, combine
sugar, cornstarch and salt.Blend
egg yolks with water and orange
juice; stir into sugar mixture.
Bring to a boil over medium
heat, stirring constantly; boil 2
to 3 minutes. Remove from heat;
add orange peel. Cool complete-
ly, stirring occasionally.

••NUT CRUNCH
1 cup sugar
Vk cups chopped walnuts

In heavy skillet, slowly melt
sugar until light golden brown.
Quickly add nuts and stir until
coated with sugar. Turn out im-
mediately onto buttered cookie
sheet. When cold, place in
plastic bag and crush with roll-
ing pin.

< * n

CRANBERRY ORANGE
SPICE CAKE

Vs cup shortening
1 cup sugar
1 egg, beaten
1 cup raisins
Vi cup nut meats

Planning to buy more

Acreage
See Farm Credit first for

Money
Don't buy another acre of land until you compare the
Farm Credit way with other sources of financing. Long
Term Farm Credit loans cost less. You can take as long
as 40 years to repay. You can pay in advance without
penalty. Talk to Farm Credit today and you’ll agree . . .

the only way to buy land is the Farm Credit way. And
Farm Credit loans may be used to buy equipment or
livestock ...to pay operating expenses ... or for all

your farm, your farm home and your farm family needs.
LONG TERM LAND BANK MORTGAGE LOANS

.OANS

£gfe>

Vk
%

1% cupt lifted all-purpoie Sour
V* teaipoon nit
1 teaipoon ioda
1 teaspoon baking powder
1 teaspoon cinnamon
Vi teaspoon cloves
1 14-ounce Jar cranberry

orange relish

Cream shortening and sugar,
add egg. Stir in raisins and nuts
Combine dry ingredients and
sift; add to raisin mixture. Stir
in cranberry orange relish. Bake
at 350 degrees for about I hour
in greased tube pan, or in 2
greased 8-inch layer cake pans
for 30 to 40 minutes. Recipe will
make 20 to 24 cupcakes.

Came From Afar
Anthropologists believe the

original inhabitants of Madagas-
car, an island which lies only
250 miles off the southeast coast
of Africa, came from Melanesia
and Indonesia, 4,000 miles away.

SAVE AT
BOB’S
Save Rite

market
743 S. BROAD ST.
LITITZ, PENNA.


