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Fluffy Yellow Cake swathed In 
picnic supper or church fawn fete. 
makes a sufficient quantity of batter for a layer cake plus 

iy Louise Brown 

i i 
$4 " : 
that ha a light ane sid by 

re-~and makes a quantity 
batter sufficient for an 8-inch | 
cake plus a loaf cake or ¢ up cak 

By making two different icings, 
you'll have a nice variety from one 
basie recipe. : 

If you use an electric mixer for 
your baking, this large quantity of 
batter can be whisked together in 
no time at all, once the ingredients 
are all assembled-—and you 
it saves time to collect evervih 

before you start. mixer t 
all the strong. 1 work cut of the 
beating, too, which is such a come 
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Fluffy Yellow Cake 

15 

High speed 
§ 4 we electric mixe 

Drop the egg: at a time and 
beat well addition of 

Sift the flour, ting pows- 
der and turning the 
mixer to Low speed, add the flour 
alternately with the milk to 
first mixture. Add vanilla, 
Just enough on Low speed to blend 
thoroughly — over-beating is as 
bad for cakes as under-beating. 

Divide one-half the batter be- 
tween two 8-inch laver pans and 

ke in an electric oven or roaster 
heated to 375° FP. mine 
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nexpensive and 
grand 
easy, one 

loaf cake or cup cakes, 

One Egg Icing 
white 

cup boiling water 

teaspoon vanilla 

Add the unbeaten egg 
sugar and cream of tartar in 

mall mixer bowl. Start beating 
with mixer on High speed, adding 

boiling water slowly as you beat 
Continue beating until icing is 
tiff enough to spread. Add va- 
nilla 

For the loaf or cup cakes {ry 

Maple Icing 
cup maple syrup 
¢up white corn syrup 
egg whites 

wir ly 4 while {o 
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INSURANCE 

BANK 

ASSOCIATION 

FEDERAL DEPOSIT 

FEDERAL RESERVE 

AMERICAN BANKER'S     
  

7. or those of husband and wife. 
Our main requirement is your 
ability to repay small, regular 

amounts. Personal often finds 

that this is the plan best suited 
family or individual. No co- 

makers required 

inquiries. Come in or phone 
| ELP OM MH xd don't feel that you're asking 

1G Ek F & favor. At Personal you will find yourself welcomed as a customer 

hout Laxatives —and You'll Eat is in any modern business. Personal Loans up to $300. 
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66th ANNUAL 

GRANGE 
ENCAMPMENT 
AND CENTRE COUNTY 

FAIR 
GRANGE PARK, CENTRE HALL 

Aug. 24 - Sept. 1 

SPEAKERS OF STATE AND NATIONAL REPUTATION 

  

  

  

THE BEST PROGRAM IN YEARS 
  

SEE THE BIG IMPLEMENT DISPLAY 
AND THE AGRICULTURAL AND HORTICULTURAL EXHIBITS ® | 

BAND CONCERTS; GRANGE PLAYS 
600 Families Will Camp on the Grounds 
  

Admission : : : : 55()c for Entire Week 
CHILDREN Under 12 Years ADMITTED FREE 

FOR PARKING AUTOMOBILES 25¢ 

  
  

  
             


