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% tsp. baking powder
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3/4 tsp. salt—— ——
3/4 tsp. nutmeg, 1 tsp. cinnamon
~ 5 tbsp. cocoa, 5/4 c. sour milk
— % tsp. vanilla., I tSP Temon extrac
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grease & flour 2 layer pans or 1 13%x9" pan
cream sugar and shortening, add eggs

add spices. put nuts and raimins in flour so
they will not go to the bottom of the cake.
Add to other ingredients. Add the rest of
the ingredients.. Mix and put in pans.

Bake at 350° for 320 to 35 min..

Mocha Icing

6 tbsp. softened butter or shortening

1l egg yolk

3 cups of sifted confectioners sugar

1% tbsp. cocoa, 1 tsp. cinnamon & 1% tbsp.

hot coffee
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Pineapple Up-side-down Cake {7

% cup butter Cake

2/3 cup brown sugar 2 cups biscuit flour
Maraschino cherries 3 T butter

Pineapple slices 2/3 cup sugar
Walnut halves 2 eggs

cup milk
1 tsp vanilla

Melt butter in large shallow baking
or frying pan; add brown sugar, stirring
constantly. Place pineapple, cherries and
nuts on mixture. To make cake, cut butter
into biscuit flour, add sugar to slightly
beaten eggs, mixing well; add milk and
flavoring. Pour over pineapple & brown
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sugar mixture, Bake in moderate oven 375F

about 40 minutes. Remove from oven, let

stand one minute turn out; chill, serve
—_with whipped-ereams—
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