Richmond Chocolate Frosting

Better Homes and Gardens
§
1'hc. sugar Dash of salt
4% T. cornstarch - lh c. boiling water
3 sq. baking chocolate 1A T. butter

1 t. vanille

Mix suger end corns_tarch in saucepan. Add
chocolate and salt. .Add water. Cook until
mixture thickens. Remove from heat. Add
butter and vanilla. opread on cake while hot
for glossy, soft and smooth frosting.

(Too gooey for eating with finger..)

Marshmallow Frosting
1b marshmallows
cup milk or water
1 t vanilla

2 egg whites
Break marshmallows in pieces; add

5 @bine shortning, salt, opr

ar, cream, pq
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~ Diet Cake

1/2 cup corn oil

1 cupt water

1 tablespoon vinegar
1 teaspoon unilh

Sift dry ingredients together and add gradually,
mixing well, Mmmnmmmmgﬂhbm
minutes at 350 degrees,
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/3 cup Shortni
2 t. salt -
lt. vanilla

1 cup sugar

Layer Spice Cake

5 teaspoons baking powder

1 cup Sun-Maid Seedless Raisins e Gl

2/, cup shortening

1 teas| nutmeg
11 cups granulated sugar " lmmn v
$y l/i teaspoon salt

milk ;

23/: i:gs sifted all-purpose flour ! _2 teaspoons vnmlla“ex;:ct e

Rinse raisins, drain and chop fine. Cream shortening with sugar; add wel 3 s:'l:nnn psod e

to blend. Add "milk alternately with flour sifted with baking ?owder. SPIC:Sk an Koyt 4 gl

isins and flavoring and mix well. Pour into 3 greased 8-inch layer fe pans. - dphid
o mtes in a moderate oven (375 degrees F.). Put layers together and frost rosg nens ol
rbn(:;:d frosting to which has been added one cup chopped seedless raisins. rvi 1

Ruaisin Pound C_ake

9 eggs
41/, cups sifted all-purpose flour
1 teaspoon lemon extract
1 teaspoon vanill;li extragt &
i i teer
i isins in hot water, drain, dry on a towel and slice fine. Cream bu
unlt{i;ns;ug;?lgfici sugar and spice and crear‘xil btlhot(;)ughllly. A'?!gdo:eg%lai,fol(‘:fs ﬂ‘(l::i
have been beaten until thick and creamy and blend well. one-hal «
i isi i der of flour and mix until smooth.
and mix; add raisins, flavorings ‘and remain ' o Rnri g o
ix in the stiffly beaten egg whites lightly (do not mix batter :
Ih::: ;:;:ere-lisnzd ylvoaf pan (about 10x5x3 inches). Bake in a moderate oven (325

degrees F.) 2V, to 21/, hours. Test with cake tester or pick before removing

from oven.

1Y cups Sun-Maid Raisins
2 cups butter
2 cups granulated sugar
1 teaspoon mace

Banana Layer Cake Ve

1l egg
2 cups flour

2% t. Baking bowder
3/4 cup milk

Combine shortning, salt, vanilla. Add sugar
Cream. Add egg and beat.

Add flour and

baking powder alternately with milk. Pour
into two 8-inch la, er pans; bake in a mod-
erately hot oven (375') 20 to 25 minutes.

Spread banana frosting on cake; slice

two bapganas in between layers.
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T. Shortning

t. Lemon extract

Cream shortning and butter; add
salt, 4 cup sugar end blend will.

Topsy-Turvy Cake’

BOTTOM OF PAN:

3/, cup Sun-Maid Seedless Raisins BATTER: 2 cups sifted all-purpose flour
2 tablespoons butter 3/, cup white sugar 1/, teaspoon salt

15 cup brown sugar (packed) 1, cup shortening 2 teaspoons ginger

1, cup water 1/, cup butter 1 teas) cinnamon

1/, cup dark molasses 34 cup boiling water

1/, cup finely cut citron o
1 teaspoon 4

1/; cup quartered candied cherries 2 eggs
1/, cup chopped walnut meats

BOTTOM OF PAN: Rinse and drain raisins. Melt butter in bottom of pan (about 7x10Y5x2 in-
ches), add sugar, water and blend. Combine fruits and nuts and distribute evenly over sugar mixture.

BATTER: Cream sugar, shortening and butter thoroughly; add molasses and beat. Add well
beaten eggs and blend. Add flour sifted with salt and spices and beat. Add boiling water in which
soda has dissolved and beat. Pour batter over fruit. Bake on a high grate in a moderate oven
(325 degrees F.) about one hour. Run knife around edge of cake and invert onto serving plate.
Serve warm or cold, plain or with a fruit juice sauce. Serves 10.

Raisin Peanut Brittle Icing

1 cup Sun-Maid Raisins Warm coffee infusion (approx. 14 cup)

1 pound (about 3 cups) powdered sugar 1/ teaspoon grated fresh orange rind

4 tablespoons butter 1 cup ground peanut brittle candy
Rinse raisins, drain, dry on a towel, and put through food chopper using me-

dium knife. Work butter and sugar together; add sufficient coffee infusion to

moisten. Add raisins, orange rind and peanut brittle, and blend. Add more

coffee infusion to give spreading consistency if necessary. Sufficient to ice two

layers of cake generously. ‘

‘Banana Frosting e

+ £ salt

2 cups sifted confe
sugar -

1 mashed banana

Butter

Add banana

and beat; add remaing sugar, beat until light
and creamy

Spry-<1
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4 c. sugar 3 3 egés . 1

4 c. flour, cake : 1 Tbhsp. lemon juice

¥ 4 tsp. baking powder 4 tsp. grated lemon rind

- Dash of salt

METHOD:
Sift the flour, measure, add the baking powder and salt and sift again.-

Separate the eggs. Turn the egg whites into the small mixer bowl and beat
until they are stiff, but not dry. Add % cup of sugar gradually and continue
to beat for about 1 minute or until the sugar is dissolved. Place egg yolks
in large mixer bowl and beat until they become thick and lemon colored; add
lemon juice and rind and the remainder of the sugar. Beat 2 or 3 minutes.

Add the beaten yolks to the egg whites slowly. Add the flour to the egg
mixture, beating slowly until all ingredients are thoroughly blended. Pour
batter into jelly roll pan (about 10x14 inches) lined with waxed paper lightly
oiled; bake in a moderate oven (350° F) for 20-25 minutes. Turn out on a sheet
of cheesecloth which has been 1ightly sprinkled with confectioners' sugar;

(over)
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remove paper quickly from bottom of cake and trim off crusty edges. Roll ul"<i
a jelly roll while still warm in the cheesecloth. When cool, unroll, spread e,
with cherry filling and quickly roll back into shape. Just before serving,
sprinkle roll with sifted confectioners' sugar or cover roll with sweetened
whipped cream. Makes 6-8 servings.

CHERRY. FILLING

4 c. sugar - 4 tsp. red coloring
38 Tbsp. cornstarch 4 c. cherry julce
1 Tbsp. butter 14 c. conned pie cherries

METHOD:

Combine the sugar and cornstarch; add the cherry juice, cherries, coloring.
Cook over'low controlled heat of the surface flame until thickened. Add the
butter amd cool.



Neteds uhati coohin’ lignt Fruit Cske  ~forses
Kecipe ftom the itchen of Licille Cenglose
"1 1b. butter 1 1b. White Raisins

2 cups sugar 1/2 1b.Cherries
o 10 eggs c

~13 oz. lemon extract 1/2 1b.Pineapple
~bocups flour ~ (candied)
1 to 13 lbs.

“(reserve 1/2 cup of =~ Pecans
flour to dredge candied fruit)

I s e

Bake in three small loaf pans or 1 large (solid) tube pan
and 1 small loaf pan.

Cover with foil or brown paper for first half baking time

Oven temp.: 250 to 275 degrees. -

Large cake: Approx. li to 2 hrs; Loaf: Approx. 1 hr




Use toothpick test. e p

Do not attempt to remove from pans until completely
cool.

If wrapped tightly in foil this cake will not dry
out and will keep for months.

Solid pan must be used so as not to lose butter.

This recipe also makes a very tasty cookie (drop).




Sunny diet-pack apricots sparkle atop a delicate spongecake
Bake at 325° for 30 minutes . . . makes 1 eight-inch cake
Y4 cup sifted cake flour Y2 teaspoon vanilla
Y2 teaspoon almond extract
Dash of salt 1 can (about 8 ounces) diet-
pack apricot halves
1 teaspoon cornstarch

1. Sift cake flour, baking powder, and salt onto waxed paper.

2. Beat eggs until foamy in a medium-size bowl; beat in sugar gradually
until mixture forms soft peaks. (Beating will take about 10 minutes
in all with an electric beater.) Stir in vanilla and almond extract;
fold in flour mixture. Pour into a greased 8-inch layer-cake pan with
removable bottom. i 3 7

. Bake in slow oven (325°) 25 minutes. While cake bakes, drain syrup




APRICOT SPONGE TORTE (continued)

from apricots into # cup; measure out 1 tablespoonful and blend with
cornstarch in a small saucepan, then stir in remaining syrup. Cook,
stirring constantly, until sauce thickens and boils 3 minutes.

. Remove almost-baked cake from oven; arrange drained apricot
halves, rounded side up, in a ring on top; spoon half of the hot sauce
over; return to oven.

_ Bake 5 minutes longer, or until cake pulls away from side of pan.
Spoon remaining sauce over apricots to glaze.

. Cool cake in pan on a wire rack 5 minutes; remove, leaving cake on
its metal base. Cut into 8 wedges. Serve warm.

Dieter’s serving: 1 wedge—72 ealories.




