
CAKES
Continued from Page 5

LEMON 

BUTTERMILK 

SHEET CAKE

1 hour and 15 minutes, plus 

cooling. Serves 12 to 16.

This cake, inspired by the 
great baker Maida Heatter’s 
recipe, gets hits of lemon 
three times: zest and juice 
in the cake; a clear soaking 
syrup that seeps into the 
cake; and, fi nally, a creamy, 
thick glaze that coats the 
top. This cake is fl uffy, 
supremely moist and has a 
grown-up vibe about it: not 
kiddie stuff.

For the cake:

Nonstick baking spray

2 cups all-purpose fl our

1 teaspoon fi ne sea salt

1 teaspoon baking powder

½ teaspoon baking soda

2 cups granulated sugar

2/3 cup buttermilk

½ cup vegetable oil

Finely grated zest 

of 2 lemons, plus 

more to garnish

6 tablespoons fresh 

lemon juice

1 teaspoon pure 

vanilla extract

4 large eggs

For the syrup and glaze:

1¼ cups plus 2 tablespoons 

powdered sugar, sifted

3 tablespoons plus 

2 teaspoons fresh 

lemon juice

2 tablespoons unsalted 

butter, melted

1 tablespoon whole milk

1. Heat the oven to 350 de-

grees. Grease a 9-by-13-by-2 

½-inch metal baking pan with 

baking spray.

2. In a large bowl, whisk 

together the fl our, salt, baking 

powder and baking soda. In a 

medium bowl, whisk together 

the sugar, oil, buttermilk, 

lemon zest and juice, vanilla 

and eggs until smooth. Pour 

the liquid ingredients over 

the dry ingredients and whisk 

until just combined. Pour the 

batter into the prepared pan 

and smooth the top. Bake 

until golden brown on top 

and a toothpick inserted in 

the center of the cake comes 

out clean, 35 to 40 minutes.

3. While the cake is in 

the oven, make the syrup 

and glaze: In a small bowl, 

whisk together a quarter cup 

powdered sugar and three 

tablespoons lemon juice until 

they form a thin syrup. In a 

medium bowl, whisk together 

the remaining one cup plus 

two tablespoons powdered 

sugar and two teaspoons 

lemon juice, the butter and 

milk until they form a thicker, 

smooth glaze.

4. Remove the pan from 

the oven and let the cake 

cool for fi ve minutes. Using 

a toothpick or the tines of a 

fork, poke the cake all over. 

Slowly drizzle the syrup 

evenly over the cake and let 

the cake cool completely.

5. Scrape the glaze onto 

the cake and use a spoon 

to spread it evenly over the 

top. Scatter more lemon zest 

over the cake, if you like, to 

garnish. Let the cake stand 

for 10 minutes to set the glaze 

before serving from the pan.

Make ahead: The cooled, 
syrup-soaked cake can be 
wrapped in plastic wrap and 
kept at room temperature 
for up to two days. The 
syrup and glaze can be 
refrigerated separately for 
up to fi ve days. Reheat the 

syrup before using on the 
warm cake. Return the glaze 
to room temperature before 
whisking again and using.

CANDY BAR 

SHEET CAKE

1 hour and 20 minutes, plus 1 

hour chilling. Serves 12 to 16.

This cake is pure conve-
nience-store kitsch. Fluffy 
white cake gets poked and 
drizzled with butterscotch 
sauce, then covered in 
whipped cream and sprin-
kled with chopped Butter-
fi nger or chocolate-covered 
toffee candy bars. I make my 
own butterscotch sauce be-
cause the jarred kind can be 
too fake even for my taste, 
but you can’t shake a stick 
at the appeal of candy bars, 
and they provide essential 
crunch. This is a fridge cake, 
so keep it cool until you’re 
ready to serve it or else the 
whipped cream might melt 

all over the place.

For the cake:

Nonstick baking spray

2 cups all-purpose fl our

¼ cup dry milk powder

3 tablespoons cornstarch

1 tablespoon baking powder

1 teaspoon fi ne sea salt

2 cups granulated sugar

1 cup whole milk

½ cup vegetable oil

1 tablespoon pure 

vanilla extract

5 large egg whites

For the butterscotch 

sauce and frosting:

1 cup packed light 

brown sugar

½ cup whole milk

4 tablespoons unsalted butter

¼ teaspoon fi ne sea salt

2/3 cup sweetened 

condensed milk

1 tablespoon pure 

vanilla extract

1 cup chilled heavy cream

2 Butterfi nger or Heath 

candy bars (2.1 ounces 

each), roughly chopped

1. Heat the oven to 325 de-

grees. Grease a 9-by-13-by-2 

½-inch metal baking pan with 

baking spray.

2. In a large bowl, whisk to-

gether the fl our, milk powder, 

cornstarch, baking powder 

and salt. In a medium bowl, 

whisk together the sugar, 

whole milk, oil, vanilla and 

egg whites until smooth. Pour 

the liquid ingredients over 

the dry ingredients and whisk 

until just combined. Pour the 

batter into the prepared pan 

and smooth the top. Bake un-

til pale golden brown on top 

and a toothpick inserted in 

the center of the cake comes 

out clean, about 40 minutes.

3. While the cake is in the 

oven, make the butterscotch 

sauce: Combine the brown 

sugar, whole milk, butter and 

salt in a small saucepan and 

melt over low heat. Increase 

the heat to medium and cook, 

stirring often, until the sauce 

thickens, about eight minutes. 

Remove the pan from the 

heat and stir in the sweetened 

condensed milk and vanilla. 

Pour the sauce into a bowl 

and let cool to room tempera-

ture or refrigerate until no 

longer warm.

4. Remove the cake from 

the oven and transfer to a 

wire rack. Let the cake cool 

for 20 minutes, then use a 

half-inch-wide wooden dowel 

or handle end of a wooden 

spoon to gently poke holes 

three-quarters of the way 

down the cake, spaced about 

one inch apart. Pour the but-

terscotch sauce all over the 

cake, aiming to get most of it 

to soak into the holes in the 

cake.

5. In a large bowl, whisk 

the cream by hand or with a 

hand mixer until stiff peaks 

form. Scrape the whipped 

cream onto the cake and use 

a small offset spatula or table 

knife to spread it evenly over 

the top. Sprinkle the chopped 

candy bars all over the cake 

and chill in the refrigerator for 

one hour before serving from 

the pan.

MUMS
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Plant the wedges 18 to 24 
inches apart and water and 
fertilize them as you would a 
new plant.

There are many sources 
for a wide variety of mums. 
Try nursery catalogs, looking 
online, or sharing with friends.

GARDEN CHORES

• Houseplants need to start 

coming back into the house. 

Check plants for unwanted in-

sects and other wildlife. It may 

be that they have outgrown 
their pots and need re-potting 

or perhaps have become root-
bound.

• Perennials may be divided 
now. Enrich the soil with peat 

moss or compost as you re-
plant them.

• Take advantage of fall pe-
rennial sales to upgrade your 
plant collection for reasonable 

prices.

• Preserve the harvest in 

your own way and enjoy the 

autumn weather and beauty.

If you have garden com-

ments or questions, please 

write greengardencolumn@ya-

hoo.com. Thanks for reading! 
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“You’ll love the work we do.  I guarantee it.” - JR

PROTOTYPE SHOWN
WITH OPTIONS.

OTYPE SHOWN
H OPTIONS.

Prices in this ad are effective 6 AM Tuesday, October 1 thru Tuesday, October 8, 2019 (unless otherwise noted) in all Safeway or Albertsons stores in Oregon and S.W. Washington stores serving Wahkiakum, Cowlitz, Clark, Skamania, Walla Walla and Klickitat Counties. Items offered for sale are not available to other dealers or wholesalers. Sales of products containing ephedrine, 
pseudoephedrine or phenylpropanolamine limited by law. Quantity rights reserved. SOME ADVERTISING ITEMS MAY NOT BE AVAILABLE IN ALL STORES. Some advertised prices may be even lower in some stores. On Buy One, Get One Free (“BOGO”) offers, customer must purchase the first item to receive the second item free. BOGO offers are not 1/2 price sales. If only a single
item purchased, the regular price applies. Manufacturers’ coupons may be used on purchased items only — not on free items. Limit one coupon per purchased item. Customer will be responsible for tax and deposits as required by law on the purchased and free items. No liquor sales in excess of 52 gallons. No liquor sales for resale. Liquor sales at licensed Safeway or Albertsons 
stores only. ©2019 Safeway Inc. or ©2019 Albertsons LLC. Availability of items may vary by store. Online and In-store prices, discounts and offers may differ.
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Pair of 2020 

Ducks or Beavers 

Football

Season Tickets

GRAND PRIZEWIN A

THANK YOU 
SPONSORS:

WEEKLY PRIZES
- Air Travel for 4 to the Alaska Airlines     

  destination of your choice

- Trip for 2 to an Away Game

- Groceries for a Year

- 2 Night Coastal Getaway and More!

Some blackout 

dates apply

*Open to legal U.S. residents, residing in Oregon or SW Washington, 18 years and older (must be 21+ to purchase 
alcohol). Promotion ends and Entry Codes must be entered by 11:59 PM PT on 11/19/19. 5 participating items 

must be purchased in a single transaction. NO PURCHASE NECESSARY to enter or win. For complete details 
and how to enter without a purchase see Official Rules at www.cwseries.com.

participating items and receive a code to enter for a 
BUY ANY 5

*

2019 Toyota RAV4 

XLE AWD

Valid 10/1/19 thru 10/8/19Valid 10/1/19 thru 10/8/19clip or CLICK! ®
clip or CLICK! ®

*Use this Savings Award on any shopping trip you choose at any Oregon Safeway or Albertsons 
store and S.W. Washington stores serving Clark, Wahkiakum, Cowlitz, Skamania, Walla Walla 
and Klickitat counties by 10/8/19. This $10.00 Savings Award excludes purchases of Alcoholic 
Beverages, Fluid Dairy Products, Tobacco, US Postage Stamps, Trimet Bus/Commuter Passes, 
Money Orders, Container Deposits, Lottery, Gift Cards, Gift Certificates Sales, All Pharmacy 
Prescription Purchases, Safeway Club Savings, Safeway or Albertsons Store Coupons and Sales 
Tax. One Savings Award redeemable per household.  COUPON CANNOT BE DOUBLED. Online 
and in-store prices, discounts, and offers may differ.

Save on your next grocery 
purchase of $50 or more* 
with your Club Card & 
this Savings Award.

*This coupon must be presented at time of purchase at Safeway / Albertsons. Offer valid 
with Card and Coupon. COUPON CANNOT BE DOUBLED or combined with digital coupon. 
Coupon valid 10/1/19 - 10/8/19.

$10
off 
$50
or more

Signature 
SELECT®

Pan Bread, 
Buns 8-ct.
or OvenJoy 
Bread 22-oz. 
Selected varieties.

Limit 

4

99
¢

ea

PICK’N PATCH
We will be OPENING 

on October 4th!
Where: Corner of Booth Lane and 

Lower Cove Road

When: Friday and Saturday: 
9am-6pm

Sunday: 10am-4pm
Monday-Thursday: By appointment

What you will fi nd: 
Small corn maze, several 

varieties of pumpkins and gourds, 
straw bales, corn stalks.

If you would like to schedule a 
school fi eld trip or other event, 

please call the number listed below.

Like us on Facebook at 
www.facebook.com/

PickNPatchFarm

  farmkidsatoregonwireless.net

Please call 

  541-786-2421
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