A $10 PRIZE-WINNING CAKE RECIPE
from ¢ Famny Wesxiy reader
Mri. H. C. Addington, Fall Branch Tenn

Velvet Cola Cake

e

Grease bottoma only of two 8-in. round layer cake pans. Line
with waxed psper cut to fit bottoms; grease wamed paper.

Melt in top of double boiler over simmering water and set
ande to cool.
20 (1 o) omow
Sift together and set aside
13, cops sifvad sl fowr
| tesiposn salt
1 toewpesn baking powder
Yy resspesn bahing sede
Cream until softened
Yy twp butter
Add gradually, creaming untl flufty after each sdditon
1 Yy swps soger
Add in thirds, besting thoroughly after each addition
21 oges, woll booten (wwtil thick and plled sefrty )
Blend in the cooled chocolate

2 3 o "

Measure

| twp tarbonated colu bereruge
Beating only until smooth after each addition, alternately
add dry ingredients in fourths, liquid in thirds w creamed
mixture. Finally, beat only until smooth (do not overbeat)
Turn batter inte prepared cake pans

Bake at 350°F 30 min., or until s cake tester or wooden pick
comes out clean when inserted in center of layer, or until
cake surface springs back when Lghtly wuched at center

Remove from oven Cool 10 min in pans on cooling recks To
loosen each layer from pan. run a spetula gently arcund
swdes Cover with » cooling rack, invert cake and remove
pan  Immedistely peel off wazed paper and turn layer top
mide up Cool completely Frost s desired

Two §-in round rake layers

Cela Frestings

We miggest esther one of these delicions frostings Jor Mra
Addmgton s “Velvet Cola Cake”

For Code Butier Fresting Cremm Y% cup wwtter until soft-
rned Add gradually, 2 cups sified cenfectioners’ seger, beat-
ing well alter sach addition Stir in | tablespoon cerbeneted
tole beverage. Beat until of spreading consistency

Far SevenMinuie (sla Frosing Combine and mix well in
wop of double boiler 7 egy whites, unbesten, 1% cups meger,
 fup serbeasted cebs bevermgs, | lablespoon white cers
sirup. andd 'y leaspoon seh. Place over ammering weter aned
imunedistely best with rotary bester 7 to 10 min, or until
mixture holda stifl peaks and does not flow when double-
wiler top & oompletely inverted

Immediately spresd on sides and op of coled cake
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FIRST EASY RECIPE for delicious

homemade ice cream! Smooth as the
home-freezer kind! Only 29¢ a quart!
The secret is whipped Carnation!

So smooth! So good! Carnation is the only forwm of milk that
makes it possible. For this is the milk that whips, the one with
special blending qualities that assure crystal-free smoothness
you can't get even with cream. Enjoy homemade ice cream

soom — made Lhe easy Carnation way.
RECIPE:
CARNATION HOMEMADE

STRANBERRY ICE CREAM

Makes 7y guarts

1 cwps reeviened iliced | ¥y cops | larga conl

frash sirarwiserrios * endilwind CARNATION

Yy cupe mersheneliew EVAPORATED MILK
tepping Ve rup lemen jwice

- .

er]dti(ﬂ " Mix strawbermies with marshmallow
topping in bowl Allow to stand 25 min
& (f :‘; =3 ules, slirring occasionally Mesantime
e chill Carnation in refrigerator tray un
til soft crystals form Lhrough milk | 25
30 minutes) Whip Carnathon until stiff
12 minutes) Add lemon juice whip
very st { 2 minutes more | Blend with
sirmwberry mixture Place in refriger
stor trayn Freese until Arm {about 1

Frow (smtwated | o hours i No more stirming needed '

*Wash T cups shond fresh berriee
wilk 'y cup rupgar or uie | [§-ounce
packager frosen rwesionasd berries
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