cliocolate Potato Cake

10 PREPARE: 20 MIN.
10 BAKE: ABOUT 40 MIN.

Instant mashed potatoes
14 cup milk

1 sq. (1 or.) unsweel-
ened chocolate,
melted and eooled
cupa sifted eake Mour
teaspoons haking
powder

4 teaspoon salt

1 cup bulter

2 teaspoons grated

2

B

lemon peel
cups sugar
eggs, well beaten
1. Grease bottoms only of
two 9-in. round layer-cake
pans, Line with waxed paper
cut to fit bottoms; grease.
2, Prepare 1 cup lightly
packed riced or sieved po-
tato by preparing instant
mashed potatoes according
to package directions using
only the water. (Omit milk,
butter, and seasonings.)
Blend potato with the milk.
3. Sift flour, baking powder,
and salt together,
f. Cream butter and lemon
peel together until butter is
softened, Add sugar gradu-
ally, ereaming until fluffy
after each addition, Add
beaten eggs in thirds, beat-
ing well after each addition.
5. Alternately add dry in-
gredients in fourths and po-
tato mixture in thirds to
creamed mixture, beating
until blended after each ad-
dition, Stir in chocolate.
Turn into pans.
6. Bake at 350°F 40 min., or
until a cake tester comes
out clean when inserted in
center of cake. Remove from
oven to cooling racks and
cool 10 min. Remove from
pans, peel off waxed paper;
cool completely, Frost with
Potato Fudge Frosting,

One 9-in. layer cake

Potato Fudge Frosting

TO PREPARE: 15 MiIN.

Instant hed

-

14 cup butter
3 sq. (3 oz.) unaweet-
ened chocolate
4 teaspoon asall
2 1eanpoons vanilla
extract
t44 cups sifted con-
fectioners’ augar
14 cup milk
L. Prepare % cup lightly
packed sieved potato as for
Chocolate Potato Cake.
2. Heat butter in a sauce-
pan over low heat until
lightly browned. Add choe-
olate and stir just until
melted; remove from heat.
3. Add potatoes, salt, and
ex(ract and beat until well
blended, Alternately add
confectioners' sugar and
milk, beating well after each
addition,
About 2% cups frosting
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the
extra nourish1ng

goodness of
new Parkay!
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Us it proper for a young lady to stick out her tongue like this? Absolutely. For the goodness in

even that drop of new Parkay Margarine is much too good to lose. It's a sweet, delicate taste that comes from

a new Kraft flavor ingredient. It gives Parkay a natural goodness no other margarine has. And

no other leading spread provides such extra nourishment either. In fact, new Parkay contains

more Vitamin A, more Vitamin D, more protein and more calcium, than any other leading spread.

New Parkay even contains important polyunsaturated liquid vegetable oils. Who but Kraft

could deliver so much extra nourishing goodness at mo extra cost! Get this goodness soon,

KRAFT'S
EXTRA NOURISHING NEW

PARKAY




