Designed for you by the Kraft
Kilchens—the first really modern
cake pan

$250 yalue ‘

ONLY

with labal from bottle
of Kraft All Purpons OIt

So many
wonderful uses!

It will be the most modern pan in
your kitchen! Its extra depth (2%"
instead of the usual 2*) gives it lots of
extra uses. Perfect for cakes and biscuits—
and also for baked dishes.

The cover fits on so snugly, the pan is a conven-
ient way to store foods both in your kitchen and freez-
er—and for toting cakes, salads, baked beans, sand-
wiches, etc. to picnics, parties and church suppers,

You can't buy this Bake 'n' Tote Pan at any store.
It's made exclusively for Kraft by Mirro. Better
mail your order today,

Why not order several—for yourself and for gifts!

Extra deep—2%’

—you can frost a cake right in the panl
Popular 8" x 8" size

Slide-on cover has carrying handle

Seamless, heavy-gauge aluminum
—outside is polished—bottom is satin-finish—decorated i
cover is copper-anodized. (Won't tarnish, chip or peal.) A

...the most wonderful oil ever created for
baking, salad dressings and frying!
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PEPPERMINT CANDY CAKE

) —————— ey e i S -
2 cups sifted cake flour 2 drops red food coloring i o
24 teaspoons baking powder 3 egg whites i Kraft I‘Bnke n' Tote Pan i
3§ teaspoon &!3!.1 ;: tenspoon cream of tartar i B!}Jlx 1126—Dept. D |
14 cup Kraft Oi 4 Cup sugar | Chicago 77, Illinois
L4 cup milk L4 cup sifted finely crushed |
Y cup water peppermint stick candy | Please send me Kraft Bake 'n' Tote Pan(s). For each |
3{ teaspoon vanilla K R A F E I pan ordered, 1 enclose $1.25 in cash, check or money order | §
Sift logelher flour, baking powder and salt. Add the oil, milk, water, vanilla and red food 3 i (no stampa, pllenm,!. and the label from n bottle of Kraft | I
coloning and beat until it farms a very smooth batler, In o separate bowl beal the eqo au 'Purpme All Purposs Oil. ¥
whites until lrothy, add the cream of tartar and continug beating until the gy whites are 5 | .
stifl. Gradually add the sugar and crushed peppermint stick candy and continue beating O I L | Name__~ = e e
until very well blended, Fold this ego and sugar misture thotoughly into the balter, Pour 1
into a preased and floureg Bake ‘'n' Tote pan. Bake in a slow oven, 325%, for 40 1o 45 | Address = — 2 | 3
minutes. Cool in the pan and frost with B baking mluddru'nl | :
PEPPERMINT FROSTING e : City___ Zone_ State
4 cup Parkay Margarine '?’ tablespoons ml.'llllt \a ll THE PIRILCT | i Plonme print plninly) ¥
2 cups sifted confectioners’ 14 teaspoon vanilla 1T LIOUID SHORTE . 4 oy "
sugar Crushed peppermint stick candy i Sty I This special offer "wlﬂ(‘n‘.nm:‘::lwtm}' 1958 and is limited to ]
Cream the marganing. Add thi sugar alternately with the milk and vanilla Frost top of ! Void in any state where taxed, restricted of otherwise prohibited. | ‘_'
cake, Sprinkle with the crushad pappermint stich candy, -i Plonse allow three weeka for delivery. |
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