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yyTop cake of 10 BAKE-OFFS-! This one BEST flour
gives it moist, white, velvety texture . . . rich flavor

1 H cups milk H v ifteaspoon vanilla
Beat.

illAdd. .

Spoon.

1H minutes. (With electric mixer blend at lowest
speed, then heat at a low speed. Or heat 225
strokes with a spoon.)

. . . H cup unbeaten egg whiles (5 medium). Beat 1 H
minutes....... batter carefully into each pan. Sprinkle
with grated chocolate. Spoon remaining batter
into pans, spreading carefully.
in moderate oven (360) 35 to 40 minutes. Cool
in pans 10 minutes before turning out. Frost

Bake. Kllsburv's
layers nut-sid- e up with Chocolate Frosting. Spread
frosting between and on sides of layers, Dut frost
only 14 inch around top edge of cake. Decorate BESTwith reserved W cud white frostins. thinned with

The cake of cakes! A deliriously moist, tender white
cake for those wonderful times when only the
BEST will do. Baked into each perfect layer is a
rich chocolate surprise. Unusual but easy. For
cakes with real homemade stay-fres- h quality, you
always bake your best with Pillsbury's BEST Flour.

With this one flour, your baking is never in doubt.
Open a sack. See how sparkling white it is. Handles
easily. Blends smoothly. And it's fresh. It's Pillsbury's
BEST the flour you find in kitchens .where only
the BEST will do! .

"MY INSPIRATION" CAKE
By Mr: A. B. Kaiutga, WebeUr, S. D. tSSfiOO Winner, Pilleburye SOi

.
BAKE-OF- Beet eakt in 1959 Sweepetakei. Adapted by Ann PUlebury.

BAKE at 350 for 35 to 40 minutes. MAKES two layer.
Sprinkle .... 1 cup finely chopped pecans or other nuts evenly

over bottoms of two round pans, weU
greased and lightly floured on the bottoms.

e shews. . . .2 ounces sweet er semi-swe- checelofej reserve.
sm
tef ether into mixing bowl

2H cups sifted Pillsbury's II ST An Ferness Fleer
1 M cups svgor

4 teaspoons double-actin- g boding powder
teaspoon selt

Add H cup shortening

1 to 2 teaspoons water for easier spreading.
For use with Pillsbury't BEST g Fiour, omit baking

powder and $alt
Chocolate Frosting

Combine 2 squares (2 ox.) unsweetened chocolate, H cup sugar
and H cup water in saucepan. Cook over low heat, stirring
constantly, until mixture is smooth and thickened. Remove
from heat. Add 4 egg yolks: beat thoroughly. Cool.

Cream H cup butter and 1 teaspoon vanilla. Gradually add
2 cups sifted confectioners' sugar, creaming well. Reserve
cup of this frosting to decorate cake. Add the cool chocolate
mixture to remaining white frosting; beat until smooth.
NEW. "BEST CAMS" Co h book. 60 pages of the best
homemade cakes. Frostings, decorating and serving ideas. 201 with
order blank in specially marked sacks of Pillsbury's BEST Flour.

Aunnrosi
FLOUR

The flour you find in kitchens where only the BEST will do!


