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' . 3 ; ! HERE'S YOUR EASY RCCIPE:
ptgthbofb thee bae k of the packase . . ’ e e _ The crinkly, crackly cinnamon meringue topping, crunchy with Diamond
. " . \ i I“T\\ }4hi‘a Walnuts, is baked right on the cake batter.
il clonm't |“-,t 1‘.""{' thesrn Crae Mo 3 y T T o Prepare Betty Crocker Fluffy White Frosting Mix as directed, Fold in %2 tsp,
1 WALNUT TORTE  McCormick or Schilling vanilla. Set aside.
H"f" 1 [.|l|'|'I|] W ll-l‘ et oced -H’FI- L ’ : ) Make Devils Food Cake batter. Pour into 2 prepared 9" layer pans, 142" deep.
Al I Ll s S UL 2 he a treasured recipe from Spraad frosting evenly over cake batter before baking. Sprinkle with ¥ cup
= - r chopped Diamond Walnuts, then with mixture of 1 tsp. sugar and Y2 tsp.
( rlIﬂ._l"., F-lf!ll|, Foor o akess Make a ;i 2 e = theaett,yCOCker, McCormick or Schilling cinnamon,
By T e world-wide collection, Bake 40 to 50 minutes at 350°. Do not underbake. Cool ¥ hr. Carefully
el W 1[] v trewn (Dhresie HoG ] \ 5 X shown against loosen meringue from pan with knife. Remove from pans by inverting on
CH P { tre K Codmirs Wi the lights of Vi cloth-covered rack. Cool meringue side up. Split each layer in half.
_ , . e lights 0 4enna,b Cook 1 pkg. of vanilla pudding; cool. Spread pudding between split cake
TRINE O barnodrs. b ::. (LM R o - c - " _ = 4 L Oneof 6 p|c,ture recipes layers and on top of meringue on one layer. Place other layer on top. Chill.

now on the Betty Crocker rree FROSTING! Send three box bottoms—two from any Batly Crocker Caks Mix and

§ one from any Betty Crocker Frosting Mix —and General Mills will refund the price of

Devils Food package. the frosting. Send to Free Frosting Offer, Box 179, Minneapolis 60, Minn, Only one
refund toa family. Offer axpires October 31, 1961,

THE DIFFERENCE ... THE DIFFERENCE YOU CAN TASTE.




