




Colees

Cheese Coke

3 - 8 oz. pkgs. of' cream cheese t tap. of vanilla.
4 Eggs 1 lemon, juiced
1 Cup ot sugar

Mix all ingredients together and put in graham cracker pie shell.
Bake for 12-15 minutes in 350" oven. If cheese starts to rise before
that time. take out of oven immediately.
Mix 1-8 oz. jar ot BOur cream with sugar and vanilla to taste,
pour over the cheese and cook for 5 minutes at 500 degrees.
Chill for 6 hours at least.

Fran Garber

Horvest Moon Coke (Prune Calee)

2!4. Cups sifted enriched a.ll l~ Cup margarlne
purpose nour 1~ Cups granula.ted sugar

2~ lAp. baking powder 3 Medium Egp, unbeaten
" bp. baJdng aoda % Cup sour mllk or buttennllk
1 bp. MIt 11,4 up. vanUla
I~ Cup crtlJCO IIJ. Cups finely cut, cooked pnmes

Heat oven to 375", grease and tine flat or layer pans. Sift together
first four Ingredients. Cream shortening and margarine, add sugar
and then eggB, mix untJl very light and flufiy. At low Bpced beat
in alternately until just smooth flour mixture and sour milk
combined with vaniJIa. Stir in prunes with spoon nnd pour in pan.
Bake 35 to 10 minutes or just untll it starts to pUll away from
sides of pan. If cake is baked too long it is rather dry. Use
whipped cream. or other frosting it desired. I use it just plain.

Hazel Goodwin

Eggwhite Cake

6 Whltee or Eggs I... Pound butler (melted)
II!.! Cup fiour (lifted) I lsp. baking powder
I~ Cup sugar l~ Cup raisins

Bea.t the egg whites until stiff, add the flour, the sugar nnd the
butter, then baking poWder and raisins. Put in greased cake form,
bake in moderately warm oven for about one hour (325") and
serve cold.

(From: Wereldrecept.en voor de HollandBe
Keuken, M. Wittop Koning.)
Annemarie de Heer
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1 tsp. cinnamon
1 Cup buttcrm.llk
1% tsp. soda
1* Cup scedles raisins (cut-up)

or curranta
lh Cup chopped nuts

!-i tllp. cloves
!4 tsp. nutmeg
2~ Cups flour

Cakes

Tea Cake

" Cup butter or shortening
2 Cups light brown sugar
3 Eggs
2 Y.t Cups sUted all-purpose Clour
Jh lsp. sail
1 lsp. nutmeg
1 tsp. cloves

Cream shortening until fluffy and beat in sugar and eggs. Pour
buttermilk into a bowl and stir in the soda. Combine sifted dry
ingredients. Stir dry ingredients into the egg mixture alternatcly
with the buttermilk. Stir In raisins or currants and nuts. Pour
batter into a gl'cased 9 inch cake pan that is 2" or more deep.
Bake in a preheated oven 325 degrees F. for 1 hour. or until cake
tests done. Turn out on cake rack to cool. The cake can be served
with a dusting of confectioners' sugar or sliced and topped with
whipped cream. Mrs. Stella A. Mundt

Hungry Cake
2 Cups light brown sugar
Ih Cup butter
2 Egg yolks
1 Cup sour mllk with 1 tsp.

soda dissolved in it

Makes 3 layers. 350 0 F. About 30 min.

Filling
1 Cup sligar ~ Cup waleI'

Boil together till threads without stirring - then add 1 cup chopped
r~.ising and 2 egg whites beaten stiff.

Ruth Watkins

A simple, always moist Spice Cake

Mix and aift:
2 Cup Ciour 1 tsp. nutmeg
1 tsp. baking soda 1 tsp. cloves
1 tsp. cInnamon % tsp. salt

Cream 4 T. butter with 1J2 c. sugar. Add % c. molasses (+ 1 egg
if desired), 1 c. sour milk and then the sifted mixlure. Bake in
8" eg. pan about 30 min. a.t 350 0

• Frost wben cool with vanilla
butter frosting or serve warm with hard sauce.

R. C. Bergfield
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~~ Cup sifled fiour
l.2 Cup chopped walnula
1 Cup heavy cream, whipped and

Bweelened

Cakes

Walnut Cream Roll

4. Egg whites
Ii lJJp. salt
1 lap. vanillll
I~ Cup sugar
4. Eggs yolks

Beat whiles with salt and vanilla till soft l>eab Corm. Gradually
beat in sugar. Bent yolks till lhick lind lemon-colored. Fold yolks
inlo whites; carefully fold flour nnd nuts inlo this mixture. Line
bottom and sides of 15Y~x10y:!x1.inch jelly-roll pan with waxed
paper. Spread balter evenly in pan. Bake in moderale oven (375)
12 minutes or till cake springs back when ]jgbtly touched. Cool 5
minutes; looeen sides of cake and turn out onto towel sprinkled
with sifted conIcetionen' sugar. Peel off paper; cool to lukewarm.
Starting at narrow end, roll cnke and towel together; coolon
rack. Unroll; spread with whipped cream. H.eroll cake and chill.
Garnic.h top of cake with more whipped cream and nuts or grated
semi-sweet chocolate.

Emily Fuller

Spice Cake
(Excellent for large groups)
8x12 inch sheet pan - over 350" - 45-50 minutes.

1 Cup shortening 1-' tap. cloves
2 Cups sugar 1 tap. cinnamon
2 Eggs 1 tsp. allspice
3 Cups aJl-pur-poac fiour 2 Cups butter-milk

(sifted bcfol"6 measur-ing) 2 lJJp. soda
oj tap. cocoa

Cream shortening and sugar unlil light and fluffy. Add eggs and
beat until thoroughly blended. Sift nour with cocoa and spices.
Add dry ingredients and buttermilk, to which the soda has been
added, to the shortening mixture. Beat only until ingredients arc
well hlended. Do not overbcal Bake in well-greased and floured
pan. Remove from pan immediately. Coolon wire cake racks.

Icing for Spice Cake
6 Tbsp. butler or margarine llfa Cups confectioner's sugar
%: Cup bl'own lIugar ~ lllp. vanilla
1/3 Cup milk I~ lsp. salt

Melt butter; add brown sugar and milk. Bring mixlure to a boil
and cook for 2 minutes. Remove from heat and cool. Beat in con­
fectioner's sugar, vanilla and sall The texture is greaUy improved
hy using an electric mixer.

Mrs. Helen HumphreyB
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3 OU. currants
1 Lemon
1 tap. baking powder

Milk

Cakes

Welsh Cakes

10 07.8. flour
S Ou. buller or margarine
1 Oz. Cri800
2 Eggs
3 Qu. sugar

Rub Cala into sifted flour, add currants, grated lemon rind. Dis·
solve sugar in 2 tablespoons warm mille Add yolks oC eggs, lemon
juice. Mix this with dry ingredienls and beaten whilea of egg.
Knead dough, roll. Cut into rounds. Cook in greased pan, on
medium heal 4-5 mingo Turn orten.

Dorothy Roberts

"And it/to 1I)hatsoC1J6r city 1}0 cnter, amt they rCCe1ll6 YOlt, oot
BitCh. thlnUIt (t.'! (lrc Bet be/ore 1/0u!' Litke JO : 8

Swirl-Top Cheese Coke
Crusl:

2 ('''upa Cine Graham cracker ~ tap. cinnamon
crumbs % llip. nutmeg

'.... Cup sugar 11 Cup lnargarinc or bultOl'

Combine crumbs, sugar and spices, cut in butter until blended.
Press evenly on bottom and sides of heavily buttered 9" or 10"
spring.Corm. Chill.
Filling:

1 Square llnB\\'eetened chocolate 1 lJlp. vanilla
2 . 8 ounce pkgs. cream cheese 1 Tbsp. grated orange peel
1 Cup wgar 1 nap. orange juice
6 E~. separated 1 Cup wllipping crellm

Melt chocolate over hot water. Meanwhile blend cream cheese and
sugar until light. Add egg yolks one at a time, bealing well after
each addition; stir in vanilla, orange peel and juice. Beat egg
whites until stiff; spoon into cheese mixture. Whip cream; fold
with egg whiles into eheese mixture until well blended. Spoon
1/3 of the filling into crumb lined pan • trickle a Httle of the
chocolate over surface; swirl lightly into filling with the tip of a
knife. Repeat twice more, ending wilh chocolate. (Take care that
the chocolate is added in a finc stream to avoid bitter spots).
Bake onc hour at 300 0

• Turn off heat and leave cake in oven one
hour longer. Remove from oven, cool at room temperature, then
chill. Center will sink somewhat during chilling. When cold,
loosen crust around sides of pan, release spring and remove from
pan. Serves 12 to ] 6. Frieda Bagwell
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iii Cup chopped nuts
1 Cup coconut

Cokes

Comfort Icing

11,.2 tsp. vanilla % Cup water
2lh Cups sugar 2 Egg whites (from cake)
% Cup white corn syrup

Mix sugar, corn syrup and water together. Boil without stirring
until it spins a thread (234°). Then add to well-beaten egg whites
and beat until it bolds its shape, about 15 minutes. Add vanilla.
In summer-timc, a little confectioners sugar was added to help
icing bold shape.

Eleanor Hanlon

Caramel Frosting

1 Stick butler 2 Tbsp. milk
Jh tap. salt Confectioners' sugar
t Cup firmly pncked dark brown

sugar

Measure butter, salt, milk and brown sugar into small saucepan.
Hea.t lightly just to melt butter. Mix until sugar dissolves. Add
enough sifted confectioners' sugar 10 make of right consistency to
spread. This frosting may be frozen on the cake if you like.

Margaret Brewer

Broiled Icing

6 Tb8p. soft butter* Cup brown sugar
4 Tbl:lp. cream

Blend and spread on warm cake; place under broiler until bubbly.
Lucille D. Holly

Color Vision Icing

Mix in top of double boiler:

2 Unbeaten egg whites
1 CliP granulated sugar
'h pkg. jello (My flavor)

4. Tbap. water
!4 tsp. salt
Ilh tap. white Raro syrup

Place over boiling water and beat with electric mixer on high
speed until icing holds stiff l:leaks. Remove from over boiling
water and bea.t about one minute longer. Enough for 2-9 Inch
Illye~.

Mattie Burbage
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