
B&-GO~ up&: "Cut Time 
I 

all the ingredients accurately. 

A BD the shortening, liquid and I ! ~ \ u r -  
ing right iuto the d v  ir~grrr lrc~~i  

BEAT with a spoon ,  o r  mix with an e lc i -  
tric mixer, for 2 minutes. Scrdpe 
bowl frequently. (See the rrcike. 

A D D eggs. Continue beating 2 Inore 
mlnutes. Pour  out into prepared 

STARLIGHT CAKE pans npd  bake. 

ITH OUR new method ,oil 'ail 
Mado by the Betfy Crockor New Mothod 

/MPORTANT:Useon/y Gold Medm1"Kitchen-tested" 

: Enriched Floor with this recipe 
Have'  i n g r e d i e n t s  a t  r o o r n  t empera tu re .  
S h o n e n i n g  should be soft, m melted. Pre- - .. . 

, b e a t  oven to  350' (correct temperature is 
important in all cake baking). Grease and 
flour two  8-inch round layer cake pans. Sift This new method-developed by 
GOLD ?IEDAL "Kitchen-tested" Flour before our  General h.lills' Home Service 
measuring. Measure all ingredients (level 
measurements) before starting to mix. staff-takes far less time and trouble 

than the conventional method. It's 
based on  literally thousands of tests. 

Dou't wait to tty it! But . . . before 
you start.. . read the Warning below. 

Beat vigorously with spoon (up and over 
motion) or mix with electric nlixer o n  slow to 
medium speed for  2 minutes by clock. Scrape 
bowlfreque~rtly.' If  beating by hand, you can 
rest a minute, but count only actual beating 
time. 

G E N E R A L  MILLS, Inc .  


