GENERAL DIRECTIONS FOR BOTH CAKES

For succoss—do these first:
® Have o/ ingsedients room temperature.

@ Prebeas oven to temperamure specified.
® Grease generously and dust with flous 2 round layer pa

g.in. diameter, 15-in. deep.
@ Measure level for accuracy wich standard measuring €

and spoons.
@ sift GOLD MEDAL “Kischen-sesred’ Enriched Flour,

spoon lightly into cup and level off. Do nos pack.
Betty Crocker, General 1

at altitude over 3000 ft., write A
Specify recipes want:

1f vou live t
is 1. Minn., for recipe adjustments.

Minneapol

Double Chocolale Cake

1% cups sifted GOLD MEDAL
% “Kitchen-rested’’ Enriched Fic

o Make

; buoyant
ess of its
are due 10
chis “easy
sam. This
s favorites
pular with

) 1Va cups sugar
---------- (%14 15p. double-action baking p*
*1/3 15p. s0d0
x1 tsp. sait
V3 cup high grade vegetable’

} Thertening

ARLOW ' .
ate R < : : ]
= - - ., 2. Add . ... 1 cup mitk
ER i B e 1 tsp. vanille
P VL 3. Beat vigorously with spoon for 2 minutes by clock (at
k . strokes per min.). You may rest a moment when beating !
r strokes. O7 mix with

ting time O

just count actual bea )
2 min. Scrape sides ant

peed for

Recl
U
) X A
PP :
Lacolste 3 misxer on siow to medium
"“‘;. ste into of bowl frequentiy.
3’1};}‘&“‘ hest Va to % cup unbeaten egus 3
" eup gf‘:;g{al Add 3"'*2 5. umwomo"‘ud checolec
.................. (2 0x.), melte
':::;d:o ]:g:ﬁ Vs tsp. red food coloring
'd in whipped 4. Beat 2 more min., scraping bow! frequently.
or. Stir once, Pour into prepared pans.
Bake 30 fo 35 min. in quick moderate oven (375°). When
with Chocolate lcing Deluxe (recipe below).
*xYou may use 6 tbsp. cocoa in place of chocolate. {ncreas
by 1tbsp. and sift cocoa with dry ingredients.
»{{ you use Gold Meda! Self-Rising Flour (sold in parts of the
ce soda Lo % tsp.

king powder: and redu

CHOCOLATE ICING DELUXE
Beat with spoon Or electric mixer until fluffy I large ux
cups sifted confectioners’ sugat, 4 tsp. salt, ¥ cup sof
2 squares unsweetened chocolate (2 02.), melled.

Alwsys Frash
salt and ba

Four %4 pound
Sealed Pack-oties
in one ECONOMY
PACKAGE

2 cups sifted GOLD MEDAL ucirck
sested’’ Enriched Flovr

1. s togeher into v cups e
"""" +3Va tsp. dovble-action baking pev

+1 tsp. salt

Vs cup high grade vegetable
shertfening
% cup (% cvp plus 2 thsp.) milk

1Y; tsp. vaniiie

3, Beat vigorously with spoon for 2 minutes by clock (abot
strokes per min.). You may rest a moment when beating by
just count actual beating time of strokes. Or mix with e
mixer on slow to medium speed for 2 min. Scrape sides and ©

of bow! frequently.

(3 iarge)
scraping bow! frequently.

uTHEY:R E "E
%ubam 1/ cvp unbeaten egQ whi

te AVEN
sle.rs. Try LY f0 see, to earr” repo
e Tt our hom,
e-

: . hese twi
iXing time j a Betty Crocker tr;
\,;.“Ii{elhod. Yer yO:lsgc:It in balf by our “D':umbf;hs! .

“Wred delighe! T, 8 far superior cake! le-Quick” New
: ! Tendér, moisr, delicious” | 2 BN fine
’ S, » -

But use o

1

tested” orly superb, all-

ed” Enricheed Flou! ff“yf::lrppr Gold Medal "Kitch
risk a coen-

4. Beat 2 more min.,

Pour into prepared pans.
Bake 25 0 30 min. in quick moderate oven (3759). When €00’
Browned Butter lcing (recipe below), between layers and

and sides. Decorate with ¥ to ¥ cup toasted, slivered, |

almonds, if desired.
1 If you use Gold Medal Self-Rising Flour, omit paking powder a

tions mj
G AIH Beil;,t g:;‘é—t::e:irge? and failure r::)ut;:er flour, propor- =
fe.r(;ei .Meda’al’s su__per;or'i?k?re “tailored” fo capitali ENRICHED
. Siftedd 1y g silt . P8 Characteristics, P]‘:?Ilz({ on FLOUR BROWNED BUTTER ICING
S £ A 7 L e e e vl Bt 0L K
iR "("1 oy ~reneraf Milt - ’fféf’”-/ﬁffe/” D thsp. creanm, 1g 15}7. aae:illal. S;i: iﬁszs:'bsp. cImt :ua‘t‘:v.":
' d e Fo“éilriﬁé’?'“"i‘;‘r?n?nihi?y“i‘i‘e’;“ﬁiK:’aié’fiad' .

g

f
--._——-—-—-—--



