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lrisco makes it neaveniy light—
JEVIL'S 00D WHIRLIGIG CAKE
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for 2 minutes. Stir in:
1%2 teaspoons boking sode and
Y2 teaspacn baking pawder
Add: Yz cup sour milk (or butiermilk)
3 eggs * 1 teaspoon vanilla
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on rack 15 mins. before removing. Loosen edges
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It's made

He'll call you an angel for this Devil's Food Cake
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Its tighter! It's vicher!
with Crisco !

2 tablespoans water 1 egg

4Y2tablespoons granulated sugar % cup Crisca

2% eups sifled 1 lsespean
canfactioners sugar vanilla

Boil water and granulated sugar together until
sugar is dissolved. Mix confectioners sugar and
egg; blend with syrup. Add Criseo and vanilla.
Beat until creamy.

NEWI 3IGGER! BETIERI CRISCO COOK BIBAK now
gives you 161 exciting new recipes, lots of full-
color picture pages. Send 23¢ in coin and a Crisco
label, any size, for New Recipes for Good Ealing.
Mail to Crisco, Dept. HJ, Box 837, Cincinnati 1,
Ohio. Otter good in continental U. S, and Hawaii.
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It's quick—only 4 minutes' mixing time. And easy!
Fluffy Crisco needs no creaming. There's only one
bowl to wash. Yet every Crisco cakeis a cake you'll
be proud to say is @/ your very own!

—it’s that tender, rich "a’ luscious! It's sure to be
if you bake it the simple, can’t fail Crisco way!

Be sure you da! For puce, all-vegecable Crisco has
a baking secrer you find in ao other type of short-
ening. And Crisco’s Success Cake Method (given
above and on evety Crisco label) is built around
that secret. Resule? A lighter, richer, moister, more
tender cake than you'll get with any other type of
shortening or ordinary recipe.

Naturally, creamy, snowy Crisco will make any
cake a berrer cake. But Crisco, plus the Crisco Cake
Method is double insurance of success. See for your-
self what this magic pair can do! Discover an-
other wondetful reason why more women cook
with Crisco than any othet brand of shortening!

Discovered this
Better Baking Secret!
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